APPETIZERS

@CHARRED CARROTS with goat cheese, toasted almonds and balsamic . .$1390

LIGHTLY BREADED CALAMARI with marinara sauce $1400
JALAPENO POPPERS with creamy ranch dressing $800
MOZZARELLA STICKS with marinara sauce $800
BREADED MUSHROOMS with marinara sauce $800
BREADED ZUCCHINI with marinara sauce $800
SPICY OR BUFFALO WINGS -12- $1650
with celery sticks & blue cheese dressing

BREADED CHICKEN TENDERS with honey mustard sauce $800
BUFFALO CHICKEN TENDERS $900
TOASTED RAVIOLI with marinara sauce $1300
BREAD STICKS with marinara sauce $800
FRENCH FRIES $400
GARLIC BREAD $4.00
with mozzarella cheese $500
BRUSCHETTA $1400
goat cheese crostini topped with fresh tomatoes, basil & balsamic

ROASTED BRUSSEL SPROUTS $1300

with bacon, dates, balsamic glaze and parmesan crisps

FLATBREADS
ARUGULA PROSCIUTTO $1500
arugula, prosciutto and basalmic glaze
TUSCAN $1500
marscapone, fontina, grape tomatoes and roasted garlic
CHARRED PEPPERONI $1500

ezzo pepperoni, fontina and hot honey

GARDEN SALAD your choice of dressing $1100
CLASSIC CEASAR SALAD $1100
with chicken breast +$450
{ﬁz BLACKENED SALMON CEASAR SALAD $1850
CHOPPED SALAD $1500

mixed greens with blue cheese, grilled chicken, corn, bacon,
tortilla strips with chopped vinagrette

THAI CRUNCH SALAD $1600
mixed red and napa cabbage, romaine, grilled chicken, cucumbers,

carrots, peanuts, avocado, cilantro, scallions topped with

crispy wontons and a sesame lime vinegrette

GIULIANO’S SALAD $1300
romaine, carrots, blue cheese, pea pods, grape tomatoes, cucumber,
red onion with house balsamic vinaigrette

CAPRESE SALAD $1500
fresh buffalo mozzarella, sliced tomato and basil with balsamic dressing
MARKET SALAD $1500

spring greens, avocado, dates, feta, corn, red onion, and pine nuts
with lemon vinaigrette . .
g chicken +$4350 __ shrimp +$450 . salmon +$650

HARVEST BowL $1500
organic quinoa, roasted brussel sprouts, carrots, montgomery dried
cherries, mushrooms, onions, toasted pumpkin seeds, topped with roasted

red pepper aioli sauce chicken +$359 . shrimp +$69° .. salmon + $650

12" 14" 16" 18"

THIN CRUST

CHEESE $1550 $1800 $2300 $2600
ADDITIONAL TOPPING $200 $225 $250 $300
SICILIAN STYLE PAN

CHEESE $1600 31850 $2200
ADDITIONAL TOPPING $200 $225 $250
STUFFED

CHEESE $2050 $2250 $2550
ADDITIONAL TOPPING $200 $225 $250

INDIVIDUAL STUFFED -OR- CALZONE
CHEESE #1150

ADDITIONAL TOPPING $175

INGREDIENTS AVAILABLE
*items charged as two toppings ** three toppings

anchovies italian eggplant pepperoni canadian bacon
bacon italian sausage green/black olives hot giardiniera
ricotta italian beef frsh tomato sun-dried tomatoes
arugula fresh mushrooms fresh onion roasted red peppers
feta *grilled chicken fresh spinach fresh green peppers
red onion *goat cheese fresh basil roasted garlic
artichoke jalapenos **grilled shrimp double dough
broccoli fresh garlic *grilled portabella *prosciutto
pineapple ground beef sliced peperoncini

we grind our own cheese daily, and only serve the finest sausage and beef available

GOURMET

Pi1zzA

12" 14" 16" 18"

P1zzA MARGHERITA $2100 $2400 $2850 $3150
goat cheese, sliced plim tomatoes,

fresh basil & garlic roasted in extra

virgin olive oil

THE GREEK P1zzZA $2100 $2400 $2850 $3150
roasted garlic, olive oil, thin crust pizza

with artichoke hearts, red onions,

kalamata olives, feta & mozzarella

cheeses topped with greek oregano

GRILLED VEGETABLE Pi1zzA $2100 $2400 $2850 $3150
blended cheeses, marinara sauce,

grilled yellow and red peppers, eggplant,

mushrooms, zucchini & squash

GIULIANO’S SPECIAL P1ZZzA $2100 $2400 $2850 $3150
grilled portabellas, sausage,
green peppers & onions

BBQ CHICKEN Pi1zzA $2100 $2400 $2850 $3150

homemade BBQ sauce, carmelized
red onions, grilled chicken with a
blend of cheddar & mozzarella

BUFFALO CHICKEN Pi1zza  $2100 $2400 $2850 $3150
buffalo chicken tenders, spicy buffalo

sauce, topped with mozzarella & blue

cheese

HAWAIIAN P1ZZA $2100 $2400 $2850 $3150
hawaiian pineaple and canadian bacon

CHICAGO CLASSIC PizzA $2100 $2400 $2850 $3150
italian beef, spicy giardinera, blend of
mozzarella and cheddar

Prices are subject to change without notice.

PASTA

DINNERS

SPAGHETTI A LA BOLOGNESE
with marinara sauce

BAKED MOSTACCIOLI with ricotta and mozzarella

FETTUCINE ALFREDO
with grilled chicken +$350  or shrimp + $65°

GNOCCHI choice of marinara, vodka or alfredo sauce

BAKED LASAGNA
with meat sauce

BOWTIE IN CREAMY TOMATO SAUCE
bowtie pasta with red onion, carrots, snow peas and basil
in a creamy tomato sauce with grilled chicken

with grilled shrimp + $3 00

FARFALLE FLORENTINE

farfalle pasta with spinach, garlic, olive oil and sundried tomatoes
CAVATELLI A LA ITALIAN SAUSAGE

goat cheese, spinach, garlic, sundried tomatoes, italian sausage
with a touch of marinara sauce

LINGUINI WITH BROCCOLI AND SHRIMP
linguini with olive oil, garlic, broccoli and shrimp

without shrimp

RIGATONI “G”

sauteed chicken, mushrooms, carmelized onions in
marsala cream sauce

substitute grilled shrimp + $300

PARMESAN CRUSTED SHRIMP

baked parmesan crusted shrimp served over angel hair pasta,
cherry tomatoes and white wine sauce

RIGATONI A LA YVODKA SAUCE

FUSILLI & ITALIAN SAUSAGE
fusilli pasta and homemade ground sausage with
creamy tomato sauce

SHRIMP ARRABBIATA
grilled shrimp, bacon, red pepper flakes, parsley
over fettucine pasta in a white wine olio

TORTELLINI SPEZIATO
blackened chicken, broccoli, jalapeno, spinach, cheese tortellini,
spicy lemon parm cream sauce

CHEESE TORTELLINI with sauce

ITALIAN ROAST BEEF AU Jus

ITALIAN SAUSAGE IN TOMATO SAUCE

BEEF AND SAUSAGE COMBO

MEATBALLS IN ZESTY TOMATO SAUCE

CHICKEN OR EGGPLANT PARMIGIANA SANDWICH
GRILLED CHICKEN SANDWICH

w/mayo, lettuce & tomato

BUTTERMILK CRISPY CHICKEN SANDWICH
w/mayo, pickles, lettuce on brioche

*all sandwiches come with either hot giardiniera or sweet peppers.

cheddar, provolone or mozzarella add $1.00

GIULIANO’S PRIME BURGER
romaine, pickles, aioli, provolone, on a brioche bun
*choice of french fries or brussel sprouts
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