
Grivani Spritz Menu
CLASSIC APEROL SPRITZ 

aperol, soda, Grivani Prosecco  |  $990

TEQUILA AND STRAWBERRY 
patron reposado, domaine de canton, strawberry puree, 

fresh squeezed lime, Grivani Prosecco   |  $1390

CUCUMBER DIVINE 
crop cucumber voka, st. germain,  

Grivani Prosecco  |  $1390

GRAPEFRUIT AND PROSECCO 
deep eddy grapefruit, st. germain, fresh lemon,  

Grivani Prosecco  |  $1390

 

Brunch Cocktails
BLOODY MARY 

served with tito’s, bleu cheese stuffed olives, carrot, 
celery, lemon, and lime  |  $1290

SPICY WATERMELON MARGARITA 
casamigos blanco, muddled watermelon and jalapeño, 

cointreau, fresh squeezed lime, chili salt  |  $1390

COCONUT MOJITO 
malibu rum, coconut water, coconut milk, muddled mint 

and lime, simple syrup  |  $1290

BOTTOMLESS MIMOSAS & ROSÉ 
your choice of rosé, or prosecco with  fresh squeezed 

orange juice, blood orange juice, or grapefruit juice  |  $20



CARANI SALAD  |  $1190 Appetizer  |  $1390 Entree  
arugula, goat cheese, cherry tomatoes, toasted pine 
nuts, balsamic glaze

SANTORINI SALAD  |  mixed greens, quinoa, 
hummus, feta and heirloom tomatoes, cucumbers, red 
onion, pine nuts, white balsamic  |  $1390

KALE CAESAR  |  $1190 Appetizer  |  $1390 Entree 
baby organic kale, house made caesar, crispy garbanzo 
beans, cherry tomatoes, lemon, shaved parmigiano

CAESAR SALAD  |  $990 Appetizer  |  $1290 Entree 
romaine, house made caesar dressing, sicilian bread 
crumbs, shaved parmigiano

BEET SALAD  |   mixed greens, roasted heirloom 
beets, orange and grapefruit segments, shaved 
fennel, candied walnuts, goat cheese, blood orange 
vinaigrette  |  $1390

AHI TUNA SALAD  |  seared ahi tuna, arugula, 
carrots, cucumbers, avocado, pickled onions, sweet 
sesame vinaigrette, wasabi aioli  |  $2390

TOMATO BASIL BISQUE  |  $490 Half  |  $690 Full 

 
Appetizers

MEATBALL GABRIELA  |  mamma’s meatball, house 
made ricotta, flatbread, crispy parsley  |  $1290

STEAK SKEWER  |  soy marinated tenderloin skewer, 
caramelized onions, wild mushrooms, snap peas, soy 
gastrique  |  $1390  

CHICKEN SKEWER  |   blackened chicken thigh, 
hummus, marinated feta and olives  |  $1490

SICILIAN WINGS  |  $1790 for 10 Wings  |  $2990 for 20 Wings 
sicilian herb crusted chicken wings, parmigiano, 
crushed red pepper, lemon, served with rosè sauce  

CHAR-BECUE  |  $1590 for 10 Wings  |  $2590 for 20 Wings 
baked and charred cajun barbecue wings

Salad and Soup
[add panko or grilled chicken $690  |  organic salmon $1290]

Brunch Specials
CRAB CAKE BENEDICT  |  poached eggs, crab cake, 
spinach, brown butter and whiskey hollandaise, english 
muffin  |  $1590

FRENCH TOAST  |  house made cinnamon french 
toast, maple-citrus cream cheese, toasted pistachio, 
candied oranges, seasonal berries  |  $1590

STEAK AND EGG HASH  |  charred ny strip steak, 
cajun dusted potatoes, caramelized onions, roasted red 
peppers, broiled pecorino toscano and mozzarella, fried 
egg  |  $1990

CARBONARA ARANCINI  |  lightly fried risotto 
cake, crispy guanciale [Italian bacon], poached egg, 
parmigiano cream sauce  |  $1190

BUON GIORNO PIZZA  |  thinly sliced potatoes, 
fontina, white cheddar, dry aged bacon, sous vide egg, 
scallions  |  $1690

ACAI BOWL  |  topped with toasted coconut, granola, 
fresh banana and strawberry  |  $1290

AVOCADO & SMOKED SALMON TOAST  
smashed avocado, house smoked salmon, capers, 
pickled onions, Grivani lemon evoo  |  $1190

TWO EGG BREAKFAST  |  two eggs any style, toast, 
hash browns, dry aged bacon  |  $1190

PASTRY BASKET  |  assorted housemade pastries  |  $990

Brunch Sides
TWO EGGS  |  $690 FRESH FRUIT  |  $890

DRY AGED BACON  |  $790 POTATO HASH  |  $790

YOGURT, BERRY, AND QUINOA  |  $590 
GRANOLA   |  $590

Entrees
PASTA SARATOGA  |  house made rigatoni, spicy pork 
bolognese, roasted red peppers, ricotta  |  $1390

STUFFED PEPPER PACCHERI  |  house made paccheri [mini 
manicotti] stuffed with ricotta, mozzarella, banana peppers, 
and braised beef, topped with broiled gorgonzola, fire 
roasted tomatoes, balsamic glaze, crostini  |  $1390

GIANCARLO’S BURGER  |  10oz certified angus 
prime burger, aged white cheddar cheese, dry aged 
bacon, crispy onions, house steak sauce, served with 
fresh cut frites  |  $2290

LOBSTER ROLL SLIDERS  |  fresh lobster meat salad, 
pickled onions, arugula, pretzel slider rolls  |  $1490

 

Brick Oven Pizza
MARGHERITA  |  $1390 Personal  |  $1590 Traditional 
fresh bufala mozzarella, crushed tomato sauce, basil

PEPPERONI  |  $1490 Personal  |  $1690 Traditional fresh 
bufala mozzarella, margherita pepperoni, spicy honey 
drizzle, crushed tomato sauce, basil

ALI BABBA  |  $1390 Personal  |  $1590 Traditional  
crushed tomato sauce, fresh bufala mozzarella, mixed 
greens, tomatoes, artichokes, shaved fennel and 
parmigiano

STEAK  |  $1590 Personal  |  $1890 Traditional    
mozzarella, fontinella, gorgonzola, shaved cajun tenderloin, 
caramelized onions, banana peppers, thyme salt

BUFFALO CHICKEN  |  $1590 Personal  |  $1890 Traditional    
mozzarella, bleu cheese, buffalo chicken, hot sauce

TARTUFO  |  $1590 Personal  |  $1890 Traditional 
pecorino toscano, fontinella, wild mushrooms, truffle 
cream, balsamic marinated onions

PROSCIUTTO  |  $1490 Personal  |  $1690 Traditional 
fresh bufala mozzarella, pecorino toscano, smoked 
prosciutto, golden figs, balsamic glaze

SARATOGA CALZONE  |  $1890  
spicy pork bolognese, house made ricotta, bufala 
mozzarella, spicy honey drizzle


