appetizers
arancini | [2] lightly fried mozzarella and

Our Sicilian Steakhouse is an original concept
that celebrates the Sicilian-immigrant culinary
experience. Referred to as the “original fusion
cuisine,” Sicilian food is a historical mosaic
influenced by the various conquering nations.
At Giancarlo’s, our love of history-rich Sicilian
cuisine is combined with our interpretation of
the great American Steakhouse.

sweet pea risotto balls, vodka sauce | $1190

|
mamma's
meatball, house made ricotta, crispy basil,
house made focaccia | $1290
meatball gabriela

steak skewer | soy marinated tenderloin

skewer, caramelized onions, wild mushrooms,
snap peas, soy gastrique | $1690
artichoke caprese | fried artichokes,

oyster bar
oysters | served with lemon, mignonette,
tabasco | SIX $1890 | DOZEN $3490
broiled oysters | pecorino romano,

dry aged bacon, and breadcrumbs | $1890

jumbo shrimp cocktail | cocktail
sauce, lemon | FOUR $1790 | EIGHT $2990
ahi tuna | pepper crusted ahi tuna, arugula,

soy gastrique, wasabi, pickled onions | $1990

grand platter | [8] oysters, [6] shrimp

cocktail, pepper crusted ahi tuna, mignonette,
cocktail sauce, soy gastrique, wasabi | $5990

brick oven pizza

heirloom tomatoes, burrata, balsamic glaze,
extra virgin olive oil, basil pesto | $1990
| lightly fried calamari and
shrimp, garlic aioli, pomodoro, lemon | $1890
fritti misti

salad or soup

[add panko or grilled chicken $10 | salmon $14]
carani salad | arugula, goat cheese,
cherry tomatoes, toasted pine nuts, balsamic
glaze, extra virgin olive oil | $1490
caesar salad | romaine lettuce, house

made caesar dressing, sicilian bread crumbs,
shaved parmigiano | $1290
| chopped mixed
greens, quinoa, hummus, feta, cherry tomatoes,
cucumber, red onion, pine nuts | $1690
santorini salad

house salad | mixed greens, cucumbers,

tomato, basil | 17

carrots, artichokes, shaved parmigiano, white
balsamic vinaigrette | $1290

tartufo | pecorino toscano, fontal, wild

sicilian onion soup | $990

margherita | fresh mozzarella, crushed
$

90

mushrooms, truffle cream, balsamic marinated
onions | $2290
ali babba | crushed tomato, fresh bufala

mozzarella, arugula, cherry tomatoes, artichokes,
shaved fennel and parmigiano | $1890
| mozzarella, fontal, gorgonzola,
cajun tenderloin, caramelized onions, banana
peppers, thyme salt | $2290
steak

| mozzarella, margherita
pepperoni, crushed tomato sauce, spicy honey
drizzle, basil | $1890
pepperoni

| mozzarella, bleu
cheese, buffalo chicken, hot sauce | $1990
buffalo chicken

Holiday Parties

Celebrate the Holidays in style at our
brand new Cento Club Room - which is
perfect for up to 125 guests seated and
over 200 guests for cocktail parties.
The new space opens November 15th,
and will be equipped with it’s own bar,
kitchen, restrooms, private entrance,
and coat room.
If you are interested in booking a party,
ask your server for more information.

entrees

pasta and sides

Entrees at Giancarlo’s are best enjoyed with
house made pasta and family style sides.

We recommend that 2-3 pasta dishes or sides
are ordered for every 4 guests at a table.

premium steaks & chops

house made pasta

- steaks are served a la carte | sides are
recommended

- substitute burrata ravioli in any dish for $290
- substitute gluten free pasta in any dish

dry aged 16oz ny strip | $5990

mamma’s meatball | bucatini, tomato

Certified Angus Beef

and braised pork ragu, parmigiano, mamma’s
house made meatball | $2790

14oz delmonico | 4990
$

Certified Angus Beef Prime

stuffed shells | house made gluten

the godfather:
24oz bone-in ribeye | $6990

Certified Angus Beef Prime

8oz filet mignon | $4290

free shells, ricotta and burrata filling, spicy
vodka sauce, shaved parmigiano | $2290
pesto | orechiette, creamy basil pesto, bay

Certified Angus Beef

shrimp, roasted red peppers, pine nuts | $2290
[changes or substitutions are not encouraged]

pork chop | black pepper crust, roasted

pasta saratoga | rigatoni, spicy pork

artichokes, gorgonzola cream | $3890

new zealand lamb chops | tzatziki,

roasted tomatoes, crispy garbanzo beans | $4290
surf n’ turf additions

half pound south african lobster tail | $4490
[3] seared day boat scallops | $1990
[3] broiled tiger shrimp | $1390

bolognese, house made ricotta | $2290

mushroom ravioli | sage ravioli, truffle,

mushroom, and ricotta filling, sherry porcini
sauce, wild mushrooms, caramelized onions,
shaved asparagus, parmigiano | $2290
lobster mac n’ cheese | orecchiette,

pecorino and cheddar sauce, bacon, cold water
lobster meat, bread crumbs | $2490

signatures
- enhance your dish with sides and pasta

sides

| arugula with
lemon vinaigrette, sherry porcini sauce, shaved
parmigiano | $2490

truffle & parmigiano frites | $1190

veal parmigiana | broiled fresh bufala

mashed potatoes | $990

chicken milanese

mozzarella, vodka sauce | 38
$

90

| aged white
cheddar cheese, dry aged bacon, crispy onions,
house steak sauce, fresh cut fries | $2690
giancarlo’s burger

cajun frites | $990

au gratin potato | $1390
shrimp & artichoke risotto | $1690
grilled vegetables | $1190
wild mushrooms | $1190

seafood
- enhance your dish with sides and pasta

creamed corn | $990
roasted asparagus | $1190

blackened swordfish | eggplant

and pine nut caponata, spicy pomodoro sauce,
roasted zucchini | $3290
| sautéed
spinach, citrus beurre blanc, crispy parsnips,
mashed potatoes | $2990
crab crusted salmon

scallops and risotto | bay shrimp

and artichoke risotto, red pepper coulis | $3290

steak sauces
sherry porcini | $290
bordelaise | $290
citrus beurre blanc | $290
gorgonzola cream | $290

