
S TA RT E R S
HOUSE MADE MEATBALLS

Gigi's Signature meatballs, house
marinara & cheese $14

TOASTED RAVIOLI
Crispy beef stuffed ravioli, house

marinara $10

MUSHROOM GORGONZOLA ARANCINI
Scratch made mushroom gorgonzola

risotto balls, house marinara $10

SPINACH ARTICHOKE DIP
Scratch made creamy spinach artichoke

dip with pita bread for dipping $11

R E D  PA S TA
Served with Soup or Salad & Bread

SPAGHETTI & MEATBALLS
House made meatballs & meat sauce

$18

GIGI'S LASAGNA
Ground beef, Italian sausage, ricotta, house
meat sauce, alfredo

$19

BAKED ZITI
Meat Sauce, Provel Cheese  

$17

CHICKEN PARMESAN
Pan fried, house marinara, whole milk
mozzarella

$23

RIGATONI ALLA VODKA
Rigatoni in our house made vodka sauce
Add Chicken or Sausage for $4

$19

SPICY RIGATONI ALLA VODKA
Rigatoni in our spicy house vodka sauce
topped with cheese
add Chicken or Sausage for $4

$19

Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses. Alert your server if you have special dietary requirements.

W H I T E  PA S TA
Served with Soup or Salad & Bread

FETTUCCINE ALFREDO

Fettuccine in scratch made alfredo
sauce
Add Chicken or Shrimp for $4

$17

SCARLETTS PASTA CARBONARA

Crispy panchetta, peas, & egg yolk
$18

CAJUN CHICKEN PASTA

Spicy cajun cream sauce, seasoned
grilled chicken

$21

PASTA CON BROCCOLI

Cavatelli Noodles, blush sauce, fresh
broccoli
Add Chicken for $4

$17

E N T R E E S
Served with soup or salad & choice of side

CHICKEN MARSALA

Pan fried chicken cutlets, wild
mushrooms, marsala pan sauce

$26

CHICKEN MILANESE

Lightly breaded chicken cutlet topped
with house made italian sweet red
pepper relish

$26

GRILLED SALMON

Pan roasted, chef's vegetable sauté,
tomato beurre blanc sauce

$28

CHICKEN PICCATA

Chicken cutlets on a bed of angel hair in
a house made lemon butter caper pan
sauce

$26

 

S OU P  &  SA L A D
ROASTED TOMATO BISQUE
Tomato, bacon, cream, fresh herbs

$8

HOUSE SALAD
Mixed greens, salami, tomatoes,
onions, artichokes, provel cheese &
house made croutons with creamy
italian dressing

$10

CAPRESE
Heirloom tomato, basil, fresh
mozzarella & balsamic glaze

$12

CAESAR
Romaine, croutons, shaved parmesan
cheese with Caesar dressing
add Chicken $4

$12

S I DE S
SEASONED BROCCOLI $5

MUSHROOM GORGONZOLA RISOTTO $7

CHEF'S VEGETABLES $6

ASPARAGUS $7

CRISPY SMASHED POTATOES $5

WHITE PASTA $6

RED PASTA $6

S PE C I A LT Y  PA S TA
Served with Soup or Salad & Bread

CAJUN SHRIMP & ANDOUILLE
Penne, spicy cajun cream sauce, shrimp,
andouille sausage

$23

TUTTO MARE
Angel hair, sautéed shrimp,  scallops,
mussels in a white wine butter sauce

$24

SEAFOOD RISOTTO
Seasoned grilled shrimp, scallops, house
made tomato basil risotto

$23 DR I N K S
ICED TEA $3.50
SODA
Pepsi, Diet Pepsi, Starry, Mtn Dew,
Dr.Pepper, Diet Dr Pepper

$3.50

K I D S
Served with bread

SPAGHETTI & MEATBALL
Mini Version of our signature
Spaghetti & meatballs

$6.99

FETTUCCINE ALFREDO
Mini Version of our classic Alfredo

$6.99

BUTTER NOODLES
Spaghetti with butter sauce

$6.99

TOASTED RAVIOLIS
6 Toasted raviolis with sauce for
dipping

$6.99

DE S S E RT S
CHEESECAKE OF THE WEEK $9

HOMEMADE BREAD PUDDING $10

HOUSE STUFFED CANNOLIS $9


