ITALIAN CUISINE

2603 N. Loop 1604 W #209 e San Antonio, Texas 78248

(210) 233-9240

Personal Pizza vih 1 toping 6.95
Shrimp Cocktail 9.95
Shrimp a la Gianni it arichoke hearts ond ears of pam weee 9.95
Norwegian Smoked Salmon ............ccccccuce... 9.95

Fried or Sautéed Calamari 8.95
Mussells Bianco 8.95
Blue Crab Fingers 12.95
Escargot 8.95
Gianni’s Combo Plate 9.95
Fried cheese, fried mushrooms and fried zuechini

Toasted Ravioli 8.95
Bruschetta 6.95
Garlic Bread 3.95

Shrimp Jeanie in garlic butter SOUCE cueecsseossesossess 9.95

Sdads
Chef Salad

Mixed salad with sliced ham, turkey, genoa salami, provolone cheese,
red onions, fomatoes, cucumbers and sliced hard-boiled eggs

Spinach Salad

Warm spinach with mushrooms

Cold Antipasta
Combination of imported meats, cheese, roasted peppers,
marinated vegetables and roma tomatoes

Mozzarella Caprese
Roma tomatoes, fresh mozzarella, red onions, basil and capers
in a balsamic olive oil dressing

Caesar Salad
Romaine lettuce with homemade caesar dressing

with Chicken
with Shrimp

Plisha s HKid 5 Qo
Ages 10 and under only. Includes small fountain drink.
Hannah’s Cheese Pizza 4.95

Kid’s Spaghetti with Meatballs ..................... 4.95
Kid’s Chicken Fingers with French Fries.......... 4.95

Qusta Pishes

8.95

6.95
8.95

8.95

3.95

6.95
8.95

Served with your choice of soup or salad.
Baked Lasagna 10.95
3 layers of beef, ricotta and mozzarella cheeses in tomato sauce
Baked Manicotti 10.95
Pasta stuffed with ricotta, parmigiana and mozzarella cheeses in tomato sauce
Spinach Ravioli 10.95
Sautéed in a tomato basil cream sauce
Spaghetti 9.95

Served with meatballs, meat sauce, mushroom sauce or sausage

Gianni’s Pasta Combo 11.95

Manicotti and cannelloni baked in fomato sauce

Baked Cannelloni Florenting ......ceceeeeceereecees 11.95
Italian crepes stuffed with roasted veal and fresh spinach in a creamy fomato sauce

Tortellini a la Panna 12.95
Oval pasta stuffed with three cheeses, green peas and julienne prosciutto in @ cream sauce
Sausage & Pemors 12.95
Ifalian sausage sautéed with red and green bell peppers in a light marinara basil sauce on
a bed of linguini
Gnocchi Pesto 11.95
Potato pasta fossed in a pesto sauce
Fettuccini Primavera 10.95
Served with spring julienne vegefables in an olive oil garlic sauce
Baked Ziti 11.95
Tube shaped pasta mixed with ricotta in o tomato sauce fopped with mozzarella cheese
Spggheﬂi a la Gianni 10.95
Sautéed with mushrooms and shallots in a brandy dill cream sauce
Baked Eggplant 11.95
Layered eggplant, mozzarella cheese and marinara sauce served with a side of spaghetfi
Ziti Promodoro 10.95
Sautéed with fresh garlic, fresh basil and roma tomatoes
Penne a la Vodka 12.95
Sautéed mushrooms, basil and sliced ftalian sausage in a light vodka cream sauce
Lobster Ravioli ' 13.95
Stuffed with lobster in @ mushroom and sun-dried tomato pink sauce
Fettuccini Alfredo 10.95
Served in a cream sauce with parmigiana cheese
with Chicken 12.95
with Shrimp 14.95
C@hickon SPishes
Served with your choice of soup or salad.
Chicken Riccilino 13.95
Grilled chicken in a herb sauce
Chicken Parmigiana 13.95
Lightly breaded chicken breast topped with mozzarella cheese and fomato sauce
Chicken Piccata 13.95
Sautéed with capers in a lemon white wine sauce
Chicken Marsala 14.95
Sautéed with fresh mushrooms in a swest marsala wine sauce
Chicken Francesco 13.95
Dipped in egg, then sautéed in a lemon white wine sauce
Chicken Carciofo 14.95
Sautéed mushrooms, artichoke hearts and garlic in a lemon white wine souce
Chicken Cacciatore 14.95
Sautéed with red and green bell peppers, onions and mushrooms
in a light marinara basil sauce
Chicken a la Gianni 14.95
Sautéed with mushrooms and shallots in a brandy cream dill sauce
Chicken a la 'I'ouly 15.95
Breast of chicken stuffed and rolled with prosciutto

and mozzarella cheese in a marinara sauce

Chicken Saltimbocca 15.95
Sautéed and topped with prosciutto, provolone cheese and a hardboiled egg
on a bed of spinach in a sage demiglaze sauce
Chicken Bolognese 15.95
Topped with prosciutto, eggplant and provolone cheese in a sherry wine sauce
Chicken Murphy 15.95
Sautéed with fresh mushrooms and hot cherry peppers in a sherry wine sauce
Qléal Pishes
Served with your choice of soup or salad.
Veal Parmigiana 18.95
Lightly breaded and topped with mozzarella cheese and tomato sauce
Veal Piccata 18.95
Sautéed with capers in a lemon white wine sauce
Veal Marsala 19.95
Sautéed with fresh mushrooms in a sweet marsala wine sauce
Veal Francesco 18.95
Dipped in egg, then sautéed in a light lemon white wine sauce
Veal a la Gianni 20.95
Sautéed with mushrooms and shallots in a brandy cream dill souce
Veal Pizziola 19.95
Sautéed with onions and mushrooms in a light marinara sauce
Veal a la Emma 19.95
Sautéed with scallions, dijon mustard and cream sauce
Veal with Shrimp 22.95
Sautéed with wine, vegetables and shrimp in a cream sauce
@wf ishos
Served with your choice of soup or salad.
Filet au Poivre 25.95
Sautéed filet with peppercoms in a brandy red wine sauce
Filet Mignon Madeira 25.95
Sautéed with mushrooms in o Madeira sauce
Beef Medallion Porto 24.95
Sautéed with mushrooms and shallots in a port wine sauce
Beef Medallion Marsala 24.95

Sautéed with mushrooms in a marsala wine sauce

Beef Medallion a la Saverio ........cccoeeeeeee. 24.95
Sautéed with mushrooms, yellow and red bell peppers and onions

in a light marinara wine sauce
Ribeye 24.95
With peppercom in a red wine sauce
Goafsed Pishes

Served with your choice of soup or salad.
Tilapia Piccata 16.95
Sautéed with capers in a lemon white wine sauce
Trout Amandine 17.95
Sautéed with roasted dlmonds in a lemon butter sauce
Salmon a la Tiffany 20.95
Topped with baby shrimp in a creamy parmesan vodka sauce
Shrimp Marinara 19.95
Sautéed in a light basil marinara sauce over linuini
Seafood a la Gianni 22.95
Shrimp, clams, mussels and calamari in a red wine sauce served over linguini
Shrimp a la Gianni 22.95

Sautéed with mushrooms and shallots in a brandy cream dill sauce

Mussels and Clams Posillipo...........ccccoesenec. 17.95
Sautéed with basil and garic in a red clam sauce served over linguini

Jumbo Shrimp 22.95

Fresh shrimp with fettuccini in a basil and garlic cream souce

Grilled Shrimp 22.95

In a fresh herb sauce

Shrimp Scampi 22.95

Sautéed with fresh garlic, white wine, lemon and olive oil

Shrimp Francesco 22.95

Dipped in egg, then sautéed in a light lemon white wine sauce

Shrimp Linguine 17.95

Tossed with heart of palm in a light lemon butter sauce

Catch of the Day Market Price
Qhinks

Regular Iced Tea 1.75

Flavored Iced Tea 2.25

Fountain Drinks 1.75

Coke, Diet Coke, Sprite, Dr. Pepper, Lemonade, Barg’s Root Beer

Bottled Water 2.75

San Pellegrino, Perrier

Domestic Beer 3.00

Imported Beer 4.00

Coffee 1.75

Espresso 2.25

@e,ww %

Don't forget to ask about our delicious desserts

4.95




