
APPETIZERS

SALADS

SEAFOOD

GIGI’S MEATBALL 
& HOUSE SALAD  14

Ricotta, Pecorino Romano,  and a long hot

GIGI’S MEATBALLS  14

PROSCIUTTO WITH FIG CROSTINI  17

GIGI’S BOARD 23
Prosciutto, fresh mozzarella, roasted peppers, aged provolone, 

artichoke, and arugula salad topped with a balsamic glaze

FRIED CALAMARI  16

MUSSELS MARINARA  16

RISOTTO PARMESAN
BALLS “ARANCINI” 16

LOBSTER SHOOTER 16
Lobster meat tossed with Avocado, tomato, arugula, 

onion in a limoncello dressing

HOUSE SALAD  11

ARUGULA SALAD  12
Tomatoes, red onion, shaved provolone

 with a  balsamic vinaigrette

CAESAR SALAD  13

AVOCADO SALAD 15
Mixed greens topped with tomatoes, red onion, 

shaved provolone,  avocado, and balsamic vinaigrette 

SHRIMP MIKENZIE  39 
Fresh Shrimp and Jumbo Lump Crab Meat Sautéed with Shiitake Mushroom, Spinach, 

& Sun-dried Tomatoes in a Garlic White Wine Sauce, served over Linguini

PENNE WITH CRAB  38
Jumbo lump Crab Sautéed with Fresh Garlic, Basil and Fresh Tomato, Tossed with Penne

HONEY SALMON  38
  Fresh Atlantic Salmon, Quickly Pan-seared, Roasted with a Honey Lemon Glaze and 

placed over a Bed of Spinach, served with Rice and Vegetable

SHRIMP LUCIANO 34
Stuffed shrimp (with crab meat), white wine lemon butter sauce, served over a bed of spinach

BROILED LOBSTER TAIL 47
One 4oz Maine lobster tail with shrimp

TWIN CRAB CAKE 39
Homemade with jumbo lump crabmeat served with a lemon garlic aioli sauce served with potato & vegetable

Chicken Add 6 • Shrimp Add 8

MEATS
PORK CHOP  39

Served with hot and sweet peppers

PORK CHOP  38
Served with potato and vegetable du jour 

*PRIME NY STRIP  49
Grilled to your liking and served with potato or vegetables

VEAL MILANESE (BONE-IN) 47
Topped with Arugula salad, tomatoes, and shaved provolone

VEAL PARMESAN (BONE-IN) 47
Served with side of pasta

SIDES
ITALIAN LONGHOTS  12

BROCCOLI RABE  12
SIDE OF PASTA  8

SAUTÉED SPINACH  10

FRENCH FRIES  9

2.9% surcharge will apply to all NON Cash payments.
All parties of 6 or more will incur an 18% gratuity charge.

Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase risk related to food borne illness, especially if 
you have medical conditions. Please alert your server of any food allergies.



GIGI’S CLASSIC
All Classics served with a House Salad • *Entrees served with Pasta. Substitute for Vegetables for 6

PASTA TOMATO SAUCE  18

PENNE A LA VODKA  25

TORTELLINI ALFREDO 26

RIGATONI BOLOGNESE WITH RICOTTA  26

EGGPLANT ROLLATINI 28
Eggplant stuffed with ricotta cheese, mozzarella, and pecorino romano topped with marinara baked to perfection

SPAGHETTI AND MEATBALLS  26

*CHICKEN PARMIGIANA  32
OR *VODKA SAUCE  33

CHICKEN SCARPIELLO  36
Bell & Evans Free Range Chicken, Italian Sausage, Garlic, and Brocoli Rabe, served with choice of Potato or Rice

CHICKEN CUTLET BOWL (AXEL’S WAY) 35
One piece breaded chicken cutlet topped with your choice of pasta

*CHICKEN FRANCESE  31
White wine, lemon and butter

CHICKEN AYLA 35
Francese style chicken in a white wine lemon butter sauce served with hot cherry peppers

 topped with fresh mozzarella over a bed of spinach

LINGUINI WHITE CLAM SAUCE  33

SHRIMP SCAMPI 33

LOBSTER RAVIOLI  39
Topped with our Lobster Sauce and a Broiled 4 oz. Lobster Tail

Toppings 1.50 Each
Pepperoni, Sausage, Meatball, Onion, Spinach, Broccoli Rabe  •  Prosciutto Add 3

2.9% surcharge will apply to all NON Cash payments.
All parties of 6 or more will incur an 18% gratuity charge.

PIZZA
PIZZA CLASSIC  19

MARGHERITA  19
Fresh mozzarella, basil  and tomato sauce

BROCCOLI RABE SAUSAGE  22
Pizza sauce and mozzarella

WHITE PIZZA with SPINACH  22
Sautéed spinach in garlic & oil, pecorino romano

KIDS MENU
MOZZARELLA

STICKS 9
PASTA WITH

TOMATO SAUCE  10
CHICKEN FINGERS 

AND FRENCH FRIES  11

Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase risk related to food borne illness, especially if 
you have medical conditions. Please alert your server of any food allergies.


