
Pork Braciola
Atop Creamy Polenta, Sauteed Tuscan Kale, Mushroom Ragu

$22

* Manzo Italiano 
Grilled 10oz Flat Iron Steak over Arugula, Cherry Tomatoes,

Shaved Parmesan with Aged Balsamic Vinegar 
$26

Atlantic Cod
Wrapped with Speck Ham, served with Pine Nut Couscous,

Crispy Eggplant and Red Pepper Jam
$27

Tuscan Beef Short Ribs
Parmesan Mashed Potatoes,

Young Carrots, Mushroom Veal Sauce
$22

Basil Encrusted Salmon
Genoa Potatoes, Kalamata Olives,

topped with Lemon Aioli
$26

tomato Pancetta Soup
Pecorino Croutons 

$6

GV Artisan Piatti
Artisan Selection of Italian Meats and Cheese

  $14

Add Prosciutto $5

Goat Cheese Ravioli
House Made Ravioli topped with 

Cherry Tomato Basil Sauce
$12

Marinated Vegetable Antipasto
A Selection of Marinated and Roasted Vegetables 

Served with Flat bread and Olives
$9

Tallegio Francobolli
House Made Stuff ed Pasta topped with

Pine Nuts, Raisins and Sage Brown Butter
$9

Bruschetta Trio
Roasted Roma Tomato, Soft Mozzarella

Chickpea Puree, Feta Cheese
Balsamic Onions, Gorgonzola

$7

Prosciutto Di Parm
Fresh Pulled Mozzarella, Evo, Balsamic Vinegar

$12

Theo’s Sicilian Chicken Wings
Rosemary, Chilies, Aged Parmesan, Olio Verde, Onions 

$9

Originale
Hand-Crushed Italian Tomato,

Reggiano, Aged Mozzarella, Fresh Basil
$9

Bianco
Four Cheese, Spinach, Garlic, Crushed Red Pepper

$10

Rosa Maria
Pepperoni, Portabella,

Mozzarella, San Marco Tomato
$12 

Guiseppe
Sausage, Banana Pepper, Tomato, Provolone

$12

Meat Ball
Red Sauce, topped with Roasted Garlic, Ricotta, 

Smoked Mozzarella, Arugula
$10

Tuesday
Italian Meat Loaf

Balsamic Glaze, Parmesan Mashed Potatoes and Brussel Sprouts
$32

Wednesday
Lasagna Gervasi

With Sauteed Roasted Mushrooms
$32

Thursday
Chicken Marsala

Served Atop Creamy Polenta, Grilled Vegetables
$36

Friday
Braised Lamb Shanks

Parmesan Mashed Potatoes, Caramelized Brussels Sprouts, 
topped with Madeira Sauce

$69

Saturday
Venetian Rissotto

Crab Legs with Drawn Butter Over Shrimp Risotto, and Roasted Beets
$68

Sunday
Vitello Salsiccia 

Veal Sausage atop Polenta, Roasted Peppers, 
Red Sauce, topped with Mozzarella

$48

P I Z Z AA N T I PA S T I
( Ap p e t i z e r s )

G E RVA S I  P I AT T I
S P E C I A L I TA
( S p e c i a lt y  E n t r e e s )

Plate For 1

Beef Short Rib Gnocchi
House made Gnocchi with Roasted Portabellas,

Spinach, Caramelized Onions, Rosemary Enriched Jus
$18

 
House Made Cavatelli

with Chicken and Arrabbiata Sauce
 $16

Buccatini with Marinara
$9

Lobster Formaggio Gemelli
with Basil Bread Crumbs

$17

House Made Tagliatelle
With Bolognese Sauce

$15

Add Chicken $5, Shrimp $9, Meatballs $6

PA S TA
All of our Pastas are House Made or Italian Imports

A 20% Service Charge May Be Applied to Parties of 8 or More.
* Consuming raw or under cooked meats, poultry, seafood, shellfi sh,eggs or unpasteurized milk may increase your risk of food borne illness.

Indicates Gluten Free Items; Pastas, Pizzas and Rolls Available Upon Request

W I N T E R  M E N U  2 0 1 2

Large Plate For 2 - 3

P I AT T I  D E L  G IO R N O
( E n t r e e s  o f  t h e  day )
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Crispy Eggplant Napoleon
Ricotta, Marinara Sauce

 $6

Brussel Germogli
Caramelized Brussel Sprouts with Pancetta 

and Sherry Vinegar
$6

Gnocchi Sorrento
House Made Gnocchi with Marinara Sauce

$7

Parmesan Mashed Potatoes
$6

Tuscan Kale 
with White Beans

$6

C O N T O R N I
( S i d e s )

Large Side For 2 - 3
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Antipasto Chop
Salami, Vegetables, Provolone,

House Vinaigrette
$10

GV Iceberg
Topped with Crispy Pancetta,

Roasted Tomatoes,
Gorgonzola Dressing, Cheese Croutons

$8

Gervasi Caesar
Romaine Hearts with Pecorino Crackers,

White Anchovy
$7

Roasted Beet 
Arugula, Clementines, Mackenzie Creamery Goat 

Cheese, with Balsamic Orange Dressing 
$8

Italian 
Mixed Greens, Cherry Tomatoes, Shredded Carrots, 

Soft Mozzarella with Red Wine Vinaigrette
$6

Add Chicken $5, Shrimp $9, Salmon $9

I N SA L AT E
( S a l a d s )
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