
SPECIALS

CILENTO
BAR

R I S T O R A N T E  &  T A V E R NLLC

THURSDAY MAY 2nd - SUNDAY MAY 5th

DESSERT

ENTRÉES

STARTERS
GIGI’S FIG RAVIOLI
filled with goat cheese, fig, and butternut squash,
served in a herb butter sauce  17
ROASTED BRUSSELS SPROUTS
cherry peppers, bacon, gorgonzola, Italian bread
crumbs  16
FRIED CRAB CAKES
bruschetta and balsamic glaze  17
MEDITERRANEAN SALAD
roasted peppers, capers, cucumber, tomato, onion,
black olives, feta, olive oil & vinegar  16

PORK SHANK
shiitake mushroom risotto, carrots, sautéed
broccoli, pork shank sauce  35
GIGI’S FUSILLI BOLOGNESE
homemade traditional fusilli, bolognese sauce,
shaved parmigiano  34
RED SNAPPER OREGANATA
gigi’s homemade scialatielli pasta, diced tomatoes,
broccoli, cherry peppers, lemon garlic white wine
sauce  35
STUFFED COD FISH
stuffed with crabmeat and shrimp, served with
sautéed garlic spinach, pecorino potato cake, and
scampi sauce  36

GIGI’S HOMEMADE TIRAMISU 10
traditional family recipe
TURTLE CHEESECAKE 12
ORANGE CARDOMOM CAKE 12
CHOCOLATE  CHIP LAVA CAKE 10
vanilla ice cream
LIMONCELLO RASPBERRY CAKE 10
vanilla ice cream
SEA SALT CARAMEL ICE CREAM  5
COCONUT SORBET 5
COCOA GELATO 5


