
SPECIALS

CILENTO
BAR

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

THURSDAY MAY 16th - SUNDAY MAY 19th

DESSERT

ENTRÉES

STARTERS
BBQ PORK TACOS
pico de gallo and avocado  16
FRIED PIG WINGS
gochujang korean pepper sauce and coleslaw  17
SEARED SCALLOPS
sweet chili sauce  17
CARPACCIO BEET SALAD
Boston lettuce, pear, carrots, pecan, feta, orange
honey vinaigrette   16

SEARED VEAL CUTLET
flour coated and seared, served with pecorino potato
cake, broccoli, cherry peppers, lemon caper butter
sauce  37
GRILLED RIBEYE STEAK
wedge roasted potato, asparagus, carrots, mushroom
red wine demi-glace  38
GIGI’S FUSILLI BOLOGNESE
gigi’s homemade traditional fusilli and shaved
parmigiano  34
OREGANATA RED SNAPPER
white rice, shiitake mushrooms, sun dried peppers,
sauteed garlic broccoli, lemon butter sauce  35

GIGI’S HOMEMADE TIRAMISU 12
traditional family recipe
BANANA BREAD PUDDING 10
sea salt caramel ice cream
PEACH PIE 10
vanilla ice cream
BROWNIE SUNDAE 10
chocolate ice cream
GIGI’S STRAWBERRY TRONCHETTO 10
yellow sponge cake rolled with cream and
strawberries
CHOCOLATE ICE CREAM 5
SEA SALT CARAMEL ICE CREAM  5
COCONUT SORBET 5


