~  Giannini Bistro & Grill  ~
Valentines Weekend Specials

Our Fabulous Surf and Turf  35
Lobster Tail with a side of Lemon Cream Sauce
With a 6oz Bacon Wrapped Signature Filet of Tri Tip
Served with Garlic Mashers, Fresh Vegetable and Garlic Bread, Salad or Soup and Garlic Bread

Double Lobster Tails  39
2 6oz Lobster Tails with a side of Lemon Cream Sauce Served with Fresh Vegetable, Cheddar Mashers
Salad or Soup and Garlic Bread

Four Course Dinner for Two  80

Starting with a Choice of a glass of Champagne, Wine or a Sparkling Cider, Italian Palmogranade Soda

Choice of One Appetizer

Bruchetta, Crab Cakes, Calamari, Steamers, Zucchini or Onion Rings

Choice of Two Entrée Choices

Angus Cut Rib Eye
Smothered in a Jim Beam Whiskey Peppercorn and Mushroom Cream Sauce
Served with Fresh Vegetable, Cheddar Mashers, Soup or Salad and Garlic Bread

Signature GBG steak and Giannini Venetian Chicken
Our signature Bacon Wrapped GBG Tri Tip
Marinated 6oz Chicken Breast topped with a Tomato and Fresh Basil and Lemon zest
Served with Fresh Vegetable, Cheddar Mashers, Soup or Salad and Garlic Bread

Lobster Tail
6oz Lobster Tail with a side of Shrimp and Lemon Cream Sauce
Served with Fresh Vegetable, Cheddar Mashers, Soup or Salad and Garlic Bread

Seared Ahi
Black Peppercorn Encrusted served on a Bed of Cabbage drizzled with Soy Ginger Sauce served
With a Cucumber Wasabi Dipping Sauce
Served with Fresh Vegetable, Cheddar Mashers, Soup or Salad and Garlic Bread

New Orleans Salmon
Blackened Salmon topped with a Cream Cajun Sauce with Shrimp, Mushrooms and Tomatoes
Served with Fresh Vegetable, Cheddar Mashers and Garlic Bread

Scampi and Steakhouse Signature Tri Tip
Served with Fresh Vegetable, and Garlic Bread

Shrimp and Clams
In Sautéed Garlic, Basil, Oregano in a White Wine Sauce
Served with Soup or Salad

To top off the Meal Choice of one dessert to share
Ask your server for a list of our Fresh desserts for served for two (Included)
