GIARDINAS

(EsT. 1936)

STARTERS

SEAFOOD GUMBO
SOUP OF THE DAY
CRAWFISH ETOUFFEE
CuP $4.25 BowL $6.50

GIARDINA'S FAMOUS ONION RINGS $3.50

FRIED GREEN TOMATOES WITH JUMBO LUMP CRAB
AND WARM COMEBACK SAUCE $9.25

GULF SHRIMP REMOULADE $8.25

ENTREES

MOCKINGBIRD BAKERY BRIOCHE FRENCH TOAST
TOPPED WITH BANANAS FOSTER SAUCE AND ROASTED INDIANOLA PECANS $10.75

SPICE SEARED YELLOW FIN TUNA SALAD
WITH FRESH SPINACH, CRUMBLED FETA, HEIRLOOM TOMATOES, WATERMELON RIND CHUTNEY
AND CRISPY FRIED ONIONS $14.95

HOUSE-SMOKED DUCK BREAST SALAD
WITH FRISEE, HEIRLOOM TOMATOES, HOUSE-SMOKED BACON, CITRUS SUPREMES,
GOAT CHEESE, AND CITRUS-SORGHUM VINAIGRETTE $15.95

EcGs BENEDICT
WITH MOCKINGBIRD BAKERY HERBED HOOP CHEESE BISCUIT, BENTON'S COUNTRY HAM,
POACHED LOCAL FARM EGGS AND TASSO HOLLANDAISE
SERVED WITH SAUTEED FRESH SPINACH $14.95

COUNTRY FRIED BEEF TENDERLOIN MEDALLIONS
WITH MOCKINGBIRD BAKERY HERBED HoOoOP CHEESE BIscuUIlTS AND CRAWFISH GRAVY $14.75

SHRIMP AND GRITS
GULF SHRIMP SAUTEED WITH BELL PEPPERS, CRIMINI MUSHROOMS,
AND ANDOUILLE SAUSAGE IN A WHITE WINE AND BUTTER SHRIMP SAUCE
SERVED WITH PARMESAN AND ROSEMARY DELTA GRIND GRITS $16.95

GIARDINA'S FRIED PLATTER
YOUR CHOICE OF JUMBO GULF SHRIMP, GULF OYSTERS, OR DELTA GRIND CORNMEAL CRUSTED
CATFISH WITH SHOESTRING FRENCH FRIES, COCKTAIL AND TARTAR SAUCE $12.95
— A COMBINATION OF ANY Two $13.95 —

FRIED SOFT-SHELL CRAB
SERVED WITH PASTA BORDELAISE
AND TOPPED WITH YOUR CHOICE OF CRAWFISH ETOUFFEE
OR WITH JUMBO LUMP CRAB AND TASSO HOLLANDAISE $17.95
— ADD AN ADDITIONAL CRAB AND SAUCE FOR $10 —
DESSERTS
WHITE CHOCOLATE BANANA BREAD PUDDING WITH BOURBON CARAMEL SAUCE $4.75
LEMON TART $4.25
WARM OOEY GOOEY CAKE WITH VANILLA ICE CREAM $5.95

CHOCOLATE GRAND MARNIER CREME BROLEE $6.95

COCKTAILS
MiMosa $8.00
BLooDY MARY $6.00

CooPER FAMILY's MILK PUNCH $6.00

ExecuTive CHEF, JEFFREY BATES
Sous CHEF, NICK SEABERGH



