


Onion RRings .....................................................................................................................

Fried CCalamari wwith PPasta GGravy ....................................................................................

House-MMade IItalian SSausage wwith PPasta GGravy ..............................................................

Shucked HHot TTamales ......................................................................................................

Shrimp CCocktail ...............................................................................................................

Crabmeat CCocktail ..........................................................................................................

Broiled GGulf SShrimp iin GGiardina’s SShrimp SSauce ((5) ......................................................

Fried GGulf SShrimp ((5) ......................................................................................................

Fried SSoftshell CCrab ((1) .................................................................................................

Mississippi DDelta CCatfish CCake ((1) wwith MMixed GGreens aand CComeback SSauce .................

Seafood GGumbo

Cup .............................................................................................................................

Bowl ..........................................................................................................................

Gulf OOysters oon tthe HHalf SShell

Half DDozen .................................................................................................................

Dozen .........................................................................................................................

Baked OOysters GGiardina wwith BBenton’s BBacon ((6) ..........................................................

Oysters RRockefeller ((6) .................................................................................................

Oysters BBienville ((6) ......................................................................................................

Crispy FFried GGulf OOysters ((6) .........................................................................................

Fried GGreen TTomatoes wwith JJumbo LLump CCrabmeat aand WWarm CComeback SSauce .............

$13.75

$16.95

$15.50

$13.75

$19.00

$19.25

$18.75

$18.75

$19.75

$19.25

$14.25

$16.50

$19.75

$19.50

$10.50

$10.95

$12.75

$19.75

$19.25

$13.95

$15.50

$14.25

$15.50

$16.95

$18.00

$14.50

AAppppeettiizzeerrss

SSaallaaddss
House SSalad....................................................................................................................

Giardina’s SSalad wwith OOriginal GGiardina’s HHouse DDressing ...........................................

Caesar SSalad...................................................................................................................

Iceberg WWedge SSalad .......................................................................................................

Sliced TTomato SSalad ((Seasonal) .....................................................................................

Gulf SShrimp RRémoulade SSalad ((5/10) ....................................................................$9.00/

Peppercorn-CCrusted TTuna SSalad wwith KKalamata OOlives, CCapers aand FFeta ....................

“Double” SSalads aavailable aas EEntrée

Toppings ffor SSalads
Gulf SShrimp, CCrabmeat, CCrispy OOysters,

Delta CCatfish FFilet oor GGrilled CChicken .... $$4.95

Dressings
House, RRanch, BBlue CCheese, CCaesar, CComeback, OOil && VVinegar
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Entrée ttopped wwith GGulf SShrimp oor CCrabmeat .... $$4.95
Filet oof FFish sserved wwith GGiardina’s SSauce, CCreamy WWhite WWine SSauce oor SSweet CChili PPepper SSauce

Ribeye 220 ooz. ....................................................................................................................

New YYork SStrip 118 ooz. ......................................................................................................

Filet MMignon 88 ooz. ............................................................................................................

Toppings ffor SSteaks –– BBernaise SSauce, GGorgonzola, SSautéed CCrimini MMushrooms .... $$3.50

Giardina’s CComeback BBurger wwith MMixed GGreens, LLettuce, aand TTomato aand FFries .........

Veal PPiccata wwith PPenne PPasta .......................................................................................

Veal MMarsala wwith CCrimini MMushrooms aand PPenne PPasta ...............................................

Veal PParmigiana wwith PPenne PPasta .................................................................................

JoJo’s LLasagna ................................................................................................................

Penne PPasta wwith GGrilled CChicken BBreast aand BBasil PPecan PPesto CCream .....................

Penne

With MMushroom BBolognese ((Vegetarian) ..................................................................

With PPasta GGravy aand MMeatballs ..............................................................................

With PPasta GGravy aand IItalian SSausage .....................................................................

Spaghetti

With PPasta GGravy aand MMeatballs ..............................................................................

With PPasta GGravy aand IItalian SSausage .....................................................................

Broiled HHalf FFree RRange CChicken ...................................................................................

Mississippi DDelta CCatfish CCakes ((2) wwith MMixed GGreens aand CComeback SSauce ...............

Baked OOysters GGiardina wwith BBenton’s BBacon ((12) ........................................................

Oysters RRockefeller ((12) ...............................................................................................

Oysters BBienville ((12) ....................................................................................................

Crispy FFried GGulf OOysters ((12) .......................................................................................

Oysters TTrio ((Giardina, RRockefeller, BBienville) ((12) .....................................................

Fried SSoftshell CCrabs ((2) ...............................................................................................

Fried GGulf SShrimp ((10) ....................................................................................................

Broiled GGulf SShrimp iin GGiardina’s SShrimp SSauce ((10) ....................................................

Whole BBroiled PPompano ((Seasonal) ...............................................................................

Fresh FFish oof tthe DDay ......................................................................................................

Broiled oor FFried MMississippi DDelta CCatfish FFilet ...........................................................

Blackened DDelacata FFilet ..............................................................................................

$25.25

$23.25

$27.25

$13.00

$20.95

$20.95

$20.95

$16.95

$14.75

$14.25

$14.75

$15.75

$14.75

$15.75

$14.75

$15.00

$19.50

$20.25

$21.25

$16.95

$21.95

$19.95

$18.25

$18.25

$26.25

$ MM/P  

$10.25

$14.75

$14.95

$14.50

$14.50

$13.50

$12.75

$13.50

$14.95

EEnnttrrééeess

SSiiddeess
Camille’s BBread ((with AAnchovies, OOlives, aand PParmesan CCheese) ..................................

Ricotta SSpinach ...............................................................................................................

Grilled AAsparagus ..........................................................................................................

French FFries ((Hand-CCut aand BBattered) ..........................................................................

Baked PPotato ...................................................................................................................

Garlic MMashed PPotatoes .................................................................................................

Chef’s SSelection oof SSeasonal VVegetables .....................................................................

NICK SEABERGH, EXECUTIVE CHEF



Consuming rraw oor uundercooked sshellfish aand mmeats mmay iincrease yyour rrisk oof ffood-bborne iillness,  
especially iif yyou hhave ccertain mmedical cconditions

Giardina’s iis aa ssmoke-ffree eestablishment

Vegetarian iitems aavailable uupon rrequest

314 HHoward SStreet
Greenwood, MMS  338930

662-4455-44227

Serving ddinner 55:00 - 110:00 ppm, MMonday - SSunday
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