
 
 
 

 
 

JACK & GIULIO’S Italian Restaurant 
Menu per il giorno di San Valentino   

 
ANTIPASTI 

 
  J & G’s SPECIAL SALAD   ~  Romaine, walnuts & parmesan w/special dressing                    10           

 INSALATA CUORE di PALMA  ~   Heart of Palm, mixed greens, tomato & avocado              12 

 BRUTUS SALAD (CAESAR)   ~   Mixed greens with Caesar dressing                                 10                                                          

 CAPRESE   ~    Tomatoes, mozzarella, olive oil & basil                                                                    11 

 SHRIMP BISQUE  ~   Homemade puree of wild-caught shrimp                                            10.95              

 BRUSCHETTA  ~   Toasted bread with tomatoes, basil, olive oil, garlic, parmigiana                     9.95 

 GARLIC BREAD                                                                                                             5.95 
 

PASTA SPECIALTIES – PRIMI 
 

TORTELLONI VERDI                                                                                                     21.95 
   Homemade spinach pasta stuffed with cheese and spinach in a porcini sauce  

TORTELLI PIACENTINA MEDITERRANEO                                                           19.95 
   Hand-braided pasta filled with ricotta & spinach 

PANZEROTTI                                                                                                                  18.95 
    Crepes filled with parmesan, ricotta and spinach baked in a béchamel sauce 

FETTUCCINE ALFREDO                                                                                             17.95 

 NIDI di RONDINE – SWALLOW’s NEST                                                                19.95    
   Rolled pasta filled with ham, cheese , béchamel, topped with meat sauce 
 

ENTREES - SECONDI 
 

 SCAMPI alla GIULIO                                                                                                   31.95   
    Wild-caught shrimps butterflied and sauteed with mushrooms & white wine                                   

 SCAMPI FRA DIAVOLO                                                                                             31.95 
    Wild-caught shrimps in a spicy tomato sauce served on a bed of pasta  
 SCAMPI al PESTO                                                                                                        31.95 
    Wild-caught shrimps in our famous pesto sauce served on a bed of pasta  
 VALDOSTANA di VITELLO                                                                                      27.95 
    Veal cutlet, filled with ham, fontina cheese, mushrooms finished in white wine sauce 

 VEAL SCALOPPINE MARSALA  ~  Marsala wine & sautéed mushrooms                         24.95 

 VEAL SCALOPPINE PICCATA  ~   with sautéed mushroom & lemon                                 24.95 

 VEAL PARMIGIANA   ~    Breaded cutlet, tomato sauce, mozzarella                               24.95                                                                

 CHICKEN MARSALA   ~    Marsala and sautéed mushrooms                                                 20.95 
 

~  
Wishing our guests a very happy Valentine’s day! 


