
FREDDI 
Cocktail di Gamberi   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .17 
Extra colossal shrimp, cocktail sauce, cognac sauce 

Zucca Pelata (fa la) Caponata  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .12 
Sicilian pumpkin caponata, capers, pine nuts, raisins, olives, crostini 

CALDI 
Cavoletti di Bruxelles “Il Fumoso Blu”  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .16  
Roasted Brussels sprouts and apples, onion-mustard cream, Rogue Creamery Smokey 
Blue cheese, hazelnuts  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . add Leoncini smoked pancetta  4 

Sformato Tipico Mare e Monti  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .14 
Baked gratin of clams, Taleggio cheese, mushrooms, artichokes, 
garlic breadcrumbs, crostini and chili pepper jam

Scaloppo di Foie Gras  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .22 
Pan seared mallard foie gras, risotto al salto (crispy rice), sage, vincotto 

Salsiccia di Cinghiale con Polenta Onta Veneta  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .18 
Roasted wild boar sausage in red wine sugo, polenta with Piave Vecchio cheese 

Crespelle al Salmone Scozzese  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20 
Baked crepes, herb cream cheese and smoked Scottish salmon, 
Scotch whisky cream sauce 

Abbacchio Scottadito del Lazio .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 24 
Grilled thyme & garlic lamb chops, mint & pistachio pesto, lemon 

Polpo Modo Antico .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .18 
Grilled octopus, roasted potato, fennel and celery salad, smoked paprika 

Polpette di Zucchine e Formaggi delle Alpi  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .16 
Zucchini cakes with Alpine cheeses (Tomme de Savoie, Fontal, Gruyère), 
lacto-fermented giardiniera 

Spugnolata Emiliana  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 34 
Golden lasagne layers, prosciutto cotto, mozzarella, Grana Padano, 
cream sauce, morel mushroom sugo 

Ruote alla Pecorara .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 25 
Pasta wheels, guanciale, walnuts, ricotta, Pecorino Romano, thyme, black pepper 

Agnolotti Ripieni  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .28 
Ravioli filled with Chianti braised beef short rib, brandy cream 

Spaghettini con Burro di Bufala i Alici .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 24 
Thin spaghetti, vegetable broth, anchovy buffalo butter, breadcrumbs 

Gnocchi della Romagna  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 25 
Potato gnocchi, Bolognese ragù, Parmigiano 

Paccheri con Sugo di Fagiano  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 33 
Large tubes of pasta, pheasant sugo, pecorino 

Risotto Milanese di Giuseppe Verdi .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .29 
Carnaroli rice, saffron veal brodo, marrow, white wine, Parmigiano 

Calamarata Calabrese .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .27 
Short pasta rings, calamari, rock shrimp, garlic, datterini tomatoes, parsley

PRIMI

Brasato di Maiale Calabrese  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .32 
Braised spicy pork shoulder, Calabrian peperoncino, plum tomato sauce, 
bay leaves, sal-secco olives 

Costata di Maiale Alla Griglia .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 33 
Grilled dry aged Compart Duroc pork chop, apple cider glaze 

Fileto di Manzo  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . MP 
Grilled 8oz filet mignon, Sauce Périgourdine 

Tortino di Patate e Tartuffo “Le Trocadéro”  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .36 
Gratin of russet potatoes, Truffle Gooda and Gruyère cheese, butter, black truffles 

Costata di Cervo Australe  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .47 
Grilled New Zealand wapiti elk chop, Madagascar green peppercorn sauce 

Affettato di Vitello  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 48 
Grilled veal tenderloin, morel mushroom cream 

Petto di Anatra con Battuto Aromatico .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .36 
Roasted duck breast, soffritto with pancetta and salame Veneto, roasted hazelnuts 

Polleto Schiacciato al Mattone  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .32 
Grilled half Amish country chicken under a brick, salsa verde

SECONDI We serve freshly prepared side dishes of the day with all our meat entrées.

ANTIPASTI

Pasta e Fagioli  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7 
Northern beans, celery, garlic, olive oil, ditalini 

Gamba Insalata Verde  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .10 
Romaine, radicchio, fennel, house dressing 

Insalata di Barbabietole “Foresta Nera”  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .12 
Salt roasted red and golden beets, candied walnuts, Grand Noir blue cheese, 
olive oil, balsamico 

ZUPPA E INSALATE

Gamba Guest        Qu1ckPa$$Please inform your server of any allergies or 
dietary restrictions you have . 

We will gladly accommodate your individual needs .

 
Gluten Free

* 
Can be made 
Gluten Free 

upon request
Executive Chef, Raz Bancos  •  Sous Chef, Joseph Flores

Allergy statement: Menu items may contain or come into contact with wheat/gluten, milk, eggs, peanuts, tree nuts, fish, shellfish, and soy.



The Gamba family has been serving Italian cuisine to the NWI community since 1988 . 

Benito and Hilda Gamba, former owners of Cafe Venezia and Venezia Bar & Grill, 

have combined their years of experience to bring you modernized Italian food .

We also offer catering services which provides food to impress for your function .

Our banquet hall has a fully stocked bar, as well as TVs for your presentation needs . 

Host your function here and rest assured, you will have a great staff taking care of you .
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