ANTIPASTI
@ Hamachi Crudo 24

Sliced raw yellowtail (Japanese amberjack),
lemon vinaigrette, thyme, apple, raspberry

Costatine di Maiale Stuzzicanti stile Wuxi 16
Crispy Wuxi style sticky pork spareribs, grilled zucchini, apple citrus slaw

@ Panna Cotta di Fegato d’Anatra GF 24

Duck foie gras and cream mousse, port wine stewed fig, yuzu & lingonberry jam

Cannelloni di Coda alla Vaccinara “"Quinto Quarto” 18
Roman-style braised oxtail filled crepe cannelloni, béchamel

@ Burrata Danese con le Banane e Frutti Rossi di Bosco 17
Burrata cheese, banana, raspberries,
redgred (Danish red berry compote), basil, pistachios

@ Polpo con Essenze Delicate 18

Octopus salad, grape tomato, celery, olives, olive oil, lemon

@ Cocktail di Gamberi GF 18

Extra colossal shrimp, cocktail sauce, cognac sauce

Fritto Misto alla Vecchia Maniera 17
Fried calamari, rock shrimp, zucchini, yellow squash, lemon,
peppadew pepper, Puttanesca sauce

Carciofi Fritti alla Giudia 16

Roman style fried artichokes, whipped ricotta, tobiko, lemon zest, flatbread

ZUPPA E INSALATE
Pasta e Fagioli 10

Northern beans, garlic & olive oil soup, ditalini pasta

@ Gamba Insalata Verde 12

Romaine, radicchio, fennel, house dressing

@ Insalata di Barbabietole “Foresta Nera” 14
Salt roasted red and gold beets, candied walnuts,
Grand Noir blue cheese, olive oil, balsamico

Executive Chefs
Raz Bancos | Joseph Flores | Andrew Anglis

@ Can be made Gluten Free upon request

Please inform your server of any allergies Allergy statement:

. or dletary restrictions yo.u have with wheat/gluten, milk, eggs, peanuts,
We will gladly accommodate your individual needs. tree nuts, fish, shellfish, and soy.

Menu items may contain or come into contact

—
Gamba Guest = Qu1ckPa$$

PRIMI

Spaghetti alla Nerano 28
Thin spaghetti, fried zucchini, pecorino, garlic, black pepper, basil

Tagliatelle Sciu’-Sciu’ 28
Ribbon pasta, cherry tomatoes, onion, garlic,
black pepper, olive oil, Pecorino Romano

Bucatini modo Amatrice 31
Thick spaghetti, guanciale, onion, plum tomato sauce, pecorino

Maritati con gli Asparagi, Salmone Affumicato 33
Mixed ziti and orecchiette, hot smoked salmon, asparagus,
lemon zest, dill, breadcrumbs

Agnolotti Ripieni 35

Half moon ravioli filled with Chianti braised beef short rib, brandy cream

Calamarata Tipica Calabrese 33
Short pasta rings, calamari, rock shrimp,
light tomato sauce, chili pepper flakes, parsley

Gnocchi Milanese con Brasciolino al Sugo 35
Potato gnocchi, veal ragu, beef brasciola

Risotto Milanese di Giuseppe Verdi 34

Arborio rice, saffron beef broth, parmigiano, bone marrow

Linguini ai Sapori di Mare 34

Bay scallops, shrimp, grape tomato, seafood broth, basil

SECONDI

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

@ Bistecchina del Lunedi (Small plate) 21

5 oz petite tender steak medallions, Itameshi Sauce

D Scaloppe di Vitello 47

Sautéed Provimi sliced veal, Pinot Grigio, shallots, capers

Costata di Maiale 42
Grilled dry-aged Compart Duroc pork chop, apple cider glaze

@ Costate di Agnello 60

Grilled Colorado lamb chops, Cabernet blackcurrant sauce

@ Anatra Brasata al Vino Rosso
Red wine braised duck with fried shallots and peanuts

@ Polleto Schiacciato al Mattone 38
Grilled half chicken, morel mushroom cream

GF Parmigiana di Melanzane 35

Eggplant layers, plum tomato sauce, mozzarella, parmigiano

@ Filetto di Manzo 65

Grilled 80z beef filet mignon, sauce Périgourdine

Costate di Alce 50

Grilled New Zealand elk chops, Madagascar sauce
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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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