
 

 

 

 

Onion Rings v  $6 

Tempura batter, served with comeback sauce  

New Broiled Shrimp (5/10)  $13/$25 

Gulf shrimp, roasted garlic, butter, 

Worcestershire, French bread  

Fried Gulf Shrimp (5/10) $13/$25 

Cocktail & tartar sauce  

Crawfish Dip & Tortilla Chips * $12 

Brie Gratinv $14 

Honey drizzle, toasted almonds,  

crostini, fresh fruit 

 

 

 

 

 

Marinated Olivesv $7 

Extra virgin olive oil, roasted garlic, 

spiced walnuts, crostini 

Fried Green Tomatoes $14 

    Cajun crawfish cream 

Steak & Mushroom Flatbread $18 

Seared steak, mushroom thyme cream sauce, 

roasted red peppers, mozzarella 

Uncle Henry’s Duck Gumbo  $7/$14 

Duck confit, andouille sausage, okra,  

local rice, green onions 

 

 

 

 

Giardina’s Salad* $7/$13 

Mixed greens, house dressing, capers,  

    kalamata olives, cherry tomatoes,  

anchovies, Parmesan cheese  

Classic Caesar Salad $6/$12 

Romaine, house croutons, parmesan  

 

 

 

Iceberg Wedge Salad* $10 

Bacon, cherry tomatoes, feta cheese, 

choice dressing  

Southwest Saladv* $10/$18 

Mixed greens, corn & black bean salsa, 

pepper jack cheese, tortilla crunchies, 

avocado, New Mexico ranch dressing  

 

Toppings for Salads* 

Blackened Chicken $7.5 

Sautéed Shrimp (5) or Lump Crabmeat $12 

Hard cooked egg $3 

Blackened or Roasted Salmon $20 

 

Dressings * 

Giardina’s House, Ranch, Blue Cheese, Caesar, Comeback, Oil & Balsamic Vinegar, New Mexico Ranch 

Extra Dressing $2 

 

 

Sides
 

Ricotta Spinachv* $7 

Butter Roasted Brussels Sproutsv* $8  

Lemon vinaigrette, toasted almonds 

Local Gritsv* $7 

Broiled Asparagus v* $8  

Three Cheese Macv $8 

 

Tomato Bacon Risotto* $7 

French Friesv  $6 

Giardina’s classic, hand-cut and battered  

Baked Potato  

Plain
v* $5 

Loaded with cheddar, bacon, scallions
 * $7

 

 

 

Bread Puddingv $7 

Bourbon caramel sauce, vanilla ice cream 

Delta Delightv $7 

House-made yellow cake with swirls of  

cream cheese & pecans, vanilla ice cream 

Seasonal Confectionv $9 

Ask your server 

 

House Made Gelatov $7 

Chocolate, Vanilla or Mint Chocolate Chip 

Served with shortbread cookie 

Chocolate Chip Cakev $8 

Chocolate cake, bourbon caramel sauce, 

vanilla ice cream 

Bring your own dessert    $2 per person

 

Coke Products $3 

Coke, Diet Coke, Sprite, Dr. Pepper 

Iced Tea $3 

Sweet or Unsweet 

Coffee $3 

Regular or Decaf 

Hot Tea $3 

Please ask your server for daily selection 

of The Republic of Tea flavor

 

 

 

APPETIZERS 



 
 

 

Beef 

(Steaks are topped with Giardina’s compound butter) 

 

Rib-Eye, 20 oz.* $54 

Filet Mignon, 8 oz.* $48 

 

 

Giardina’s Burger 8 oz. $20 

Local beef, lettuce, onions, tomatoes, 

pickles, cheddar or gorgonzola cheese,  

Giardina’s fries 

Steak Toppings* 

Crawfish Cream, Gorgonzolav, Grilled Onionsv, or Sautéed Mushroomsv 
$4 

Sautéed Shrimp (5) or Lump Crabmeat $12 

 

Burger Toppings* 

Grilled Onionsv, Sautéed Mushroomsv, or Bacon $4 

 

 

 

Italian and Southern 

 

Chicken Parmigiana $26 

Panko breaded chicken breast, tomato gravy, 

parmesan cheese, angel hair 

Eggplant Parmigianav $22 

Panko breaded eggplant, tomato gravy, 

parmesan cheese, angel hair 

Braised Lamb Penne $28 

Red wine cherries, spinach, garlic,  

toasted pine nuts, parmesan zest 

 

Airline Chicken Breast* $25 

Roasted asparagus, spicy orange honey 

Spinach Stuffed Manicotti v $20 

Pasta stuffed with spinach & ricotta cheese, 

topped with tomato gravy & mozzarella 

Chicken Alfredo $22 

    Angel hair pasta, blackened chicken breast 

Shrimp Alfredo $26 

    Angel hair pasta, sauteed shrimp (5) 

 

Add Blackened Chicken* $7.5 

Add Sautéed Shrimp* (5) or Lump Crabmeat* $12 

Add Blackened or Roasted Salmon* $20 

 

 

 

Seafood 

Wild Caught Mahi* $33 

Pan roasted mahi, tomato bacon risotto, 

broiled asparagus, roasted jalapeño butter 

Gulf Shrimp and Grits*(5/10) $25/$37 

Bacon, roasted red peppers, creamy grits, 

white wine and scallion pan sauce  

Salmon Piccata $33 

Roasted salmon, artichoke hearts, 

lemon garlic caper butter, angel hair 

 

Delta Catfish Filet $20 

Blackened*, lemon pepper*, or fried 

Giardina’s sauce v* or white wine cream sauce v* 

Catfish and Mac $30 

Local lemon pepper catfish, mac & cheese,  

green tomato salsa 

Fish A La Carte* $23 

Salmon or mahi 

Giardina’s sauce v* or white wine cream sauce v* 

 

Add Gulf Shrimp* (5) or Lump Crabmeat* $12 

 

 

 

Please notify your server of any allergies before ordering 

v Denotes vegetarian item      * Denotes item with no gluten 

 

Ordering any steak, burger, or fish medium-well or well creates a non-refundable item. 

Consuming raw or undercooked shellfish and meats may increase your risk of food-borne illness, 

especially if you have certain medical conditions. 

 

20% Gratuity will be added automatically to parties of 6 or more. 

 

 

Executive Chef Allen Johnson 

 

Chef de Cuisine Dessie Terry

 


