
APPETIZERS
Broccoli Rabe  $9.99
a southern italian delicacy, a leafy green vegetable
slightly bitter, sautéed in garlic & oil (add sausage $3)

Mozzarella Fritta  $8.99
homemade breaded mozzarella cheese, deep fried
and served with a side of our marinara sauce

Calamari Fritti  $11.99
lightly battered and deep fried squid served with a side
of marinara

Bruschetta  $7.99
sliced bread topped w/ a seasoned medley of fresh
tomatoes, onions, grated cheese & olive oil

Portabella Funghi  $10.99
sautéed and seasoned portabella mushroom served
with onions, tomato and fresh mozzarella

Funghi Imbotiti  $8.99
baked mushrooms stuffed w/ snow crab in a light white
wine sauce

Peperone Alla Griglia  $10.99
provolone cheese topped with prosciutto and drizzled
with olive oil and complimented with roasted peppers
with fresh mozzarella cheese

Antipasto Caldo  $14.99
shrimp, clams, mussels and mushrooms stuffed w/
snow crab. Eggplant rollatini w/ mozzarella and
roasted red peppers topped w/ our marinara

Cozze Pomodoro  half 6.99  full 12.99
seasoned and sautéed mussels topped with diced 
tomatoes, garlic and basil

Caprese Fresco  $10.99
tomatoes topped with fresh mozzarella drizzled with
olive oil and a side of roasted peppers

SOUP
Tortellini Soup  $5.99 bowl
traditional italian wedding soup with tortellini and mini
meatballs

Minestrone Soup  $5.99 bwl
italian vegetable, tomato based soup with beans and
potatoes

Soup of the Day  price varies bowl

SIDES

SALAD ENTRÉES
Antipasto Freddo  $10.99
garden fresh lettuce, tomatoes, cucumbers and olives
tossed with rolled meats. Topped with giardiniera blend
and dressed with the chef’s special balsamic blend

Insalata Di Pollo  $15.99
seasoned and grilled chicken served on a bed of
greens with roasted peppers, mushrooms, red onions,
gaeta olives and topped with the chef's dressing

Insalata Di Filet Mignon*  $26.99
grilled 8oz filet mignon served on bed of greens w/
roasted peppers, mushrooms, red onions, gaeta olives
w/ chef's dressing

Insalata Di Salmone  $17.99
grilled salmon served on a bed of  greens w/ roasted
peppers, mushrooms, red onion, gaeta olives and
topped w/ chef's dressing

Insalata Di Pesce*  $18.99
chilled shrimp, scungilli, scallops and calamari  on a
bed of garden fresh lettuce and tossed  with chef’s
seasoning blend

Insalata Di Pollo alla Cesare  $14.99
romaine lettuce, and croutons tossed in a traditional
Caesar salad dressing with grilled chicken

CASSEROLE ENTRÉES
add a house or caesar side salad for $2.99

Ravioli di Formaggio  $14.99
jumbo cheese ravioli baked in tomato sauce and
topped with mozzarella

Ravioli di Aragosta  $17.99
jumbo ravioli stuffed with lobster and cheese baked in
a pink sauce topped with mozzarella

Ravioli di Spinaci  $15.99
jumbo ravioli stuffed with cheese and spinach topped
with tomato sauce and mozzarella.

Melanzane Al Parmigiana  $15.99
sliced eggplant deep fried and topped with tomato
sauce and mozzarella. (served w/ a side of spaghetti
and tomato sauce)

Melanzane Al Rollate  $16.99
sliced eggplant stuffed with ricotta and prosciutto,
baked in marinara sauce and topped with mozzarella.
(served w/ a side of spaghetti and tomato sauce)

Manicotti  $15.99
two crepes stuffed with ricotta cheese and topped with
tomato sauce and mozzarella

Lasagna Al Forno  $15.99
four layers of pasta, mozzarella, ricotta cheeses and
meat baked with tomato sauce and mozzarella

PASTA ENTRÉES
add a house or caesar side salad for $2.99

Spaghetti Con Le Polpette  $14.99
spaghetti with meatballs or sweet Italian sausage in
our homemade tomato sauce

Bucatini Puttanesca  $16.99
bucatini sautéed with garlic & oil, gaeta olives, capers,
pignoli nuts in our marinara

Rigatoni Alla Matriciana  $15.99
rigatoni sautéed with onions, bacon in a light marinara
sauce

Gnocchi Al Pesto  $15.99
potato pasta sautéed in our pesto sauce (basil, garlic &
oil, romano cheese and pignoli nuts)

Penne Bolognese  $15.99
penne pasta topped with our homemade  meat sauce

Tortelloni Alla Romana  $16.99
cheese filled tortelloni in our bacon heavy cream sauce

Fusilli Calabrese  $16.99
fusilli sautéed with broccoli, mushrooms and diced
chicken in a light homemade marinara sauce

Rigatoni Giovanni  $17.99
rigatoni pasta sautéed with garlic, olive oil, basil, diced
tomato, and diced fresh eggplant topped with fresh
mozzarella cheese

Fettuccini Alfredo  $16.99
fettuccini pasta sautéed in a heavy cream sauce.

Penne Alla Vodka  $16.99
penne sautéed in garlic & oil, sweet peas, ricotta
cheese and a touch of heavy cream in a tomato vodka
sauce

Add chicken $4, shrimp or scallops $8 to any
pasta entrée

CHICKEN ENTRÉES
add a house or caesar side salad for $2.99

Pollo Parmigiana  $16.99
breaded chicken cutlets, fried then baked with 
homemade tomato sauce and topped  with mozzarella

Pollo Alla Griglia  $15.99
tender chicken breast seasoned with the chef’s lemon
herb spices, char-broiled and served with garden fresh
vegetables

Pollo Torinese  $18.99
tender chicken breast sautéed w/ butter and
mushrooms in our homemade stock and marsala wine
sauce,  topped with roasted red peppers and fresh
mozzarella

Pollo Alla Verdi  $17.99
tender chicken breast egg-washed and pan fried with
fresh broccoli in a light marinara and sherry wine
sauce topped with melted mozzarella

CHICKEN ENTRÉES CONT.
add a house or caesar side salad for $2.99

Pollo Marsala  $17.99
tender chicken breast sautéed with butter and
mushrooms in our homemade stock and marsala wine
sauce

Pollo Francese  $16.99
tender chicken breast egg washed and pan fried
served with our lemon white wine sauce over linguini

Pollo Rollata  $17.99
tender chicken breast stuffed with prosciutto,
provolone and basil, served with mushrooms, artichoke
hearts in a light marinara sauce

SEAFOOD ENTRÉES
add a house or caesar side salad for $2.99

Gamberoni Al Pomodoro  $21.99
jumbo shrimp sautéed in garlic and olive oil, topped
with fresh chopped tomatoes, basil and the chef’s
special blend of seasonings served over linguini

Gamberoni Oreganato  $21.99
jumbo shrimp baked in a blend of garlic, oregano,
romano cheese and crushed black pepper, lightly
breaded in a white wine butter sauce over capellini

Gamberoni Stile Scampi  $21.99
jumbo shrimp sautéed in a light garlic & oil, white wine
lemon sauce over linguini

Tuna Livornese  $24.99
yellowfin tuna sautéed in garlic and oil , gaeta olives,
capers, onions in a light marinara sherry sauce

Combinazione di Pesce  $28.99
a seafood lovers delight! Fresh mussels, clams, jumbo
shrimp calamari, scungilli and scallops in a delicious,
homemade marinara white wine sauce over linguini

Filet of Sole  $26.99
filet of sole, egg-washed and pan-fried in our lemon
butter white wine sauce served over linguine

Linguini Alle Vongole  $19.99
fresh clams sautéed in garlic and oil, and spices in a
white wine sauce over linguini

Frutta di Mare  $19.99
your choice of calamari, mussels or scallops sautéed
to perfection in garlic and oil. Served with our light
marinara white wine sauce over linguini

Any substitutions or modifications of any dish
ordered may alter the original price of that dish.

Gift Cards Available for purchase 
online, in-store or by phone

Gift Cards Available for purchase 
online, in-store or by phone

whole wheat spaghetti available
for an addition $1.75side meatballs  $5   side sausage  $5

baked potato  $3   steak fries $3   
side mixed vegetables $4   side asparagus $4  

sautéed spinach  $4   side broccoli  $4   
sm house salad $4   sm caesar salad $4 

side anchovies $1 garlic rolls (6) $4



VEAL & STEAK ENTRÉES
add a house or caesar side salad for $2.99

Vitello Alla Parmigiana  $21.99
breaded veal cutlet fried then baked with homemade 
tomato sauce and topped with mozzarella

Vitello Alla Saltimbocca  $23.99
veal scaloppini sautéed in butter with spinach, 
prosciutto, mushroom and sherry wine sauce topped
with provolone

Vitello Piccata Galante  $25.99
veal scaloppini and egg washed shrimp pan fried and
served with artichoke hearts and topped with flavorful
sun-dried tomato and brandy sauce

Vitello 4 Stagioni  $23.99
veal scaloppini sautéed in butter, topped with
asparagus, mushrooms, artichoke hearts, roasted
peppers and our homemade marinara stock sauce

Taglio di Vitello Palliarda*  $26.99
freshly cut 12 oz. veal chop, seasoned and
char-broiled and served with fresh vegetables

Filet Mignon*  $29.99
8oz filet mignon cooked to your perfection topped with
a burgundy mushroom sauce served with asparagus
and baked potato

Taglio Vitello Alla Valdostana  $31.99
butter-flied veal chop, stuffed with prosciutto,
provolone, spinach pan fried. Sautéed in artichoke
hearts, sun-dried tomatoes, mushrooms in light
marinara

New York Striscia*  $25.99
12 oz New York strip steak seasoned and char-broiled.
Served with fresh vegetables (make it pizzaiola
-peppers, onions, mushrooms, in marinara $3)

Our family arrived in America from Carini, Sicily and Pr.
Avellino, Naples, Italy over forty years ago. They were
in search of a better life for themselves and for future 
generations. Deep rooted in our family  traditions are a
welcoming nature, delicious  food and a strong family
structure. These  are the traditions that we based the 
foundation of our restaurant upon. Giovanni's opened
in 1999 and our family's  passion for food and love of
Italy keeps us  dedicated to serving the freshest and
most  authentic Italian cuisine in all of Naples.

SPECIALITY PIZZA'S
small 10" - medium 14" - Large 16"

Bianca*  sm 11.99  md 15.57  lg 18.57
ricotta, romano, mozzarella & fresh mozzarella cheese

Margherita  $11.99  $15.57  $18.57
fresh tomato, basil, and fresh mozzarella

Del Padrone  $14.99  $19.56  $23.56
gr. chicken, broccoli, sun-dried tomatoes & fresh
mozzarella

Napoletana  $9.99  $11.99  $13.99
tomato sauce and mozzarella cheese

Favorita  $12.99  $17.36  $20.86
pepperoni, sausage, mushrooms, and mozzarella

Giovanni  $13.99  $19.15  $23.15
capers, gaeta olives, tomatoes, anchovies and
mozzarella

4 Stagioni  $13.99  $19.15  $23.15
mushrooms, zucchini, spinach, broccoli, and
mozzarella

Calabrese  $13.99  $19.15  $23.15
anchovies, gaeta olives, eggplant, tomatoes, and
mozzarella

Brother n Law  $13.99  $17.77  $21.27
peppercorn ranch dressing, gr. chicken, bacon, and
mozzarella

Chicken Buffalo  $13.99  $17.77  $21.27
buffalo sauce blended w/ bleu cheese dressing, gr.
chicken and mozzarella

Fiorentina  $13.99  $19.15  $23.15
spinach, mushrooms, onions, ham, and mozzarella

Romagnolo  $12.99  $17.36  $20.86
sun-dried tomatoes, pepperoncini, eggplant, and
mozzarella

Hawaiian  $12.99  $17.36  $20.86
ham, pineapple, diced tomatoes, and light mozzarella

Contadina  $14.99  $20.44  $25.44
sausage, ham, salami, meatball, pepperoni, and
mozzarella

Rustica  $12.99  $17.36  $20.86
mushrooms, sun-dried tomatoes, eggplant and
provolone

Luna Verde*  $15.99  $18.78  $21.28
sautéed broccoli rabe, sausage and mozzarella

The Roper  $11.99  $15.57  $18.57
eggplant, prosciutto, tomato sauce and mozzarella

Chicken BLT*  $14.99  $17.77  $21.27
mozzarella, bacon, grilled chicken, tomato, topped with
peppercorn ranch dressed lettuce

Greg's Got Mail*  $17.99  $25.15  $31.15
ricotta, mozzarella, fresh mozzarella cheese, roasted
red pepper, prosciutto and grilled shrimp

Custom Pizza  sm 9.99  md 11.99  lg 13.99
tomato sauce and mozzarella cheese
+ each topping: sm 1.00 , md 1.79 , lg 2.29

STROMBOLI'S
served with a side of tomato sauce (extra sauce .75)

Customize Your Own Boli  $7.99
each additional topping $1.00 / specialty toppings:
chicken $2 / shrimp, scallops, calamari, or veal $4)

Supreme Boli  $14.99
ham, salami, pepperoni, sausage, green peppers,
onions and mushrooms w/ mozzarella (aka original
stromboli)

Meatball Boli  $10.99
meatball, onions, peppers and mozzarella cheese

Sausage & Peppers Boli  $10.99
sausage, green peppers, onions and mozzarella
cheese

Gio's Favorite Boli  $13.99
grilled chicken, pepperoni, meatball, eggplant, onions
and mozzarella cheese

Meat Lover's Boli  $12.99
pepperoni, sausage, ham, salami, meatball and
mozzarella cheese

Chicken Broccoli Boli  $10.99
grilled chicken, sautéed broccoli and mozzarella
cheese

Eggplant Boli   $10.99
eggplant, onions, peppers and mozzarella cheese

Veggie Supreme Boli  $14.99
eggplant, broccoli, mushroom, green peppers,
zucchini, onions, spinach and sun-dried tomatoes w/
mozzarella cheese

Calzone (not so boli)  $9.99
half moon-shaped pizza dough stuffed with mozzarella
and ricotta cheese

DESSERTS
Cannoli  $4.99

crunchy pastry shell stuffed with sweet ricotta cheese and
chocolate chips

Tiramisu (homemade)  $5.99
layers of espresso, mascarpone, lady fingers, marsala

served in a martini glass

Italian Cheese Cake  $5.99
with sweet ricotta cheese and graham cracker crust

Chocolate Cake  $5.99
rich layers of chocolate cake and creamy chocolate chip

frosting

Peanut Butter Mousse Cake  $6.99
Layers of peanut butter and dulce de leche mousse

enrobed in tempered chocolate

Spumoni  $5.99
a delicious blend of chocolate, pistachio and cherry ice

cream

Dinner Take-Out Menu

Serving Dinner:
Mon-Sat 4pm-10pm
Sunday 4pm - 9pm

Tel (239) 353-9440

Crossroads Market
At the Vineyards

5975 Pine Ridge Road
Naples, FL 34119

giovanni-naples.com

Attention: Consuming raw or undercooked meats, poultry, seafood, 
or shellfish, may increase your risk of food bourne illness, 

especially if younhave certain medical conditions

Specialty Toppings: chicken: sm $2 md $4 lg $5 
shrimp, scallops, calamari, veal: sm $4 md $6 Lg $8


