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T H E   T R E E
Signature Gigante presentation

always an entrance

NITRO ESPRESSO MARTINI
Ketel One · Mr Black · fresh espresso

nitro-infused

CHOCOLATE MARTINI
Vanilla vodka · chocolate syrup

Chocolate Baileys · chocolate drizzle glass

Available with

4 drinks  ·  8 drinks  ·  12 drinks

C H A M P A G N E   ·   G L A S S

PROSECCO 14
Gambino | Veneto, Italy

PROSECCO ROSÉ 15
Mionetto | NV, Italy

R O S É   ·   G L A S S

ROSÉ 16
Maison Sainte Marguerite | France

ROSÉ 21
Whispering Angel | Côtes de Provence

S I G N A T U R E

GIGANTE SPRITZ 18
Tito’s · elderflower · fresh lime · Gambino Prosecco

CAMPANTE GIGANTE 17
Campante mezcal · agave · triple sec · fresh lime · chili-lime rim

GUEST LIST 18
Bulleit Bourbon · maple · Angostura · muddled orange

GOAT 17
Casamigos Jalapeño · grapefruit · coconut · ginger beer · Tajín

G THING 16
Grey Goose · Pamplemousse · St. Germain · cranberry · fresh lime

AMALFI BREEZE 17
Gin · limoncello · fresh lemon · club soda

MEMBERS ONLY 15
Ketel One Cucumber & Mint · fresh lime · ginger beer

FIG AFFAIR 18
Reposado tequila, Campante Mezcal, triple sec, muddled fig, lime

AUTUMN IN MANHATTAN 18
Your choice of bourbon or rye, sweet vermouth, maple, Angostura

E S P R E S S O  M A R T I N I S

NITRO 17
Ketel One · Mr Black · fresh espresso — nitro-infused

G’SPRESSO 17
Añejo tequila · Mr Black · fresh espresso · agave · sea salt

TIRAMISU 19
Vodka, Chocolate Baileys, Kahlúa, espresso

CHAI LATTE 18
Vodka, Baileys, chai, espresso

PUMPKIN SPICE 18
Vodka, Baileys, Kahlúa, espresso, pumpkin spice, brown sugar rim

S'MORES 18
Tito’s, Kahlúa, Baileys, fresh espresso, graham cracker rim,
marshmallow torched tableside

CRÈME BRÛLÉE 20
Tito’s, Baileys Salted Caramel, Kahlúa, fresh espresso, sea salt,
house-made brûléed sugar disc
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R E D S   ·   G L A S S

SUPER TUSCAN 15
Non-Confunditur | Argiano, Tuscany

CHIANTI CLASSICO 14
Storia Famiglia | Cecchi, Italy

BAROLO 29
Prunotto | 2019 | Alba

CHATEAUNEUF DU PAPE 24
Brewer & Guestier | 2021 | Rhone Valley

ZINFANDEL BLEND 20
Prisoner | 2019 | Napa Valley

CABERNET SAUVIGNON 38
Caymus | 2022 | Napa Valley

CABERNET SAUVIGNON 32
Silver Oak | 2020 | Alexander Valley

CABERNET SAUVIGNON 17
Unshackled | 2022 | Napa Valley

CABERNET SAUVIGNON 13
Columbia Crest | Washington State

PINOT NOIR 14
Silver Peak | North Coast California

MERLOT 14
Josh | Joseph-Carr California

MALBEC 13
Septima | Mendoza

W H I T E S   ·   G L A S S

GAVI DI GAVI 20
La Scolca | Italy

SANCERRE 16
Sauvion | Loire Valley

CHARDONNAY 20
Flowers | 2015 | Sonoma Coast

CHARDONNAY 18
Cakebread | 2018 | Napa Valley

CHARDONNAY 14
Kenwood | "Six Ridges" | Russian River Valley

SAUVIGNON BLANC 14
Brancott | New Zealand

PINOT GRIGIO 12
Il Mosso | Italy

RIESLING 13
Chateau Ste. Michelle | Washington State

B O T T L E D   B E E R

STELLA 8 BUDWEISER 8

HEINEKEN 8 BUD LIGHT 8

CORONA 8 COORS LIGHT 8

VOODOO RANGER | IPA 9 HEINEKEN 0.0 8

D E S S E R T S

TIRAMISU "G-STYLE" 22
Mascarpone cream, espresso-soaked ladyfingers, Mr. Black Coffee
Liqueur, cocoa brûlée crust torched tableside
Our Signature

NONNA'S ZEPPOLE 17
Lightly fried Italian pastries, powdered sugar, Nutella and ricotta
A Family Staple

OLIVE OIL CAKE 19
Citrus glaze, whipped mascarpone, seasonal fruit, sea salt

TORTINO AL CIOCCOLATO 19
Warm Italian chocolate cake, molten center, vanilla bean gelato, sea
salt

THE GIGANTE DESSERT EXPERIENCE 85
Chef's selection of signature desserts, sparkler presentation
Serves 5–7

TABLE FOR TWO 22
Chocolate-covered strawberries, meant to be shared by two. Add two
glasses of Prosecco +22 (44 total) or two glasses of Moët +45 (67 total).

C A F É

ESPRESSO 5

DOUBLE ESPRESSO 6

CAPPUCCINO 7

COFFEE 4

TEA 4


