

Wednesday Night is, 
ITALIAN NIGHT at the GANNY!!

*Special*
Dinner for Two Includes,
Fresh Warm Bread fromProvencal Bakery in Middletown, RI
 Mixed Salad, your Choice of Entree
AND
A Bottle of Sangiovese
$24.95
(Substitute a Bottle of Tomaiolo Pinot Grigio ~ Supplement $5.00)


Tonight’s Appetizers
Calamari Giovanni
 Sautéed in White Wine & Garlic, Hot Pepper Rings, Black Olives & Diced Tomatoes, Served on Garlic Toast ~ Supplement $8.95 
Homemade Garlic Toast
Topped Parmesan & Mozzarella Cheeses ~ Supplement $5.95


Tonight’s Entrée Choices
Fettuccine & Meatballs
Chicken Alfredo Fettuccine
Scampi & Fettuccine
Eggplant alla Parmigiana 


Substitute our 
*Certified Black Angus, 14oz. NY Strip 
Cut and Cooked to Order, with Fettuccine on the side
$5.00 Supplement per Steak




Additional Wine Thoughts…

2010 Monsalaia
20% Cabernet, 30% Merlot, 50% Sangiovese
From the Maremma appellation in Tuscany
$10.00 Supplement

2011 Montefalco Rosso DOC
20% Montepulciano, 15% Sagrantino, 65% Sangiovese
From Umbria
$15.00 Supplement

2011 Chianti Classico DOCG
10% Canaiolo & Colorino, 90% Sangiovese
$20.00 Supplement



Tonight’s Dessert 
Chocolate Mousse ~ $5.95

Coffee or Tea ~ $2.50 

Italian Coffee w/Frangelico ~ $7.00
Limoncello ~ $6.00

NOT AVAILABLE FOR TAKEOUT – SINGLE SERVING $12.50, includes 2 Glasses of Sangiovese
For you convenience:  An 18% gratuity will be added to parties of 6 or more.
*Consumption of raw or undercooked food of Animal origin may increase risk of contracting food-borne illnesses. Customers who are especially vulnerable to food-borne illnesses should only eat foods of animal origin that are thoroughly cooked

