
384 Canada Street,  Lake George, NY

Dinner Menu

Giovanna’s
On The Lake



Salads
Capresse Salad
Tomato, Fresh Water Mozzarella Cheese, Fresh Basil, Olive Oil, Salt and Pepper

Caesar Salad
Crisp Romaine Lettuce Tossed with Caesar Dressing Topped with Croutons

Italian Style Chef Salad
Farm Fresh Greens, Prosciutto, Salami, Pepperoncinis, Black Olives, Provolone Cheese, 
Topped with Shredded Mozzarella

Beef Steak Salad 
Sliced Beef served over
Mixed Greens, Sliced Apples, Blue Cheese Crumbles, Walnuts, Raisins, Cranberries, Tomatoes, Balsamic Dressing
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Appetizers, Soups
Giovanna’s Greens
Escarole Greens sauteed in Olive Oil and Garlic, Breadcrumbs and Prosciutto

Brushetta
Tomato, Onion, Fresh Basil, Black Olives, Olive Oil, served with Garlic Baguette Toast Points

Fritto Calamari
Fried Calamari with a Spicy Marinara Sauce

Shrimp Cocktail
Fresh Chilled Poached Jumbo Shrimp, Cocktail Sauce

Artichoke Oreganato
Artichokes, garlic, butter, oregano and seasonings

Steamed Clams
Served with Drawn Butter

Pasta Fagioli
Soup with Tomatoes, Cannellini Beans, Bacon, Onions, Ditalini Pasta

Tortellini en Brodo
Tortellini, Chicken Broth, hint of Parmesan
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Vegetable du jour, or Creamed Spinach
Baked Potato or Roasted Garlic Mashed Potatoes
Nana’s Meatballs, Italian Sausage (served in sauce)  4        Caramelized Onions or Sauteed Mushrooms
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Sides
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Sorry, no substitutions.



Seafood
Shrimp Scampi
Shrimp Sauteed with Garlic, White Wine, and Lemon, over Linguini

Broiled Seafood Platter
Fresh Catch of the Day, Scallops, and Shrimp Broiled in a light Lemon Butter, Side of Penne Marinara

Seafood Fra’diavolo Over Linguini 
Clams, Calamari, Shrimp, and Scallops Simmered in a Spicy Marinara Sauce

Fettuccine Georgian Style 
Fettuccine in a Parmesean Cream Sauce Topped with Grilled Chicken & Broccoli 

Lasagna Bolognese
Parmesan, Ricotta, Mozzarella, Meat Sauce

Ravioli A La Vodka
Cheese Raviolis Topped with a Pink Vodka Sauce

Tortellini Gorgonzola
Cheese Tortellini, Gorgonzola Cheese, Tomato, Artichoke and Prosciutto

Penne Primavera
Penne Pasta, Grape Tomatoes, Mushrooms, Zucchini, Broccoli, in a Light Olive Oil & Garlic Butter Sauce

Pasta Marinara
Choice of Penne, Fettuccine, Spaghetti, or Tortellini served with Marinara Sauce 

Chicken Marsala
Tender Breast of Chicken Sauteed with Mushrooms, Marsala Wine Demi-Glaze over Spaghetti 

Chicken Rigatoni
Sauteed Chicken, Rigatoni with Vodka Pink Sauce

Chicken Giovanna
Breast of Chicken Topped with Prosciutto Mozzarella, 
Lemon White Wine Mushroom Sauce over Linguini

Chicken Picatta
Battered Medallions of Chicken, Lemon White Wine Butter Sauce with Capers over Linguini

Chicken Parmesan 
Pan Fried Chicken Breast Topped with Tomato Sauce and Mozzarella over Spaghetti

Entrees
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Pasta

Chicken
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Steak, Chops, VealSorry, no substitutions.



New York Strip Steak and Shrimp Scampi

Prime Rib and Broiled Scallops

Filet Mignon with Broiled Lobster Tail, Basil Butter 30
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Veal Involtini
Sauteed Veal with Prociutto, mozzarella cheese, garlic and marsala mushroom sauce

Roast Prime Rib
Slow Roasted Prime Rib of Beef, seasoned to Perfection, Au Jus with Penne Marinara

New York Strip Steak
Tender Cut of Beef, Full of Flavor Served with Penne Marinara

Delmonico Steak
Center Cut Rib Eye Beef, Seasoned and Served with Penne Marinara

Filet Pizziola
Filet Pizziola, Smothered with Onions, Peppers, and Mozzarella over Penne

Adirondack Pork Chop
Gorgonzola, Cranberry encrusted Grilled Bone-In Pork Chop, Raspberry Glaze over Fields Greens

Veal Parmigiana
Breaded Veal Cutlet Smothered in Tomato Sauce and Mozzarella Cheese over Spaghetti

Veal Marsala
Veal Medallions in a Mushroom Marsala Demi Reduction, served over Spaghetti
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Land and Sea

Steak, Chops, Veal
Entrees
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Choice of Sauces  Pizziola,  Au Jus, Marsala

Sorry, no substitutions.


