EVENT WEEKEND DINNER MENU

SEAFOOD& POULTRY

GIGI'S SIGNATURE SHRIMP AND GRITS |
blackened shrimp, tasso ham gravy, tomato, wilted spinach, grits

CHARLESTON TWIN CRAB CAKES | 35
jumbo lump crab, louie sauce, choice of side

CHICKEN & CRAWFISH ETOUFFEE | 24
chili lime chicken breast, crawfish étouffée coconut rice

BLACKENED SKILLET SALMON | 28 Y
mango salsa, avocado, hot honey, basmati coconut rice =

STEAKS & CHOPS

BAYOU BLACKENED STEAK® | 32
8 oz sirlion, cajun onions, garlic butter, choice of two sides

16 0Z BONE-IN RIB EYE | 52 %

bourbon butter, choice of two sides
12 OZ NEW YORK STRIP* | 48

topped with chipotle butter, choice of two sides

HOUSEMADE
SIDES

charred green beans

FARMERS TOMAHAWK PORK CHOP | 30 ]

horseradish compound butter, roasted red potatoes, choice of side
carolina coleslaw

roasted red potatoes

SOUTHERN PASTA

basmati coconut rice

SOUTHERN SHRIMP CARBONARA | 28 @m

blackened shrimp, andouille sausage, linguini, basil, tomato, sweet peas, parmesean

CAJUN CHICKEN PASTA | 28
chili lime chicken, linguini, cajun sauce, asparagus

ARTICHOKE & ASIAGO RAVIOLI | 25 \/
sundried tomato, wilted spinach, roasted red peppers, asiago, vodka sauce

J N
I A Little History ]
Gigi's was inspired by the founder's mother. She is a grandmother
to fourteen grandchildren who gave her the name Gigi. She was
runner up to Miss Georgia in 1962 and was born and raised in
Moultrie, Georgia. Gigi's touch is everywhere in the restaurant
from the decor and furniture, to the menu and special cocktails.

Sit back and enjoy our southern hospitality, food, and cocktails
created by our amazing team.
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L As Gigi would say, L
"If it ain't southern it ain't coming out of thls kitchen!"
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grilled asparagus

gigi's fries

sweet potato fries

fried green tomatoes

Welcome to
Gigi's Southern
Table

Our family and team
here at Gigi's strive to
bring the best of the
South to the North.
From hospitality,
cocktails, and our
food, we want to
deliver the ultimate
southern experience
in Central
Pennsylvania.

~John Heim (Founder)
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2080 Cato Ave, State College, PA 16801 (814) 861-3463 info@gigisdining.com



SHAREABLES

SOUTHERN FRIED CHICKEN | 14
chicken tenders, hot honey drizzle, creamy bourbon sauce

NEW ORLEANS GARLIC SHRIMP | 16 @

white wine, roasted garlic butter, crostini -
Zl

CHIPOTLE DEVILED EGGS | 10
red onion, bacon

PIMENTO CHEESE DIP | 12 \/
rosemary ciabatta, celery sticks, carrots, served warm

0
FARM FRITES | 12 \/
charred green beans, horseradish aioli

(777}

FRIED GREEN TOMATO BRUSCHETTA | 17 \/
fresh mozzarella, tomato, garlic, onion, basil, fig & balsamic glaze

GIGI'S BISCUITS | 6 \,
honey butter

COMFORT & GREENS

LOUISIANA GUMBO | ¢
add crawfish 2, add egg drop 1

FRENCH ONION SOUP | 10
made fresh daily

0
HOUSE SALAD | 7/14 \,

field greens, pickled red onions, candied pecans,
goat cheese, pecan peach vinaigrette

CAESAR SALAD | 7/14

rosemary ciabatta croutons, asiago, cracked
black pepper

")
BEET SALAD | 14 \[

field greens, beets, squash, goat cheese, candied
walnuts, passionfruit maple dressing

HANDHELDS served with gigi's chips

GIGI'S BURGER™ | 18 &),
bacon, cheddar, garlic aioli, tomato bacon jam, bibb lettuce, brioche bun

FRIED GREEN TOMATO BLT | 18

rosemary ciabatta, fried green tomatoes, bacon,
lettuce, tomato pepper jelly, pimento cheese

EVENT WEEKEND DINNER MENU

ENHANCEMENTS

gigi's chili lime chicken or grilled chicken | 8
gigi's blackened shrimp or grilled shrimp | 10
jumbo lump crab cake | 11

gigi's blackened salmon or grilled salmon | 14
grilled steak | 16

*items not sold a la carte

<

WEDNESDAY

NIGHT

ENTERTAINMENT
local bands

FRESH CATCH

southern style feature
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9
8 gluten free 5 dish containing pork % Gigi's Signature Dish \/\/egetarian

“consuming raw or undercooked meats, poultry, seafood, eggs or shellfish may increase your risk of foodborne illness
parties of 6 or more 18% gratuity will be added



