
P R E S E N T E D  B Y:

DINE OUT. WIN PRIZES.  
Download the Official App at gcrweek.com

$1 from each meal goes
to Cincinnati Children’s

First Course
Choice of one

Dolcezza di Capra
Prosciutto di Parma, Local Honeydew, Honey Whipped  

Goat Cheese, Toasted Pistachios, Fresh Herbs
Beverage Pairing: Prosecco DOC Inedito, Undisclosed  

Cellar, Friuli, Italy – $14
Arancini Cacio e Pepe

Pomodoro, Fresh Basil, Aged Pecorino
Beverage Pairing: Villa Sparina, Gavi di Gavi, Piedmont, Italy – $14

Second Course
Choice of one

Spinaci Lumache di Mare
Market Shrimp, Spinach Pasta, Blistered Cherry Tomatoes, 

White Wine Sauce
Beverage Pairing: Mohua, Sauvignon Blanc, Marlborough,  

New Zealand – $14
Spicy Radiatori Alla Vodka

Housemade Pasta, Calabrian Chili Creamy Vodka Sauce, 
Burrata Cheese, Aged Parmigiano

Beverage Pairing: Tormaresca, Calafuria Rosé, Puglia, Italy – $13
Chicken Marsala

Roasted Garlic & Woodland Mushrooms, Creamy Marsala 
Wine Reduction, Mascarpone Mashed Potatoes 
Beverage Pairing: Cerulli Spinozzi, Montepulciano  

d’Abruzzo “Grue,” Abruzzo, Italy –$13

Third Course
Choice of one

Mini Cannoli
Citrus ricotta, Chocolate, Pistachio

Beverage Pairing: Roma Express – Ketel One Vodka,  
Espresso, Borghetti Coffee Liqueur, Averna Amaro – $16

Vanilla Bean & Pistachio Cheesecake 
Graham crust, Candied Pistachio

Beverage Pairing: Sauternes, Bordeaux, France – $13

Entrée Enhancements
Austin Hope, Cabernet Sauvignon,  

Paso Robles, California – $120
Cakebread, Chardonnay, Napa Valley,  

California – $105
Add to any course: 

Grilled Shrimp $12, Shaved Truffle $15
Entree Upgrade: 

Hanger Steak $20, Petit Filet $25,  
Roasted Seabass $20

ZINGARO ITALIAN
RESTAURANT 

$56 | Dinner


