
 La Gioconda 

Restaurant 

  

Lunch Menu 

  

Served Tuesday Thru Friday, 12 p.m. – 3 p.m. 

  

21 North Station Plaza 

Great Neck , NY 11021 
  

                                       Phone: (516) 466-2004 

                                    Fax: (516) 466-4051 

  

  

  

              

LaGiocondaRestaurant.com 

-         Appetizers –  
Fresh Mozzarella………………………………….………………… …….…………………………………………….  10 

Mozzarella Sticks…………………………………………………………… ………………….………………………   5  

Cold Antipasto………………………………………………………………………………………………………..…   9 

Shrimp Cocktail…………………… ………………………………………………………………………….…………  9 

Escargots…………………………………….……………………………………………………………………….………   6 



Stuffed Mushrooms……………………….…………………………………………………………………….…….   6 

Zuppa Di Mussels………………………………….………………………………………………………….……….   7 

Zuppa Di Clams……………………………….…………………………………………………………………….…..   8 

Seafood Salad………………………………………….………………………………………………………….…….   9 

Baked Clams………………………………………………….…………………………………………………….……..   7 

Hot Antipasto (for two)……………………………………………………….………………………….………   12 
  

-         Soups & Salads -  
Minestrone………………………………………………….…….………………………………………………………….   4 

Pasta Fagioli…………………………………………….…………………………….…………………………………….   4 

Straciatella……………………………………………………………………………………………………………..……   4 

Soup of the day………………………………………………….……………………………………….………………   4 

Greek Salad………………………………………………………………..………………………………………………   8 

                                      With  Grilled Chicken……………………………………..………………………………………………..   14 

Cesar Salad…………..…………………………………………………………………………………………………...   6 

                          With Grilled Chicken……………………………………………………………….…………………………  14 

Tricolor Salad………………………………………………………………………………………………………..…..   8 

                          With Grilled Chicken……………………………………………………………………………………………14 
  

-         Pasta – 

Pasta A La Sinatra………………………………………………………………………………………………….   16 

Spaghetti Bolognese………………………………………………………………………………………….…...  12 

Spaghetti Carbonara…………………………………………………………………………………..…………… 12 

Tortellini Carbonara……………………………………………………………………………………….………..  12 

Spaghetti with Red or White Clam Sauce………………………………………………………….   12 

Baked Ziti…………………………………………………………………………………………………………………..  10 

Fettuccini Alfredo…………………………………………………………………………………………………….   12 

Lasagna………………………………………………………………………………………………………………….……  12 

Cheese Ravioli……………………………………………………………………………………………………………  10 

  

-         Poultry – 

Chicken Francese……………………………………………………………………………………….……………   14 

Chicken Parmigiana…………………………………………………………………………………………………..   14 

Chicken Marsala……………………………………………………………………………………………………….   14 

Chicken Sorrento…………………………………………………………………………………………………….   14 

Chicken A La Katerina………………………………………………………………………………..………...   14 

Chicken Cacciatore………………………………………………………………………………………..………    14 

Chicken Rollatini…………………………………………………………………………………………………….....  14 
  



-         Seafood – 

Fried Shrimps…………..……………………………………………………………………………………………….   16 

Shrimp Monachina……………………………………………………………………………………………………   16 

Shrimp Francese……………………………………………………………………………………………………….   16 

Shrimp Oreganata……………………………………………………………………………………………………   16 

Shrimp Scampi…………………………………………………………………………………………………………..  16 

Shrimp Diavolo…….…………………………………………………………………………………………………..   16 

Shrimp Marinara……………………………………………………………………………………………………….   16 

Shrimp Parmigiana…………………………………………………………………………………………………….   16 

Calamari, Fried or Marinara…………………………………………………………………………………….  14 

Filet of Sole Francese……………………………………………………………………………………….…….  16 

Broiled Filet of Sole………………………………………………………………………………………..………   18 

  
  

- Veal -  
Veal Scaloppine Saltimbocca……………………………………………………………………………..…   16  

Veal Cutlet Milanese………………………………………………………………………………….…..….…….  16 

Veal Cutlet Parmigiana…………………………………………………………………………………………….   16   

Veal Scaloppine Marsala………………………………………………………………………………………...  16 

Veal Scaloppine Pizzaiola……………………………………………………………………………….……...   16 

Veal Scarpariello………………………………………………………………………………………………………   14 

Veal Scaloppine Piccata………………..…………………………………………………………………..…..   16 

Veal Scaloppine Sorrento……………………………………………………………………………………..   16 

Veal Scaloppine Francese……………………………………………………………………………………..   16 

Veal Scaloppine Rollatini………………………………………………………………………………………..   16 

Veal & Peppers……………………………………………………………………………..…………………………..   14 

Veal Cacciatore………………………………………………………………………………………………………..   14 

-           

-         Vegetarian Specialties – 

Broccoli Parmigiana…………………………………………………………………………………………………….   10 

Eggplant Parmigiana……………………………………………………………………………………………..…..  12 

Stuffed Eggplant Parmigiana…………………………………………………………………………………..  14 

  

  

Combination Plate 

Veal Sorrento & Shrimp Monachina 

$16 



  

  

Three Musketeers 

Filet Mignon, Veal Parmigiana, Chicken Marsala 

$20 

  

  

  

  

-         Beverages – 

Coffee…………………………………………………………………………………………………………………………...  2.50 

Tea………………………………………………………………………………………………………..………………..…….   2.50 

Espresso………………………………………………………………………………………………..…………………….   3.50 

Cappuccino…………………………………………………………………………………………….…….….…………..  4.50 

Soda……………………………………………………………………………………………………………..……….………   2.50 

  
 


