
* Thoroughly cooking foods of animal origin such as beef, fish, lamb, milk, poultry, or shellstock reduces the risk of food borne illness. Young children, the elderly and 
individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked.  Please notify your server if any person in your party have 
special dietary restrictions due to a food allergy or intolerance.  

 

 

ANTIPASTI 
Calamari Fritto Misto/Zucchini/Spicy Marinara Sauce  11 

Crab Cakes/Spicy Rémoulade  13 

Tuscan Hummus/Grilled Pita/Spiced Olives  7 

Grilled Calamari/Spiced Chili Oil  9 

Bruschetta/Caramelized Eggplant /Goat Cheese/Fresh Tomato/Basil  8 

Beef Carpaccio*\ /Capers/Mustard aioli/Parmigiano reggiano cheese  10 

Clams & Spicy Italian Sausage/Fresh Herbs/Garlic/Ciabatta Crostini  12 

Sweet Water Shrimp/Wrapped in Prosciutto/Sun-Dried Tomato Sauce  13 

Zuppa Del Giorno/Chef’s Select Soup of the Day  8 

 

INSALATE 
Signature Chopped Salad/Romaine/Avocado/Corn/Tomato/Crispy Bacon/Russian Dressing  10 

Caesar Salad/Garlic Croutons/Parmesan  9/HALF 6 

Giardino Salad/Seasonal Greens/Fresh Tomato/Balsamic Dressing  9/HALF 6 
Mozzarella Caprese/Vine-Ripened Tomatoes/Basil/Virgin Olive Oil/Fresh Mozzarella  10 

Spinach Salad/Pears/Gorgonzola/Candied Walnuts/Prosciutto Chips/Balsamic Dressing  8.5/HALF 6 
Eggplant Stack/Crisp Layers of Eggplant/Vine-Ripened Tomato/Fresh Mozzarella  9 

 

PASTA & RISOTTI 
Fusilli with Lobster/Sun-Dried Tomatoes/Peas/Cremini Mushrooms/Lobster Rose Sauce  26 

Fettuccini Garlic Chicken/Asparagus/Sun-Dried Tomatoes/Roasted Garlic Cream Sauce  19 

Shrimp Scampi & Linguine/Garlic/Lemon/White Wine/Butter  23 

Linguine & Fresh Clams/Garlic/White Wine/Fresh Tomatoes/Chili Flakes  20 

Capellini Pomodoro/Angel Hair/Fresh Tomato/Basil/Garlic/Olive Oil  17    Goat Cheese Add 3 

Lobster Risotto/Arborio Rice/Brandy/Lobster/Asparagus  26 

Sicilian Shrimp & Zucchini Risotto/Garlic/White Wine/Herbs/Parmesan Cheese  22 

 

HAND CRAFTED PASTA 
Lobster Ravioli/A Touch of Cognac/Lobster Sauce  20 

Short Rib Ravioli/Creamy Marjoram Sauce/Veal Truffle Glaze  20 

Spaghetti Alla Chitara/Sweet Italian Sausage/Eggplant/Basil/Tomato Sauce/Parmesan  19 

Lasagna Bolognese al Forno/Authentic Bolognese Meat Sauce/Ricotta/Mozzarella/Parmesan   18 

Straw & Hay-Tuscan Favorite/Spinach & Egg Tagliolini/Garlic/Peas/Prosciutto/Parmesan Alfredo  19 

Ricotta Spinach Gnocchi/Tomato Sauce/Crispy Eggplant Croutons/Pecorino Cheese  22 

 

FROM THE BROILER* 
16 oz. Grilled Rib-Eye Steak/Roasted Potatoes/Onion Rings/Grilled Asparagus  30 

8 oz. Filet Mignon/Roasted Potatoes/Onion rings/Grilled Asparagus  30 

Gorgonzola Crusted Bistecca/8oz. Filet  32/16oz. Rib-eye  30 

Grilled Lamb Chops/Garlic Mashed Potatoes/Grilled Asparagus  32 

Tagliata of Beef/Grilled Sliced Steak/Sautéed Spinach/Cremini Mushrooms/Garlic Mashed Potatoes  24 

 

MAIN 
Osso Buco–Spiedini Signature/Slowly Braised 24oz. Veal Shank with Fettuccini  39 

Chicken Involtini/Portobello Mushrooms/Spinach/Fontina Cheese/Potatoes/Fresh Vegetables  22 

Veal Milanese/ Market Fresh Vegetables/Roasted potatoes  25 

Veal Marsala Classico/Mushroom Marsala Sauce/Roasted Potatoes/Sautéed Fresh Spinach  25 

Veal Romano/Lemon/Artichokes/Capers/White Wine/Roasted Potatoes/Spinach  25 

Chicken Parmigiano/Penne marinara  20 

Grilled Salmon with Orzo*/Asparagus/Spinach/Teardrop Tomatoes/Lemon Butter Sauce  25 

Shrimp Fra Diavolo/Shrimp in a Spicy Tomato Sauce over Homemade Spaghetti   23 

Chicken Saltimbocca/Prosciutto/Sage/Lemon/White Wine/Roasted Potatoes/Spinach 20 

Wild Alaskan Halibut/Shrimp/Capers/Tomatoes/Lemon/White Wine/Garlic Mashed Potatoes/Spinach 29 

 

CONTORNI|SIDES 
Goat Cheese  3 
 

Grilled Asparagus  6 
 

Sautéed Vegetables  3 
 

Garlic Mashed Potatoes  3 
 

Garlic Parmesan Fries  5 
 

Creamed Spinach  5 
 

Sautéed Fresh Spinach  4 
 

Three Grilled Shrimp  7 
 

Grilled Chicken  6 
 

Sautéed Mushrooms  5 
 

 
 
 

 
 

 
 

702.869.8500 
221 N Rampart Blvd 
Las Vegas, Nv 89145 

 
Spiedini’s Private Dining Room  

is  Available for Special Events 
 

Spiedini  has Monthly Wine Dinners 
Please Ask your Server for Details 

 
Gluten Free Options Available  


