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Gian'’s Deli, Stockton

Since 1972 this family owned and operated eatery

has been making authentic Italian food, including

P
homemade pasta and pizza, not to mention hand-

made ravioli that’s said to sell out regularly. Their
sandwiches are just as much of a standout here,
especially since Gian’s doesn’t mess around when
it comes to quality Italian ingrcdicnts. Their
prosciutto is imported from Parma, Italy, where
the best prosciutto and Parmigiano-Reggiano in
the world is made, and that’s no exaggeration.
Another of their delicious menu items is the
traditional Italian coppa, also known as dry-cured
pork. All the meats are sliced paper-thin when
ordered, and taste great on Gian’s focaccia bread,
baked in-house. Whether you prefer oil and
vinegar or mayo and mustard, if you love Italian
sandwiches, this is the only place to go

in San Joaquin.

Gian's, 2112 Pacific Ave., Stockton, (209) 469-0108




