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From Italy to the United States, Executive Chef Giancarlo Bomparola has made his mark in different countries
and cities in America. His most recent venture has landed him in the heart of Las Vegas to revamp one of the

oldest Delis in town, Siena Deli.

stablished in 1978, Siena Ital-
ian Deli has served the Las Vegas
community for over 40 years and
features a large selection of home-
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Las Vegas, which he jumped at. They re-
vamped and relocated the business to the
west side Summerlin Las Vegas, and in
time they expanded the deli to include a
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hard-to-find imported & domestic meats
& cheeses. The in-house bakery offers
homemade Italian cookies, pastries, des-
serts, and fresh baked bread made daily.
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deli, bakery, and full restaurant and patio,
Siena continues to provide quality ingre-
dients and authentic Italian fare to the
community.

Raised in Milan Italy, Giancarlo started in
restaurants at a young age, starting with
the family business. Developing his pas-
sion for cooking and the restaurant busi-
ness in general, he was driven to further
develop himself and his craft. Motivated
and fascinated with learning different
types of cuisine, he was met with opportu-
nities that would guide him to some of the
most revered and respected restaurants in
Italy, France, and the United States, lead-
ing to him beginning his own restaurants.
At the age of 27, Giancarlo opened his own
restaurant in Sacramento, California, Café
Vinoteca, an [talian Bistro and Wine Bar.

After some years, Giancarlo was offered
a partnership with Antonio Accornero
in one of the oldest deli’s, Siena Deli in
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signed with full service/tablecloth atmo-
sphere. Along with a full-scale bakery and
the ability to offer full-service catering,
they added a revamp to the name, making
it into Siena Italian Authentic Trattoria &
Deli.

Giancarlo continues to reinvent him-
self and has been awarded and recog-
nized time and time again. A successful
self-starter, Chef Giancarlo Bomparola
has gained an abundance of experience
in every aspect of the restaurant business
and continues to rise in the restaurant
ranks as a sought-after chef and restau-
rant expert. Come and enjoy the gener-
ational recipes that embody the spirit of
northern Italian cooking inspired by Gi-
ancarlo’s heritage.

Siena Italian Trattoria & Deli is proud
to offer a variety of different homemade
specialties and grocery products in the
new deli section along with all kinds of

In their unique family-oriented restau-
rant, enjoy a truly authentic homemade
Italian meal for your next family dinner
or date night, featuring a newly remod-
eled patio & bar. Also enjoy live enter-
tainment Wednesday through Saturday in
the bar lounge starting at 7:30 till closing.
Don’t forget about the daily happy hour
specials served from 3pm-7pm every day.

Ask about Siena’s banquet room for your
next special event.

Siena Italian Trattoria & Deli
Restaurant: 702-360-3358
Deli_: 702-736-8424
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