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AntiPasti Insalata 
Warm Olives 

 
 

House marinated with Fennel, Chilies 
& Thyme 
 
 

4         Caesar Whole Leaves of Romaine, Caesar 
Dressing, Garlic Croutons 

10 

Meatballs “Fatto in Casa”, slow cooked in  
Tomato Sugo  
 
 

10 Wedge Iceburg, Creamy Pt. Reyes Blue Cheese 
Dressing, Hobb’s Bacon 

10 

Cavolfiore Roasted Cauliflower, Garlic, Capers & 
Chili 

7 Mesclun Field Lettuces, Parmesan,  
Balsamic Vinaigrette 

10 

Caponata 
Bruschette  

Eggplant, Capers, Balsamic Glazed 
Onion, Pine Nuts, Parmesan  
 
 
 
 

7 Spinach Sky Hill Goat Cheese, Pancetta, Dried 
Cherry Vinaigrette 

10 

Beets Roasted Beets, Mint & Sky Hill Goat 
Cheese 

7 Arugula Shaved Fennel, Citrus, Aged Jack Cheese 
& Creamy Citrus Dressing 

10 
 

Zuppa 
Minestrone 

Winter Vegetables, White Beans, 
Tomato & Pancetta-Parmesan Broth 

7 Tuna Romaine, CeCe Beans, Cucumbers, 
Citrus Dressing & Olives 

13 

Focaccia House-baked Herbed Focaccia with 
Artichoke Tapenade & Whipped 
Ricotta-Goat Cheese 
 
 
 
 
 

11.5 Panzanella 
 

Winter Squash, Chicories, Apples, 
Grilled Bread, Burrata & Balsamic 
Vinaigrette 

12 

Cavoletti Brussels Sprouts, Pancetta, Sherry 
Vinegar, Red Onions & Thyme 

7   
Half portions are available, just ask! 

 
 

Arancini Fried Winter Squash Risotto, Fontina, 
Arugula-Walnut Pesto 

6 Pane 
 Gamberi Grilled Shrimp, White Beans, Sausage 

& Arugula 
16 Pane Grilled Bouchon Palladin Bread with 

Dickson Ranch Extra Virgin Olive Oil 
4 

   Gordo Just Baked Pizza Dough with Parmesan & 
Oregano 

4 

 
 
 
 

  
 
 

   

 
 
 
 

Pasta Pizza 
Spaghetti San Marzano Tomatoes, Garlic, Basil & 

Parmesan 
14 Margherita Tomato Sauce, Fresh Mozzarella & Basil 

 
14 

Rigatoni Baked with Spicy Italian Sausage, 
Mushrooms, Tomato & Mozzarella 

16 Bianco     Caramelized Sweet Onions, Gorgonzola 
& Rosemary 

14 

Ravioli 
 

 

Smoked Ham, Swiss Chard and Ricotta 
Filling, Smoked Ham Broth & Tomato 

16 Salsiccia 
 

Fennel Sausage, Red Onion, Tomato 
Sauce & Mozzarella 

16 
 

Orecchiette 
“Little Ear” 

 
 

Sardinian Sausage, Broccoli Rabe, 
Garlic & Calabrian Chilies  

16 Speck La Quercia Prosciutto, Fresh Mozzarella 
& Arugula 

17 
 

 
 

 

  Formaggio Mozzarella, Parmesan, Goat Cheese & 
Ricotta Salata 

15 
 

Manciatas 
Melanzane 

 
Eggplant, Peppers, Tomato Sauce, 
Oregano & Parmesan 

14.5 
 

“Handful” of just baked dough with a salad on top, 
Fold and eat just like a sandwich! 

Pollo Chicken Italian Sausage, Sherry Roasted 
Onions, Mozzarella & Arugula 

16 
 

Caesar Romaine & Caesar Dressing 13 Sicilian Kalamata Olives, Anchovies, Capers, 
Tomato Sauce & Mozzarella 

15 
 

Spinach Roasted Peppers, Mozzarella & Citrus 
Dressing 

13 Funghi Roasted Mushrooms, Taleggio Cheese, 
Roasted Garlic  & Thyme 

15.5 
 

Steak Grilled Skirt Steak, Arugula, Red 
Onion, Pt Reyes Blue Cheese & Red 
Wine Vinaigrette 

17 Verde Spinach, Garlic, Chilies & Ricotta 15 

       Add to any 
Pizza or 

Manciata: 

Organic Egg 
Speck (Smoked Prosciutto) 
Pepperoni 

2.5 
5 
3 

       
 

Corkage - $15 
Party platters for large groups are available ToGo; ask about pricing. 

We gladly accept cash and major credit cards. Sorry—No Checks. 
18% gratuity may be added to parties of 6 or more. 

707.255.5552 
 



 


