
P I Z Z A  M A R G H E R I T A                          15
Mozzarella, marinara, basil

P I Z Z A  A L  T U T T O                                 17
Sausage, ground beef, pepperoni, onions, bell peppers,
mushrooms, marinara, mozzarella

P I Z Z A  P R O S C I U T T O                         18
Prosciutto, garlic, spinach, fuji apples, brie, parmigiano 

P I Z Z A  F U N G H I  E ’
P E P P E R O N I                                                     16
Mushrooms, pepperoni, pepperoncini, marinara, 
mozzarella

P I Z Z A  B I A N C A                  17
Fontina cheese, caramelized onions, cremini mushrooms,
alfredo sauce

 C A L Z O N E                                                         18
Ground beef, pepperoni, mushrooms, onions, mozzarella

V E R D E                                9/13
Mixed greens, cucumbers, tomatoes, onions, dry
bleu cheese, roasted almonds, garlic croutons,
red wine vinaigrette

R I G A T O N I  M O N T E R O S A                          20
House made rigatoni, sautéed prosciutto, peas, garlic, pink
parmigiano sauce

S P A G H E T T I  &  M E A T B A L L S                           20
House made spaghetti & meatballs, marinara, parmigiano
 
L O B S T E R  R A V I O L I                                                                   26
Lobster and ricotta ravioli, bay shrimp, tomato basil cream
sauce
 
S P A G H E T T I  C H E C C A                                                        20
House made spaghetti, fresh tomatoes, basil, garlic, olive oil,
burrata cheese

P A P P A R D E L L E  B O L O G N E S E                                      22
House made meat sauce 

L A S A G N A                                                                                        24
Mini meatballs, marinara, ricotta, mozzarella, parmigiano

E G G P L A N T  P A R M I G I A N A                                       22
Breaded eggplant, marinara, fresh mozzarella

S P A G H E T T I  C L A M S                                                              24
House made spaghetti, baby clams, olive oil, onions, garlic,
parsley, white wine sauce 

C A S A R E C C E  R A P I N I  &  S A U S A G E                           22
House made casarecce, rapini, crumbled sausage, garlic, olive oil

F I L E T                                                      9oz - 46 / 6oz - 34 
Brandied cremini mushrooms, shallot demi-glace, truffle oil
mashed potatoes, grilled asparagus
 
B L A C K E N E D  S A L M O N                                  32
Goat cheese risotto stuffed poblano relleno, black beans, 
serrano chili beurre blanc 

R I B E Y E                                                                               48
18oz bone-in cowboy ribeye, bleu cheese, veal
demi glace, fingerling potatoes, seasonal vegetables in 
demi-glace
 
S H O R T  R I B S                                                               34
Red wine braised beef short rib, vegetable mirepoix,
mashed potatoes, crispy onion straws
 
C H I C K E N  R O L L A T I N I                                  26
Prosciutto and mozzarella stuffed Mary’s Free Range chicken
breast, marsala wine mushroom sauce, pasta, seasonal vegetables
 
C H I L E A N  S E A B A S S                                           39
Macadamia crusted seabass, butternut squash risotto,
vanilla bean champagne beurre blanc, sautéed spinach
 
F I V E  B U R G E R                                                          18
1/2lb. Angus beef, bacon, caramelized onions, mushrooms,
avocado mayonnaise, lettuce, tomato, smoked gouda,
salad or fries
 
C H I C K E N  P A R M I G I A N A                            26
Breaded Mary’s Free Range chicken, mozzarella, marinara, pasta,
seasonal vegetables
 

• Tiramisu      10

• Chocolate Lava Cake     12  

• Creme Brulee                12

• Chocolate Bread Pudding    12

• Bananas Foster                     12

• Affogato                               10 

P R I M I

P I Z Z E

P A S T A

S E C O N D I

I N S A L A T A  

*Add Mary’s Free Range Chicken   7    *Add Shrimp   1 0    *Add Salmon   14 Party of 8 or more 18% gratuity will be added

D O L C E

T U S C A N  C A L I F O R N I A  C U I S I N E

B R U S C H E T T A        10
Tomatoes, garlic, basil, olive oil,
shaved parmigiano, balsamic

A R R O S T I C I N I  6 for 12 / 12 for 22
Traditional cuisine from the Italian
region of Abruzzo. Seasoned lamb
skewers, kosher salt, cayenne pepper

C A L A M A R I  F R I T T I     15
Calamari, lemon, jalapeños

A N T I P A S T O             19
Meat & cheese platter

M E A T B A L L S          14
House made

T U S C A N  N A C H O S     16
Wonton chips, sausage, cheese,
alfredo sauce, sour cream,
pico de gallo, avocado

C O C O N U T
S H R I M P                  17
Coconut flakes, panko
breadcrumbs, honey butter sauce

S T E A K  B I T E S         18
House made bleu cheese cream
sauce, chimichurri, parsley

T I M B A L E            17
Goat cheese, roasted peppers,
balsamic reduction, pine nuts,
basil, pesto

I T A L I A N  C H O P P E D  S A L A D        1 2 / 1 7
Romaine, mozzarella, salami, pepperoncini,
artichoke hearts, garbanzo beans, kalamata
olives, tomatoes, red wine vinaigrette

W E D G E                     11/17
Shallots, tomatoes, bacon, creamy and dry
bleu cheese dressing

C A E S A R                                                                  9/14
Parmigiano, garlic croutons, caesar dressing

S P I N A C H                               11/17
Cranberries, candied walnuts, fuji apples, feta,
poppy seed vanilla bean dressing




