
Appetizers (Antipasti) 
Polenta and Wild Mushrooms (Polenta coi Funghi) 
Fontina filled polenta custard topped with a truffle scented  
wild mushroom, Marsala and demi-glaze sauce. 14   
 
Fried Tomatoes (Pomodori Impanati e Frtti ) 
Fried Tomatoes. fresh mozzarella, basil pesto aioli, balsamic  
reduction and crispy fried onions. 18 V | can be Ve 
 
Bruschetta (Bruschetta) 
Toasted slices of Tuscan bread topped with smoked mozzarella,  
roasted grape tomatoes, fresh basil, kalamata olives and garlic  
and drizzled with balsamic reduction. 15 V | can be Ve 
 
Burrata and Prosciutto (Burrata e Prosciutto) 
 Sliced prosciutto topped with an arugula, basil, caramelized red  
onion and cherry tomato salad topped with burrata cheese;  
served with grilled slices of house made bread 19 ** |  
 
Sautéed Broccoli and Pancetta (Broccoli e Pancetta Saltati)  
Pancetta, broccoli and chili flakes sauteed in extra virgin olive oil,  
finished with a touch of fresh lemon juice and topped with fresh  
grated pecorino Romano cheese 17   GF |  
 
Clams and Sausage (Cozze e Salsiccia) 
Manila Clams and spicy Italian sausage steamed in a  
spicy tomato sauce; served with roasted garlic bruschetta. 23 **  
 
Lamb Meatballs (Polpettine D’Angello con Zucca) 
House made lamb meatballs with roasted spaghetti squash and  
goat cheese cream; topped with Calabrian chilies and Sicilian  
green olive relish. 24   
 
Pan Seared Salmon Cakes (Torta di Salmone) 
Sockeye salmon cakes seared and served on fresh fennel,  
red onion, arugula, and grape tomato salad with mustard aioli  
and chives. 21 
 
Appetizer Orders of Pasta Dishes(Pasta Più Piccolo) 
Smaller portions of any of our pasta dishes 22 
 
Salads (Insalati) 
Grilled Chicken Breast +9, 3 Grilled Jumbo Prawns +10, Baked Lobster Tail +25 
 
House Salad (Insalatina della Casa) 
Baby arugula, shaved fennel and Parmigiano Reggiano tossed in  
Chianti vinaigrette and sprinkled with fresh chives. 17 GF | V |can be Ve 
 
*Caesar Salad (Insalata Cesarina) 
Crispy romaine hearts tossed in traditional Caesar dressing and  
topped with croutons and shaved Parmigiano Reggiano. 18 ** 
 
Roasted Beet and Arugula Salad (Insalata di Bietole) 
Roasted organic beets, baby arugula, and toasted walnuts tossed in  
balsamic vinaigrette and topped with aged Asiago cheese. 18  
GF | V |can be Ve 
 
Wedge Salad (Insalata di Spicchi)  
Iceberg lettuce, Gorgonzola crumbles, grape tomatoes, red  
onions, bacon bits, Gorgonzola dressing and chives. 19 ** |  

 
Spinach and Blueberry Salad (Insalata di Spinaci e Mirtilli) 
Fresh Blueberries, red onion and spinach tossed in a warm bacon  
and maple vinaigrette; topped with soft goat cheese. 18 GF |  
 
Retail  
Volterra Fennel Salt $16   Nonna Lisa Extra Virgin Olive Oil $30 
 

Split Entrée add $4 | Split Pasta add $3 | Split Salad add $2 
GF – Gluten Free    ** Can be Gluten Free   V- Vegetarian    – Can be Vegetarian 
Ve – Vegan   SS - Gluten Free Option - Sub Spaghetti Squash for Pasta 
*consuming raw or undercooked foods may cause food borne illness.    
Executive Chef and Owner - Don Curtiss   Sous Chef – Felipe Quiroz    
20% Gratuity added on parties of 6 or more            Printed 5-20-2026 
 

Noodles (Pasta) 

Tagliatelle Bolognese (Tagliatelle al Ragu) 
House made organic egg pasta tossed with the classic meat  
sauce made with aromatic vegetables, pork, and natural beef;  
topped with fresh grated grana. 38 **| SS 
 
Spaghettini Puttanesca (Spaghettini alla Puttanesca) 
Barilla pasta tossed with garlic, capers, kalamata olives,  
red chili flakes and fresh basil in a plum tomato sauce;  
drizzled with extra virgin olive oil. 30 Ve | ** | SS  
 
Roasted Eggplant Pouches (Sacchetti di Melanzane) 
House made organic egg pasta filled with roasted eggplant,  
ricotta salata, roasted garlic, and basil in a spicy tomato  
ragu; topped with baby arugula and Pecorino Romano. V 36   
 
Beef and Mushroom Fettuccine (Filetto di Manzo alla Stroganoff) 
House made egg pasta tossed with beef tenderloin cubes, wild  
mushrooms, rosemary, garlic and fresh spinach in a chianti wine,  
demi glaze and cream sauce; topped with grated grana 42 ** | SS  
 
Pork Jowls and Wild Mushrooms  
(Tagliolini con Guanciale e Funghi Selvatici) 
House made organic egg pasta tossed with smoked pork jowls,  
wild and locally cultivated mushrooms, truffle butter and grated  
grana. 36 ** |  | SS 
 
Linguine with White Clam Sauce (Linguine alla Vongole) 
Linguine tossed with Manila clams, garlic, white wine, parsley,  
anchovies, red chili flakes and butter.  36 **| SS 
 
Dungeness Crab Ravioli (Mezzaluna coi Granchi) 
House made organic egg pasta filled with Dungeness crab,  
chives and Mascarpone in a light tomato cream. 38    
 
Entrees (Piatti Forti) 
*Wild Boar Tenderloin with Gorgonzola Sauce  
(Cinghiale al Gorgonzola) 
Roasted wild boar tenderloin with a Crème de Cassis, Gorgonzola  
and mustard sauce; served with seasonal vegetables and Yukon  
Gold potatoes that are roasted in duck fat with fresh rosemary. 42 ** 
 
*Grilled Salmon (Salmone alla Griglia) 
Grilled king salmon fillet topped with garlic butter; served with  
roasted red potatoes tossed with green olive tapenade and  
arugula and grilled asparagus 45 GF 
 
Crispy Herb Chicken (Pollo alla Diavola) 
Organic half chicken marinated in fresh herbs and seared to  
a crispy golden brown; served with mashed potatoes and  
seasonal vegetables. 36 (Cook Time 25 Minutes) GF 
 
*Seared Halibut Fillet (Ippoglosso Scottato in Padella) 
Pan seared halibut fillet topped with roasted garlic, sun-dried  
tomatoes, capers, anchovies, olives, rosemary and extra virgin olive  
oil; served with mashed potatoes and grilled asparagus. 45 GF 
 
Lobster and Shrimp Risotto (Risotto ai Gamberi e all’Astice) 
Carnaroli rice simmered with diced shrimp, red bell peppers,  
green onions and lobster sauce; topped with a 6 oz.  
baked lobster tail. 48 
 
Braised Lamb Shank (Coscie D’Agnello Brasato)  
Braised lamb shank with onion, celery, sangiovese wine, demi  
glaze and chicken broth; served with creamy polenta and  
seasonal vegetables. 42 
 
*Grilled Beef Tenderloin (Bistecca alla Griglia) 
7 oz beef tenderloin grilled and topped with wild mushrooms  
and truffle butter. Served with mashed potatoes and  
grilled asparagus 49 ** Add baked lobster tail +25 


	Spinach and Blueberry Salad (Insalata di Spinaci e Mirtilli) Fresh Blueberries, red onion and spinach tossed in a warm bacon  and maple vinaigrette; topped with soft goat cheese. 18 GF | (

