
An 18% service charge is added for parties of 6 or more. 

Seafood Arrabbiata 
Shrimp, Mussels, Calamari, Fish of the Day,  

and Whole-Wheat Spaghetti tossed with  
spicy Seafood Sauce  22.99

ePlacido Pinot Grigio, Veneto h

Charred Strip Steak 
with Five-Cheese Baked Macaroni,  
Aged Balsamic-Shallot Butter, and  

Chianti Wine Reduction  29.99
eRosenblum Vintner’s Cuvee Zinfandel,  

Californiah

Penne alla Vodka 
with Pancetta and Sweet Onions finished with  

Tomato-Basil Sauce, Cream, Vodka,  
and Pecorino Romano  16.99

Add Chicken  18.99
Add Shrimp  20.99

Sierra Nevada Pale Ale

Oven-baked Chicken alla Parmigiana
Breaded Chicken Breast with Marinara Sauce  

topped with Melted Mozzarella  
over Spaghetti  17.99

Moretti Italian Beer

Spaghetti or Penne Pasta 
with choice of Meatballs or Chicken 

and choice of Marinara or  
Four–Cheese Sauce  18.99

eVista Point Chardonnay, California h

Wild Mushroom Flatbread
Roasted Cremini and Button Mushrooms  
with a Garlic-Shallot Spread and finished  

with Balsamic Reduction  12.99
eDr. Loosen, Dr. L Riesling, Mosel h

Margherita Flatbread
Vine-ripened Tomatoes, fresh Mozzarella  
Marinara Sauce, fresh Basil and drizzled  

with Extra Virgin Olive Oil  12.99

Stella Artois

Wood-grilled Tuna
over a Seasonal Vegetable Risotto,  

Warm Vine-ripened Diced Red  
and Yellow Tomatoes, and  
Olive-Caper Butter  21.99

eAltadonna Pinot Nero, Lombardy h

Chicken Campanelle
Wood-grilled Chicken and Campanelle Pasta tossed 

in a Four-Cheese Sauce with Broccoflower,  
Sun-dried Tomatoes, fresh Spinach,  

and Sweet Onions  18.99
Substitute Shrimp  20.99

eInfamous Goose Sauvignon Blanc, Marlborough h

Pork Osso Bucco  
Braised in Red Wine and served over  
Roasted Garlic Polenta and Seasonal  

Roasted Vegetables  21.99
eFrancis Ford Coppola Rosso Shiraz, California h

Piccata di Pesce
Fresh Fish Sautéed in a White Wine  

Lemon Butter Sauce with Caperberries,  
Spinach, and Whole Wheat Pasta  20.99
eAntinori Bramito del Cervo Chardonnay,  

Umbria h

Carne D’ Italia Flatbread
with Pepperoni, House-made Sausage, Pancetta, 

and spicy Marinara Sauce  13.99
eVilla Antinori Toscana Rosso, Tuscany h

Grilled Chicken Flatbread
with House-made Ricotta Cheese, Spinach Oil,  

and Sweet Onion Relish  13.99

Red Superfruit Sangria 
certified organic

Four-Cheese Flatbread
with Asiago, Mozzarella, Provolone,  

and Pecorino Romano  12.99
Add Pepperoni  1.00

eSogno d’Italia Chianti, Tuscany h

EntréEs

AppEtizErs

Crispy Calamari
topped with Grilled Peppers and Onions  

served with Dipping Sauces  10.99

Mama’s Antipasto for Two 
Selection of Italian Meats, Cheeses,  

and Marinated Vegetables  14.99

Mixed Green Salad
with fresh Tomatoes, Cucumbers,  

Artichoke Hearts, Shaved Sopressata,  
and Red Wine-Oregano Vinaigrette  7.49

Fresh Mozzarella and  
Vine-ripened Tomatoes

with Marinated Sweet Onions, Balsamic  
Drizzle, Basil-scented Olive Oil, and  

Sweet Basil Leaves  8.49

Caesar Salad
with crisp Romaine Lettuce, Caesar  
Dressing, and Herb Croutons  5.99

Vegetarian Minestrone 
with Ditalini Pasta  5.99

Oak-fired Mussels 
Cooked in a spicy Tomato Butter with Grilled Onions  

and Herb Croutons  10.99
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Espresso  3.69

Cappuccino  4.19

Latte  4.19 

Café Mocha  4.69

Frozen  
Cappuccino  4.69

non-Alcoholic spEciAlty

Ariel or Lightning McQueen Punch
Minute Maid® Light Lemonade Punch served in a 
souvenir Ariel or Cars 2 cup with a glowing Ariel 

or Lightning McQueen Clip-on Light  6.49

spEciAlty Drinks 
Magical Star Cocktail

X-Fusion Organic Mango and Passion Fruit Liqueur,  
Parrot Bay Coconut Rum, Pineapple Juice, and  

a souvenir Multicolored Glow Cube  10.75

Mama’s Margarita
Jose Cuervo Tradicional Tequila, Triple Sec, Lime 

Juice, Sweet-and-Sour, and Orange Juice  9.75

Bellini Cocktail
A refreshing combination of Sparkling Wine,  

White Peach, and Raspberry  7.50

Italian Surfer
Parrot Bay Coconut Rum, Amaretto, and 

 Pineapple and Cranberry Juice  7.75

Red Superfruit Sangria 
certified organic

Eppa Red Sangria made from organically grown 
grapes and a blend of antioxidant-rich  

Pomegranate, Blueberry, Açaí, and  
Blood Orange juices topped  

with VeeV Açaí Spirit
Glass  8.50  Full Carafe  28.00

BEvErAgEs

Coca-Cola®, Coca-Cola Zero®, Diet Coke®, 
Sprite®, Minute Maid® Light Pomegranate 

Lemonade, Barq’s® Root Beer  2.99 

spArkling
Zonin Prosecco, Italy

9.00 39.00

Banfi Rosa Regale, Brachetto d’Acqui,  
Piedmont  12.00 53.00

WhitE WinE
Dr. Loosen, Dr. L Riesling, Mosel

9.00 39.00

Placido Pinot Grigio, Veneto
9.00 39.00

Infamous Goose Sauvignon Blanc,
Marlborough  9.00 39.00

Carpineto Vernaccia di San Gimignano,
Tuscany  10.00 45.00

Batasiolo Moscato d’Asti Bosc, Piedmont
9.00 39.00

Tangent Ecclestone, San Luis Obispo County
10.00 45.00

Bigi Orvieto Amabile, Umbria  
8.00 35.00

Chalone Chardonnay, Monterey County
9.00 39.00

Vista Point Chardonnay, California
9.00 39.00

Antinori Bramito del Cervo Chardonnay,
Umbria  11.00 49.00

rED WinE
Frescobaldi Nipozzano, Chianti Reserva,

Tuscany  11.00 49.00

Sogno d’Italia Chianti, Tuscany
8.00 35.00

Altadonna Pinot Nero, Lombardy
9.00 39.00

Canyon Road Merlot, California
9.00 39.00

Rosenblum Vintner’s Cuvee Zinfandel,
California  9.00 39.00

Colimoro Montepulciano d’Abruzzo, Italy
8.00 35.00

Francis Ford Coppola Rosso Shiraz, 
California  8.00 35.00

Villa Antinori Toscana Rosso, Tuscany
12.00 53.00

Estancia Cabernet Sauvignon, Paso Robles
9.00 39.00

FEAturED BEEr

Italian-brewed Moretti  7.75

WinE Flights
(Three 2-oz pours for tasting) 

Bella Italia  15.00
Placido Pinot Grigio, Veneto

Sogno d’Italia Chianti, Tuscany
Altadonna Pinot Nero, Lombardy

California Gold  14.00
Chalone Chardonnay, Monterey County 

Canyon Road Merlot, California 
Rosenblum Vinter’s Cuvee’ Zinfandel, California


