
CAL AMARI 
Hand-breaded to order and  
served with our marinara 
and Ricardo sauces  
(1220 calories) | 17.19

ME AT BALLS & R ICO T TA 
Two meatballs simmered in  
our pomodoro sauce with ricotta, 
parmesan and romano cheese 
(480 calories) | 9.49 

BRE AD & DIPPING  
SAUCE T RIO  
Enjoy our warm bread with a  
trio of made-from-scratch sauces 
including Alfredo, Marinara and  
Sugo Rosa tomato cream  
(1210 calories) | 9.49

MOZ Z ARELL A MARIN AR A  
Hand-cut and breaded, served  
with our marinara sauce 
(1050 calories) | 13.49 
 

SOUP
SOUP OF T HE DAY 
Ask your server for today’s 
made-from-scratch selection 
cup (110-240 calories) | 7.99   
bowl (210-490 calories) | 8.99

HANDMADE  
PIZZAS
MARGHERITA PIZ Z A 
Fresh milk mozzarella, fresh  
tomatoes and basil 
(630 calories)  | 15.79

PEPPERONI PIZ Z A 
Fresh mozzarella and pepperoni 
(790 calories)  | 17.59

CRE AT E YOUR OWN PIZ Z A 
Our zesty pizza sauce with mozzarella  
and romano cheese with your  
choice of up to 3 toppings  
(630-1050 calories) | 18.79 

BRUSCHE T T E CHICK EN** 
Our seasoned wood-grilled chicken 
topped with roasted tomatoes, 
burrata cheese and pesto  
on a baked ciabatta roll 
(590 calories) | 16.99  

ME AT BALL 
Our meatballs with ricotta,  
romano and mozzarella cheese  
on a baked ciabatta roll  
(710 calories) | 16.99

BISTRO SANDWICHES
Served with choice of French Fries or Penne Pomodoro. Substitute your side for 
Sautéed Broccoli or Garlic Mashed Potatoes Add $1.10. Side House Salad,  
Fettuccine Alfredo, Side Caesar Salad or Grilled Asparagus Add $2.79.  

PASTA

CHICKEN & SEAFOOD 

T USCA N-GRILLED SIRLOIN* GF  
9oz (440 calories) | 32.29

T USCA N-GRILLED F ILE T * GF  
9oz (610 calories) | 42.89

STEAKS Steaks are prepared with our signature grill baste, olive oil and 
herbs. Served simply grilled or upgrade with your choice of  
one of the below toppings.

Pastas are served with a cup of soup or a side salad.

Below entrées are served with a cup of soup or a side salad and your choice of side. Substitute Fettuccine Alfredo or Grilled Asparagus for $2.79.

 
 
 All salads may be made with light  

balsamic dressing  V  GF   
(80 calories).   

SALADS  

CAESAR SAL AD 
Romaine, croutons, parmesan  
and romano cheese and  
caesar dressing  
(630 calories) | 16.19 
Chicken (980 calories) | 21.79 
Shrimp (800 calories) | 22.89 
Salmon* (990 calories) | 27.49

HOUSE CRE AMY  
PARMESA N SAL AD  GF   
Romaine with carrots and  
shredded red cabbage topped  
with pepperoncini and  
Kalamata olives and our  
creamy parmesan dressing 
(610 calories) | 16.19 
Chicken (930 calories) | 21.79	

S IDE SAL ADS 
House Creamy Parmesan GF   
(330 calories) or  
Caesar (390 calories) | 8.99

TUSCAN-GRILLED FILET MARSALA

LINGUINE POSITANO  
WITH CHICKEN

CALAMARI

CHICK EN BRYA N GF  
Grilled and topped with goat  
cheese, sun-dried tomatoes,  
basil and our lemon butter sauce 
(490 calories) | 29.79

TUSCAN-GRILLED  
CHICKEN GF  
Grilled and seasoned with  
our signature grill baste,  
olive oil and herbs  
(270 calories) | 24.99

T OMAT O BASIL SALMON* GF   
Grilled and topped with our 
tomato basil vinaigrette  
(600 calories) | 30.99

CHICK EN MARSAL A GF  
Grilled and topped with  
mushrooms and our Lombardo 
Marsala wine sauce   
(460 calories) | 29.79

CHICKEN PARMESAN 
Coated with Mama Mandola’s 
breadcrumbs, sautéed and  
topped with our pomodoro  
sauce, parmesan, romano  
and mozzarella cheese  
(760 calories) | 27.69

 GF  This dish is gluten-free. Caesar Salads are gluten-free without croutons. Mama Mandola’s Sicilian Chicken Soup is gluten-free without pasta. Food is prepared in a common kitchen with the risk of gluten exposure.  
We cannot guarantee any menu item is completely free of gluten. When placing your order, please let your server know you are ordering a gluten-free menu item. FDA regulations defines “gluten-free” as containing  

less than 20ppm gluten. It is possible that some individuals may be sensitive to levels below this amount. If you have any concerns pertaining to those levels, please consult your healthcare provider.

  All vegetarian and V  vegan menu items are prepared in the same kitchen area where non-vegetarian items are prepared. House Creamy Parmesan Salad, swap out dressing  
with Light Balsamic Dressing, Extra-Virgin Olive Oil and Red Wine or Balsamic Vinegar. Our dietitians have reviewed and approved these  menu items and modifications for  

vegetarian selections based on the most current recipes and ingredient information from our food suppliers. Additionally, our culinary team will strive to accommodate your special  
dietary needs to these currently offered meals. Please be aware none of our food items are certified vegetarian. Normal kitchen operations involve cross-contact with other foods  

and, therefore, we are unable to guarantee that any menu item is completely free of animal product and assume no responsibility for guests with dietary restrictions.

2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request. Nutrition information is updated when new data is received  
from our suppliers. Due to this reason, calories on the print menu may differ from online information. The online information is the most up to date.

Before placing your order, please inform your server if a person in your party has a food allergy.

* THESE ITEMS ARE COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS WHICH MAY CONTAIN  HARMFUL BACTERIA MAY INCREASE  
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

MARSALA SAUCE GF  
(add $4.89) 

Topped with mush-
rooms and our  

Lombardo Marsala 
wine sauce  

(190 calories)

SPICY SICILIAN  
BUTTER GF  

(100 calories)

BRYAN TOPPING GF  
(add $4.89) 

Topped with goat 
cheese, sun-dried  

tomatoes, basil  
and our lemon  

butter sauce  
(210 calories)

 

MARGHERITA PIZZA

Pepperoni  
(260 calories) 
Italian sausage 
(190 calories) 
Meatballs  
(160 calories) 
Roasted red bell peppers 
(20 calories) 

Mushrooms  
(10 calories)  
Kalamata olives  
(80 calories) 
Red onions  
(25 calories)  
Sun-dried tomatoes  
(120 calories) 

FE T T UCCINE CARR ABBA 
Fettuccine Alfredo with grilled 
chicken, sautéed mushrooms 
and peas (1870 calories) | 26.39

ME Z Z ALUN A 
Half-moon ravioli with chicken, 
ricotta, parmesan, romano  
cheese and spinach in our  
tomato cream sauce  
(700 calories) | 25.19

FE T T UCCINE WEESIE 
Fettuccine Alfredo with sautéed 
shrimp, scallions, garlic and 
mushrooms in our white wine  
lemon butter sauce  
(1900 calories) | 27.49 

APPETIZERS &  
SMALL PLATES

CAPRESE** 
Fresh milk mozzarella, tomatoes,  
fresh basil, pesto with pine  
nuts on a baked ciabatta roll  
(390 calories) | 16.99  

 CHICK EN PARMESA N 
Coated with Mama Mandola’s 
breadcrumbs, sautéed and topped 
with our pomodoro sauce and  
mozzarella, served on a baked 
ciabatta roll 
(690 calories) | 16.99

L ASAGNE 
Pasta layered with our pomodoro  
sauce, meat sauce, ricotta, parmesan, 
romano and mozzarella cheese 
(1050 calories) | 21.99

SPAGHE T T I  
Pomodoro sauce  
(730 calories) | 17.79  V  
Bolognese meat sauce  
(870 calories) | 21.19 
or Meatballs (1220 calories) | 21.19

LINGUINE POSITA NO 
Crushed tomatoes, garlic,  
olive oil and basil  
(950 calories) | 19.49  V  
Chicken (1180 calories) | 22.89 
Shrimp (1040 calories) | 23.99
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DESSERT
       S T R AWBERRY  
CHEESECAK E    
Creamy New York-style cheesecake 
topped with our strawberry purée 
(990 calories) | 10.89

T IR AMISÚ    
Lady fingers dipped in liqueur-laced  
espresso, layered with sweetened  
mascarpone, Myers’s Rum and  
chocolate shavings 
(950 calories) | 11.99

SIDES

 GF  This dish is gluten-free. Caesar Salads are gluten-free without croutons. Mama Mandola’s Sicilian Chicken Soup is gluten-free without pasta.  
Food is prepared in a common kitchen with the risk of gluten exposure. We cannot guarantee any menu item is completely free of gluten. When placing your order, please let  

your server know you are ordering a gluten-free menu item. FDA regulations defines “gluten-free” as containing less than 20ppm gluten. It is possible that some  
individuals may be sensitive to levels below this amount. If you have any concerns pertaining to those levels, please consult your healthcare provider.

  All vegetarian and V  vegan menu items are prepared in the same kitchen area where non-vegetarian items are prepared. House Creamy Parmesan Salad, swap out dressing  
with Light Balsamic Dressing, Extra-Virgin Olive Oil and Red Wine or Balsamic Vinegar. Our dietitians have reviewed and approved these  menu items and modifications for  

vegetarian selections based on the most current recipes and ingredient information from our food suppliers. Additionally, our culinary team will strive to accommodate your special  
dietary needs to these currently offered meals. Please be aware none of our food items are certified vegetarian. Normal kitchen operations involve cross-contact with other foods  

and, therefore, we are unable to guarantee that any menu item is completely free of animal product and assume no responsibility for guests with dietary restrictions. 

VINO
White or Red: 6oz (150 calories) | 9oz (230 calories) | Bottle (650 calories)
Sparkling: 6oz (140 calories) | Bottle (600 calories) 6oz    /    9oz    /   bottle

Wines contain sulfites.

COCKTAILS
POMEGR A N AT E MAR T INI 
Absolut Apeach vodka,  
pomegranate syrup, orange  
juice and a cherry  
(200 calories)

SA NGRIA-RITA    
Our famous blackberry sangria 
shaken with premium El Mayor 
Reposado tequila and fresh  
lemon sour 
(240 calories)

I TALIA N OLD FASHIONED    
Our Italian twist on an American 
classic with Maker’s Mark bourbon, 
Disaronno amaretto, fresh  
orange and cherry 
(170 calories)

SPARK LING T USCA N LEMON ADE 
Absolut Citron vodka, Il Tramonto 
Limoncello, house-made basil  
syrup and fresh lemon juice  
(190 calories)

BEERS

BEVERAGES
FRESH BRE WED ICED T E A  
(0/50 calories)

ARNOLD PALMER 
Iced tea and Lemonade 
(60/90 calories)

 
 

 
 
SOF T DRINKS

 (90              0             80           90 calories)  |  |  |

ITALIAN  
SANGRIA
BL ACK BERRY SA NGRIA 
Light and fruity. Bonizio Rosso and 
Tuaca infused with blackberries, 
citrus and a hint of vanilla 
6oz (230 calories) | 10.29     
9oz (340 calories) | 15.19

PE ACH SA NGRIA 
Bright and sweet. 
Absolut Apeach, Citrónge, cranberry 
and orange juices  
and Bonizio Bianco 
6oz (220 calories) | 10.29     
9oz (330 calories) | 15.19

CL ASSIC RED SA NGRIA 
Bold and Spicy. House Rosso,  
brandy and a hint of cinnamon 
6oz (190 calories) | 10.29     
9oz (280 calories) | 15.19

POMEGRANATE  
MARTINI

  (160 cal)         (170 cal)

DR AF T S

  (110 cal)        (170 cal)       (160 cal)

CA NS BO T T LES
Sam Adams 

Seasonal

Sierra Nevada  
"Hazy Little Thing" IPA

Dogfish Head  
Seaquench

Lagunitas IPA

Guinness Nitro Stout

Heineken 0.0%  
Non-Alcoholic

Truly Wild Berry

Budweiser  
(Aluminum Bottle)

Michelob Ultra  
(Aluminum Bottle)

Miller Lite  
(Aluminum Bottle)

Heineken
Corona Extra

Modelo Especial

Michelob Ultra  
“Pure Gold”

Angry Orchard Cider

 12 oz cans/bottles: (100 - 200 calories) 
Aluminum Cans (16 oz): (128 - 193 calories)

SE A S ON A L V E GE TA BL E   V  GF   
(70-170 calories) | 5.49

G A R L IC M A SHE D P O TAT OE S   V  GF   
(350 calories) | 5.49

PE NNE P OMODORO   V  
(350 calories) | 5.49

F R E NCH F R IE S 
(500 calories) | 5.99

PREMIUM SIDES
F E T T UCCINE A L F R E DO 

(740 calories) | 8.29

SPARKLING WINES 
Mionetto Prosecco, Italy	 187ml split 14.00 

Segura Viudas Rosé Cava, Spain	 187ml split 15.00 
 

SWEET WHITES
Rosatello Moscato, Italy	 11.00	 16.50	 44.00
 
WHITE WINES
Del Vento Pinot Grigio, Italy	                                         13.00    19.50      52.00

Wairau River Sauvignon Blanc, New Zealand	 14.00	 21.00	 56.00

Wente Sauvignon Blanc, California	 15.00	 22.50	 60.00

Altitude Project Chardonnay, California	 10.00	 15.00	 40.00

Chalk Hill Chardonnay, California	 16.00	 24.00	 64.00

King Estates Pinot Gris, Oregon	 15.00	 22.50	 60.00
 
RED WINES
Banshee Pinot Noir, California	 15.00	 22.50	 60.00

Columbia Crest Red Blend, Washington	 15.00	 22.50	 60.00 

Decoy by Duckhorn Merlot, California	 15.00	 22.50	  60.00

Alamos Malbec, Argentina	 13.00	 19.50	 52.00

Gabbiano Chianti, Italy	 11.00	 16.50	 44.00

Marques de Caceres Tempranillo, Spain	 15.00	 22.50	 60.00

Altitude Project  
  Cabernet Sauvignon, California	  10.00	 15.00	 40.00

J. Lohr  Cabernet Sauvignon, California	 16.00	 24.00	 64.00


