
 

             

                                                                                                                  

                        
                                                                                                                             

                                                                                                             

          
 Roberto Hernandez | Executive Chef

Gluten
Dairy

Vegetarian
DESSERT ~ 10.95

TIRAMISU
Lady Fingers Dipped in Coffee, Layered with Mascarpone and 

Fresh Berries

HOUSE SPECIAL
ROTISSERIE CHICKEN 

HALF CHICKEN ~ 24.95 / WHOLE CHICKEN ~ 39.95  
Served with Crispy Fries and Seasonal Vegetables

SPECIALTY PIZZA
NUTELLA PIZZA 9” 10.95 ~ 13” 15.95

Fresh Strawberries and Whipped Cream

MARGHERITA PIZZA 9” 14.95 ~ 13” 19.95

HAWAIIAN PIZZA 9” 19.95 ~ 13” 24.95

CATALINA CALZONE ~ 19.95
Pizza Wallet filled with Ham, Prosciutto, Fresh Mozzarella Cheese, 

Mediterranean Style Marinara Sauce

SUPREME PIZZA 9” 21.95 ~ 13” 26.95
   Pepperoni, Sausage, Bell Pepper, Onion, Black Olives, Mushrooms

PEPPERONI PIZZA 9” 16.95 ~ 13” 21.95

CHEESE PIZZA 9” 14.95 ~ 13” 19.95

VEGGIE PIZZA 9” 18.95 ~ 13” 23.95
Choose Your Sauce / White Sauce or Marinara Sauce Topped with Rapini, 

Bell Pepper, Mushrooms, Spinach, Fresh Mozzarella, Diced Tomatoes 

MEAT LOVERS PIZZA 9” 23.95 ~ 13” 28.95
Pepperoni, Sausage, Salami, Bacon, Pastrami

BBQ ROASTED CHICKEN PIZZA 9” 21.95 ~ 13” 26.95
Luau Plum BBQ Sauce, Fresh Cilantro, Sliced Roma Tomatoes, Red Onion, 
and a Blend of Fresh Mozzarella, Jack,  Cheddar and Provolone Cheeses

FAMILY STYLE APPETIZERS
CHEESY GARLIC BREAD ~ 14.95 

1/4 Loaf  of Sourdough Bread, Garlic Butter, 
Fresh Mozzarella, and Mediterranean Style 

Marinara Sauce 

FRIED BABY ARTICHOKES ~ 15.95 
Preserved Meyer Lemon Aioli    

CRISPY FRENCH FRIES ~ 8.95 
Served with Sriracha Mayonnaise

ANTONIO’S BRUSCHETTA ~ 14.95
Fresh Tomato, Garlic and Basil, drizzled with 

California Olive Oil on Toasted Sourdough 
Bread 

TEQUILA STEAMED MUSSELS ~ 18.95 
Mussels, Jalapeño & Basil Tequila Broth, 

Chorizo, Toasted Bread

SPAGHETTI OR ZITI PASTA ~ 17.95

Add Chicken $8.95 / Add Shrimp $12.95

Choice of Sauce: Bolognese / Marinara / Pesto / 
Alfredo / Primavera

TAGLIATELLE AI FUNGHI PORCINI ~ 22.95
Fresh Tagliatelle Pasta, Farm Stand Porcini Mushrooms, 

Sprinkle with Parmigiana Reggiano, Fresh Parsley and 
Extra Virgin Olive Oil

Gluten Free
Options AvailablePASTA PLATTERS

Served with Garlic Bread 

SOUP AND GARLIC BREAD
                                                           CUP   BOWL
ITALIAN WEDDING SOUP   7.95   13.95 
NEW ENGLAND
CLAM CHOWDER                 7.95   13.95

HOT SOURDOUGH GARLIC BREAD 
~ 9.95 1/4 Loaf of Fresh Sourdough Bread 

and Garlic Butter 
Served with Mediterranean Style 

Marinara Sauce 

SALADS
CAESAR SALAD ~ 11.95 / Family Style  ~ 32.95
Parmesan Cheese, Garlic Croutons, and Creamy Caesar 

Dressing on a bed of Romaine Lettuce 

ROASTED CHICKEN SALAD ~ 17.95
Family Style ~ 42.95 

Romaine Lettuce, Avocado, Green Onion, Garbanzo Beans, 
Feta Cheese, Mint, Basil, Parsley, Chicken with Red Wine 

Mustard Sauce 

CARPACCIO DI FILETTO CON 
RUCCOLA E PARMIGIANO ~ 18.95 

Thin Slices of Top Sirloin, Roquette Arugula, Capers and 
Shaved Parmesan

HAND CARVED PORCHETTA ~ 25.95  
Slow Roasted Herb Stuffed Rolled Pork Belly, Rosemary 

Roasted Baby Potatoes and Sauteed Green Beans, 
served with Pork Jus



 

             

                                                                                                                  

                        
                                                                                                                             

                                                                                                             

          

CLASSIC COCKTAILS

Dairy 
   Consuming raw or undercooked 
meats, poultry, seafood, shellfish 
or eggs may increase your risk of 

food-borne illness.

IMPORTS ~ 7.95

MODELO ESPECIAL, Mexico

GUINNESS, Ireland 

PERONI, Italy 

MENABREA, AMBER, Italy 

MENABREA, BLONDE, Italy 

DOMESTIC ~ 6.95

BUDWEISER  

BUDLIGHT  

COORS LIGHT  

SAMUEL ADAMS 

SIERRA NEVADA  

UNION JACK IPA

RUTHERFORD HILL MERLOT                                      49.00
Napa Valley, California

TENUTA DI NOZZOLE CHIANTI                  11.95       45.00
Tuscany, Italy

ELOUAN, PINOT NOIR                                                45.00
Willamette Valley / Oregon

RUSACK PINOT NOIR                                           16.95      62.00
Santa Barbara County, California

PLANETA LA SEGRETA NERO D’AVOLA                     43.00
Sicily, Italy  

COL DI SASSO 
CABERNET SAUVIGNON                              10.95      41.00
Tuscany, Italy

TREANA CABERNET SAUVIGNON                               42.00
Paso Robles, California

ST. FRANCIS, ZINFANDEL                                             49.00
Sonoma County, California

RUSACK SYRAH 			                                62.00
Santa Barbara County, California

REDS

GIULIANA PROSECCO            	                              34.00
Veneto, Italy 

MARTIN RAY ROSÉ	                                           46.00 
Santa Rosa, California 	

PIGHIN PINOT GRIGIO                                     11.95      38.00
Friuli, Italy  

J.LOHR SAUVIGNON BLANC                                          38.00
Paso Robles, California

RUSACK SAUVIGNON BLANC                            13.95      48.00 
Santa Ynez Valley, California 

SIMI RESERVE, CHARDONNAY                                   46.00
Russian River, California

GAINEY, CHARDONNAY                                            35.00 
Santa Ynez Valley, California  

RUSACK CHARDONNAY 	 	                 14.95       48.00 
Santa Barbara County, California

GLASS

GLASS

BOTTLE

BOTTLE
WHITES BICICILETA ~ 13.50 

Aperol, Sparkling Wine, Splash of Soda Water, Orange Slice

CYN-CYN ~ 10.50
Cynar, Gin, Red Vermouth, and a Lemon Twist 

CLASSIC NEGRONI ~ 11.50
Campari, Sweet Vermouth, Sparkling Wine, Soda Water, Orange Slice

SBAGLIATO ~ 13.50
Campari, Sweet Vermouth, Splash of Soda, and an Orange Twist 

LIMONCELLO LEMON DROP ~ 13.50
Limoncello, Tito’s Vodka, Simple Syrup, Fresh Lemon Juice, and a 

Lemon Twist 

ANTONIO’S MAI TAI ~ 14.50 
Bacardi Superior, Almond Syrup, Orange Juice, Pineapple Juice, Dark 

Rum Float 
CHOOSE-YOUR-OWN-’RITA ~ 13.50 

Milagro Tequila, Your choice of Strawberry, Mango, or Watermelon, with 
a Salt or Spicy Rim

ULTIMATE MARGARITA ~ 15.50 
Herradura Tequila, Cointreau, Sweet & Sour, Lime Juice,  

Grand Marnier float     
BLOODY MARY ~ 14.50

Tito’s Vodka or Milagro Tequila, House-Made Bloody Mary Mix, Fresh 
Cucumber and Pepperoncini

CHAMPAGNE LEMONADE ~ 14.50 
Tito’s Vodka, Lemonade, Splash of Pomegranate Juice, and Champagne 

Float

BUFFALO MILK ~ 14.50 
Vodka, Coffee Liqueur, Banana Liqueur, Crème de Cacao, Whipped 

Cream, Nutmeg

ESPRESSO MARTINI ~ 14.50 
Vodka, Creme de Cacao, Espresso, splash of Kaluah

AMARO LIMONATA ~ 14.00 
Montenegro Amaro, Lemon Soda, Lemon Wedge and Sage Leaf

LA TRANQUILLITA ~ 14.00 
Gin, Muddled Cucumber, Basil, Roses Lime Juice, Basil Leaf, Blackberry

ITALIAN SPECIALTY COCKTAILSWINE

BEER

BUCKET OF BEER
          Six Beers 

   for the 
price of 

Five!

Vegetarian

Gluten 


