
Pasta
Creamy Pesto Chicken     13
grilled chicken, alfredo, pesto, vegetables and sun-dried tomatoes, over penne 

Baked Ziti    14
italian sausage, meat sauce, mozzarella and ziti baked golden brown

Orecchiette    14
italian sausage, roasted cherry tomatoes and spinach tossed with orecchiette

Spaghetti and Lobster    18
succulent lobster tossed with a spicy arrabbiata sauce

Chicken n Gnocchi    15
delightful pillows of potato pasta, grilled chicken and vegetables in 
a chicken veloute.

Cheese Ravioli    14
cheese !lled pasta shells with a creamy vodka sauce

Seafood Manicotti    16
fresh pasta tubes of shirmp, scallops, !sh, cheese and herbs topped with a
citrus bechemel and baked golden brown

Shrimp Scampi Risotto    15
grape tomatoes, white wine, "at leaf parsley and lots of garlic

Spaghetti    14
with homemade marinara sauce and your choice of meatballs, sausage or 
meat sauce.

Fettucine Alfredo    11
fettucine with a rich and creamy cheese sauce available by itself or with your
Choice of Shrimp   15,   Chicken   15,   Steak   16

Cannelloni    16
fresh pasta stu#ed with sirloin, sausage, spinach, herbs and three 
cheeses topped with béchamel, pesto and tomato basil sauce

Lobster Ravioli    18
delicate lobster !lled pasta shells served in a velvety crab alfredo sauce

 Lasagna    14
fresh baked pasta made with ground veal & beef, ricotta, mozzarella and 
romano with our house marinara.

Specialita 
Marsala 
mushrooms and marsala wine combined in a velvety sauce served over fettucine
Choice of  Chicken  15 ,   Veal  18,   

Parmigiana 
lightly breaded and topped with provolone and marinara with a side of spaghetti 
Choice of Eggplant   14,   Chicken   15,   Veal   18

Picatta 
lemon, caper and white wine sauce, with creamy polenta and vegetables
Choice of  Chicken   15 ,   Veal   18,    Grouper   19

Grilled Vegetable Plate    14
seasonal grilled vegetables drizzled with balsamic vinegar and crumbled goats 
cheese.served with your 
Choice of  Chicken   18 ,   Fresh Fish   23,    Shrimp   18

Braised Calf’s Liver    16
caramelized onions, mission valley !g, shallot, pancetta and polenta

Veal Saltimbocca    18
veal cutlets with a center of fresh sage and proscuitto, drizzled with
a chianti pan sauce and served with potato gratinate and seasonal vegetables

Blueberry Pork Chops    18
two tender pork loin chops with a blueberry sauce served with potato gratinate
and seasonal vegetable

Honey and Tru$e Glazed Salmon    19
served over wild mushroom risotto with grilled tomato and fennel frise

Gambero e polenta    15
“shrimp & grits” jumbo shrimp, wild mushrooms, italian sausage, chipolini 
onion and creamy polenta

Veal Milanese    19
schnitzel of veal topped with fresh arugula salad and lemon vinaigrette

Seafood Stew    19
grouper, shrimp, scallops, lobster, mussels and potatoes sauteed with
garlic and olive oil, topped with a succulent shrimp bisque

Rosemary Roasted Chicken    16
half a chicken roasted in our wood !red oven served with potato gratinate

Filet Mignon
topped with mushroom pan sauce served with seasonal vegetables and 
potato gratinate
6oz Filet Mignon   20   OR    12oz Filet Mignon   35

Appertivo
Proscuitto Wrapped Shrimp    11
jumbo grilled shrimp, grilled garlic bruschette
and balsamic glace

Calamari Steak Fries    8
aioli, fresh herbs and mediterranean salsa

Skate Wing    9
cooked in our wood !red oven with lemon
capers and white wine

Spiedini    10
grilled italian sausage skewered on a 
fresh rosemary sprig

Spinach and Artichoke Gratin    8
creamy cheese, artichoke and spinach served 
warm with grilled rustic italian bread

Seafood Scampi Spring Roll    10
shrimp and scallop spring roll with a
lemon oregano aioli 

Suppli    7
fried Risotto balls "avored with fontina, 
parmeasan and pecorino romano

Bruchette    8
grilled rustic italian loaf with tomato and 
fresh mozzarella with balsamic glace

Mussels    9
!re roasted mussels in their own juices
with lemon, white wine, garlic and parsley

Artichokes    8
grilled marinated artichokes with slivered 
parmaesan and ver jus

Antipasta for two     14
chefs selection of charcuterie, artisanal cheeses
and vegetables 

Insalate
Wild Field Greens    5
tomatoes, red onions, shaved carrots and cucumber

Tavola’s Chopped Salad     8
diced tomatoes, feta, green onions, celery, chick peas, 
olives, avocado and creamy house dressing

Warm Spinach Salad    8
pancetta, chevre, dried currants and roasted pine nuts 
with a balsamic vinaigrette

Classic Caesar    7
crisp romaine, shaved parmesan, roasted red
& yellow peppers, fresh foccacia croutons

Amal! Salad    8
cucumber, raddish, fennel, mesculin and orange 
segments drizzled with ver jus.

Pizze
Individual wood !red honey crust pizzas 

Margherita    9
mozzarella fresh tomato slices and basil

Greek    10
pesto, spinach, feta and kalamata olive 

Roasted Red Peppers    10
pancetta, artichokes, mozzarella and pesto

Treviso Special    11
speck, mozzarella, tomato sauce, fresh
baby arugula and sizzling garlic oil

Italian    12
soprasetta, proscuitto and genoa salami

Barbeque Chicken    10
red onions, mozzarella and cilantro

Build your own pizza    8
+ $1 per additional item

Our chef will be happy to accommodate your 
dietary needs whenever possible. Gluten free 
option available.  No separate checks on tables of 
8 or more without prior authorization.  Menu items 
and pricing are subject to change. 18% gratuity will 
be added on for parties of 8 or more. -fall 2008-

Spuntini Entrees



Sparkling   
501 Prosecco di Prosecco, Veneto  7 32
502 Louis Perdrier Brut, France  6 25
503 Opici Lambrusco, Emilia Romagna  5 20
504 Moet & Chandon “White Star”, n/v   88
505  Tattinger Brut n/v, France (Half Bottle)   30
506 Tattinger Brut n/v, France   70
507 Veuve Cliquot n/v, France+   80
508 Dom Perignon, France   200

Crisp White
100 Villa Masetti Pinot Grigio, Veneto   6 23
300 Rodney Strong “Charlotte’s Home”, Savignon Blanc 7 28
101 Pieropan Soave, Veneto  9 36
102 Picollo Gavi di Gavi, Piemonte   30
103 Panizzi Vernaccia, Tuscany   35
104 Di Lenardo Sauvignon Blanc, Friuli   25
105 Cesari “Due Torri” Chardonnay  8 30
106 Honig Sauvignon Blanc, California   30
301 Harrison Sauvignon Blanc, California   29

Fruity White
302 Forestville Riesling, California  6 23
106 Bigi Orvieto Amabile, Umbria  8 30
107 Bigi EST! EST!! EST!!!, Umbria   27
108 St Michael-Appiano, Gewurztraminer “St Valentine”, Alto Adige* 52
303 Pine Ridge Chenin Blanc / Viognier Blend, Napa 9 36
304 Conundrum, California*  10 38

Full White
109 Cormons Pinot Grigio, Friuli  9 34
305 Salmon Creek Chardonnay, California  5.5 20
110 Cesari Soave “Nebai”, Veneto   30
306 Acacia Chardonnay, Carneros   37
111 Di Lenardo Chardonnay, Friuli   40
307 Sonoma Cutrer Russian River Chardonnay 10 40
308 Alexander Valley Chardonnay, Alexander Valley  28
309 Mer Soleil Chardonnay, Central Coast   69
310 Cakebread Chardonnay, Napa*   75
311 Chateau Montelena, Napa*   60
312 Flowers Chardonnay, Napa*   70

Soft Red
200 Collegiatta Montepuciano, Abruzzi  5.5 20
400 Harlow Ridge Pinot Noir, California  7 25
401 Salmon Creek Merlot, California  5.5 20
201 Cesari “Due Torri” Pinot Noir, Veneto  9 34
202 Martino Biscardo Ripasso, Veneto  9 34
204 Rizzi Dolcetto D’ Alba, Piemonte   32
205 Nada Fiorenzo, Barbara D’ Alba, Piemonte  54
206 Fontana Bianca Nebbiolo D’Alba, Piemonte  42
207 Enrico Pierazzuoli Chianti Montalbano, Tuscany  32
208 Enzo di Sette Rue Primativo. Puglia   27
209 San Clemente Montepulciano D’Abruzzo, Abruzzi  60
210 Enzo di Sette Rue Nero D’Avola, Sicily   27
402 Echelon Vineyards Pinot Noir, Central Coast  30
403 Foley Estates Pinot Noir, California   50
404 Talley Estate Pinot Noir, Arroyo Grande   63

Smooth Red
211 Campobello Chianti, Tuscany  7 25
212 Feudo di Maria Merlot, Veneto  8 28
409 Havens Merlot, Napa  9 34
410 Lava Cap “American River Red”, El Dorado  8 28
411 High Rocks  “Wrangler Rouge”, California   25
213 Casato D’Aloja Salice Salentino Riserva, Puglia  30
214 Sertoli Salis Canua Sfozato, Lombardy   70
215 Cesari “Mara” Valpolicella Ripasso, Veneto  36
216 Allegrini Pallazzo Della Torre IGT, Veneto   35
218 Melini“La Selvanella”, Chianti Classico Riserva, Tuscany  40
219 Lamole Chianti Classico Riserva, Tuscany   32
220 Tenimenti Ricci Rosso di Montalcino, Tuscany  38
222 Capazzana Barco di Carmignano, Tuscany  30
223 Bigi “Vipra Rossa” Super Umbria, Umbria   28
224 Fattoria La Torre “Stringao”, Tuscany   49
225 Benanti Lamoremio, Island of Sicily   60
413 Delectus Merlot, Napa   70
414 Duckhorn Merlot, Napa   65
416 Burgess Syrah, Napa   38
417 Dry Creek Vineyards “The Mariner”, Dry Creek*  125 
418 Joseph Phelps Insignia*, Napa   250
419 Raymond Generations*, Napa   105
420 Renwood “Old Vine” Zinfandel  9 34

Bold Red
226 San Felice Chianti Classico, Tuscany  9 34
227 Carpineto Dogajolo, Tuscany  8 30
228 Terre Federico II Shiraz, Sicily  7 27
229 Querceto Chianti Classico Riserva, Tuscany  31
230 San Felice “Il Grigio” Chianti Classico Riserva, Tuscany  47
231 Casa Emma Chianti Classico Riserva, Tuscany  69
232 Valdipiatta Vino Nobile, Tuscany   55
233 Carpineto “Farnito” Cabernet Sauvignon, Tuscany  65
421 Napa Creek Cabernet Sauvignon, Napa  9 34
422 Alexander Valley Cabernet Sauvignon, Alexander Valley 33
423 Topanga “Black & White” Cabernet Sauvignon, Napa  48
424 Silverado Cabernet Sauvignon, Napa   56
425 Pine Ridge “Stag’s Leap” Cabernet Sauvignon, Napa  88
426 Sequoia Grove Reserve Cabernet, Napa   84
234 Bel Colle Barbaresco, Piemonte   65
235 Fattoria La Torre “Esse” Syrah*, Tuscany   150
236 Ornellaia*, Tuscany   225
237 Sassicaia*, Tuscany   285
238 La Giaretta Amarone, Veneto   53 
239 Masi Amarone, Veneto   75
240 Cesari  “ IL Bosco “ Amarone, Veneto*   85
241 Tommasi Amarone, Veneto   88
427 Jordan Cabernet Sauvignon, Alexander Valley  75
428 Chimney Rock Cabernet Sauvignon, Stags Leap*  90
429 Signorello Cabernet Sauvignon*, Napa   62
430 Cakebread Cabernet Sauvignon*, Napa   100
431 Livingston “Gemstone” Cabernet Sauvignon, Napa  130
433 Caymus Special Select Cabernet Sauvignon, Napa  250
242 Marchesi di Barolo, Piemonte    70
243 Bel Colle Barolo, Piemonte   80
244 Delucia “Murellaia” Aglianico, Campania*   90
245 Villa Rossa Barolo, Piedmonte   90
245 Campogiovanni Brunello di Montalcino, Tuscany  95
246 Pian Dell Orino 2001 Brunello, Tuscany*   65
434 Delectus Petit Sirah*, Napa   90
248 Ban! “Poggio All’Oro” Brunello Riserva 1995*, Tuscany  140
436 Ridge “Independance School” Zinfandel, Napa  68
 
*Indicates limited quantities

Bottles
Domestic:
Blue Moon   3.75
Sierra Nevada Pale Ale   4.25
Miller Lite   2.75 
Budweiser   2.75
Michelob Light   2.75 
Bud Select   3
Michelob Ultra   2.75 
Bud Light   2.75 
Coors Light   2.75 
Samuel Adams, 
   Boston Lager   4.25

Imports:
Hoegaarden, Belgium   4.25 
Boddingtons, England   5 
Peroni, Italy   4.25
Amstel Light. Holland   3.75 
Pilsner Urquell, 
   Chech Republic   4.25
Bass, England   3.75 
Maisel’s Weisse, Germany   6 
Newcastle, England   4.25 
Heineken, Holland   3.75
Corona, Mexico    3.75
Corona Light, Mexico    3.75

Vino

Birra
Draft:
Guinness   5 
Birra Moretti, Italy   4
Carolina Pale   4 
Blue Moon   4
Stella Artois   4 
Yuengling   3

Non–Alcoholic 
Becks Haake Beck   3.5
O’Douls     3.5

By the       Full
Glass       Bottle

By the Full
Glass Bottle


