
Zuppe e Insalate 
Includes Cup of Minestrone Soup and Small Insalata Tutti Mangia  9 

(For Zuppa del Giorno or Small Insalata Caesar - add 1 ea.)

Demi Panini 
Includes Choice of Soup and 1/2 Sandwich, Served with Housemade Tutti Chips, 

Thin Cut Fries, Sweet Potato Fries or Small Insalata Tutti Mangia  13
(Not available with Tutti Burgers)

Parmigiana Special                                                                                                                   
Choice of: Chicken Parmigiana or Eggplant Parmigiana, 

Served with Cappellini Pomodoro, Includes Cup of Minestrone Soup or Small Insalata Tutti Mangia  14

Dine In Only, Not Good with Daily Specials or Any Other Promotions

Sparkling
Prosecco  Enrico   N.V.  Veneto  187ml  Split  9

Brut  Korbel N.V. Sonoma  187ml  Split  8.5

White & Blush Wines
Pinot Grigio  Benvolio  08  Friuli  9

Cortese di Gavi  Pio Cesare  08  Piemonte  12
Riesling  Dr. “L”  Loosen  07  Germany  8
Sauvignon  Blanc  Alicanto  06  Chile  9
Chardonnay  Cedar Brook  07  Ca.  7.5

Chardonnay  Carmel Road  07  Monterey  10
Chardonnay  Saintsbury 07  Carneros  12
White Zinfandel  Maddalena  07  Ca.  7

Red Wines
Montepulciano d’Abruzzo  “Quattro Mani”  08  Abruzzo  8.5
Chianti Classico Riserva D.O.C.G.  Banfi  05  Toscana  12.5 

Super Tuscan  Arceno “Primavoce”  04  Toscana  12
Valpolicella  D.O.C.  Zenato  06  Veneto  10

Pinot Noir  Aquinas  07  Napa  8.5
Pinot Noir  Byron  07  Santa Maria  13.5

Merlot  Tobin James  06  Paso Robles  12
Cabernet Sauvignon Cedar Brook  07  Ca.  7.5

Cabernet Sauvignon  Hess “Alomi”  06  Napa  12.5 
Zinfandel  Folie Au Deux  06  Amador  10

Cabernet Sauvignon  Sparrow Hawk  07  Napa  14



Insalata di Pere
Romaine Lettuce, Arugula, Basil Leaves, Bosc Pears, Pt. Reyes Bleu Cheese, Dried Cranberries, 
Candied Pecans, Honey-Lime Vinaigrette  12.5   Half  9   Isle of Capri

Insalata Della Nonna
Butter Lettuce, Grilled Chicken, Granny Smith Apples, Golden Raisins, Maytag Bleu Cheese, 
Honey-Curry Vinaigrette  13   Half 9.5  Sicilia

Tutti Cobb 
Mixed Greens, Grilled Chicken, Applewood Bacon, Avocado, Egg, Tomato, Maytag Blue Cheese, 
Balsamic-Herb Vinaigrette  14   Lombardia

Insalata di Spinaci  
Baby Spinach, Red Onion, Goat Cheese, Chopped Egg, Hot Pancetta Bacon Dressing  12.5   Half 9   Apulia

Insalata di Tonno
Wasabi Sesame Crusted Seared Ahi, Endive, English Cucumbers, Teardrop Tomatoes, Hearts of Palm, 
Lemon-Shallot Vinaigrette  16   Veneto

Insalata alla Toscana
Large Gulf Shrimp, Romaine & Arugula, Lemon-Shallot Vinaigrette, Tomatoes, 
Warm Cannellini Beans, Pancetta Bacon  14   Toscana 

Bruschetta  
Grilled Trio of Thick-Cut Filone Bread; Roasted Peppers & Prosciutto, Wild Mushrooms with Truffle Oil, 
Tomato Concasse & Gorgonzola Cheese  9  Lombardia

Melanzane con Formaggio di Capra
Marinated & Grilled Japanese Eggplant Wrapped Around Warmed Goat Cheese, Fire-Roasted Tomato Sauce 11  Apulia

Calamari Fritto  
Fried Calamari Served with Three Dipping Sauces: Marinara, Lemon-Horseradish Cream, Salsa Fresca  12  Liguria

Insalata Tutti Mangia 
Mixed Field Greens, Roma Tomatoes, Balsamic Herb Vinaigrette, Shaved Asiago  7.5 

Insalata Caesar  
Whole Leaf Romaine Hearts, Caesar Dressing, Parmesan Panacotta, Ciabatta Crostini  8.5 
Imported White Anchovies on Request add 2.5

Zuppa
Minestrone: Fresh Garden Vegetables, White Beans, Pasta  7.5     Del Giorno: Chef’s Creation  8.5

Salads Served On Seasoned Pizza Flat Bread Selvatici alla Griglia
Mixed Field Greens, Grilled Portobello, Crimini & Shitaki Mushrooms, Toasted Walnuts, Creamy Gorgonzola,  
Balsamic-Shallot Vinaigrette  14   Toscana

Carne alla Griglia
Mixed Field Greens, Tomatoes, Balsamic Herb Vinaigrette, Grilled Flat Iron Steak, 
Gorgonzola Cheese, Straw Onions  15   Toscana

   



Verdura alla Griglia  
Grilled Portobello Mushroom & Eggplant, Roasted Peppers, Montrachet Goat Cheese, Arugula, 
Balsamic Reduction, Foccacia Bread  10   Lombardia

Salsiccia 
Grilled Italian Sausage, Sautéed Wild Mushrooms, Cacciocavalo Cheese, Dijon Mustard, Ciabatta  11.5   Toscana

Tacchino  
Smoked Turkey, Mozzarella Cheese, Sprouts, Cranberries, Pesto Mayonnaise, Foccacia Bread  12.5   Lombardia

Proscuitto e Formaggio
San Danielle Proscuitto, Fresh Mozzarella, Basil, Tomatoes, Balsamic Vinaigrette, Ciabatta  12.5   Friuli

Pollo Alla Griglia  
Grilled Chicken, Provolone, Roasted Red Peppers, Watercress, Lemon-Basil Aioli, Baguette  12.5   Toscana

Salmone B.L.T.
Grilled Salmon, Applewood Bacon, Lettuce, Tomato, Avocado, Lemon-Caper Aioli, Foccacia Bread  13   Isle of Capri

Served with House-made Tutti Chips, Sweet Potato Fries or Insalata Tutti Mangia

Margherita  
Mozzarella Cheese, Roma Tomatoes, Fresh Garlic, Fresh Basil  11   Campagna

Americano
Mozzarella Cheese, Tomato Sauce, Thick-Cut Pepperoni, Italian Sausage  12   Campagna 

Toscana 
Proscuitto, Arugula, Burrata Mozzarella, Grilled Onions, Shaved Reggiano  12.5   Toscana 

Tre Formaggio e Salsiccia  
Mozzarella, Gorgonzola, Goat Cheese, Wild Boar Sausage, Marinated Tomatoes  13   Apulia

Coppa e Pepperoncini 
Mozzarella, Coppa Ham, Marinated Teardrop Tomatoes, Chopped Pepperoncini Peppers 12   Toscana

Cup of Minestrone Soup or Small Insalata Tutti Mangia add 5 

Manzo  
Housemade 1/2lb Prime Burger, Grilled Onions, Tomato, Butter Lettuce, Caciocavallo Cheese, Ketchup, 
Dijon Mayo, Sesame Brioche  13.5   Romagna

Seared Ahi  
Seared Sesame-Crusted Ahi, Grilled Pineapple, Teriyaki, Napa Cabbage, Tomato, Wasabi Mayo, 
Sesame Brioche  14.5   Lombardia

Served with Housemade Tutti Chips, Thin-Cut Fries, Sweet Potato Fries or Insalata Tutti Mangia



(Cup of Minestrone Soup or Small Insalata Tutti Mangia add 5)

Cappellini di Oro
Oven-Dried and Fresh Yellow Tomatoes, Roasted Garlic, Sage, Fresh Mozzarella Rounds  11   Campagna

Whole Wheat Penne Arrabbiata
Spicy Pomodoro Sauce  11

Pennette alla Vodka
Sautéed Mushrooms Flamed with Vodka, Tomato Cream Sauce  12

Spaghettini with Meatballs & Ricotta
Thin Spaghetti, House-rolled Petite Meatballs, Marinara, Fresh Made Ricotta Cheese  12 

Papparadelle Bolognese
Flat Ribbon Pasta, Napoli Style Beef Ragu, Shaved Parmigiana  12   Naples 

Lasagne due Sugo 
Italian Sausage, Ground Beef, Mozzarella, Marinara, Béchamel  13   emilia-romagna 

Linguine con Vongole
E.V.O.O., Sliced Garlic, Whole Baby Clams, Fresh Manila Clams  14   Liguria

Fettuccine con Salsiccia  
Wild Boar Sausage, Broccoli Rabe, Pancetta, Fire Roasted Golden Tomato, Red Pepper, Pecorino  14   apulia

Orechiette con Pollo
Chicken, Spinach, Mushrooms, Cream, Pecorino, Carpaccio of Proscuitto  14   Apulia

Ravioli di Zucca
Jumbo Pumpkin Ravioli, Orange, Fennel & Madeira Cream Sauce  13  Emiglia-Romagna

Risotto
Wild Mushrooms, Sherry Wine, Shaved Parmesan  14  Toscana

Galletto alla Mattone
Herb-Crusted Free Range Chicken Breast “Roasted Under Brick”, Vernaccia White Wine Sauce, 
Roasted Potatoes  13.5   Emilia-Romagna

Scaloppini di Pollo 
Boneless, Skinless Breast of Chicken, Porcini Mushrooms, Marsala Wine Sauce, Cappellini Pasta  14   Sicilia

Tagliata di Carne 
Grilled Petite Flat Iron Steak, Oyster Mushrooms, Shitake Truffle Butter, Truffle Fries  16   Sardinia 

Salmone alla Genovese 
Grilled Atlantic Salmon Filet, Creamy Basil Pesto, Roasted Potatoes  15   Liguria

Cup of Minestrone Soup or Small Insalata Tutti Mangia add 5

Minimum service $10  Share charge  $4   We reserve the right to refuse service to anyone. 
Not responsible for lost or stolen articles. For your convenience 18% will be added to all parties of eight or more



Gelato e Sorbetto
  Choice of Vanilla Bean Gelato or Blackberry Cabernet Sorbetto  5.5

Dr. Bob’s Scharffen Berger Chocolate or Cinnamon Gelato  6.5  
Served with Fresh Seasonal Berries  Add 3

 Chocolate Pieces Add 1.5

Biscotti e Dolci
 House-Made Biscotti, Mini Canoli, Confections  8  Italia  

Torta Di Formaggio
Creamy Lemon Cheesecake with a Cookie Crust, Strawberry 

Coulis and a Shot of Lemoncello 12.5  Amalfi Coast  
(Without Lemoncello  8.5) 

Cioccolata Al Vesuvio
Housemade Chocolate Molten Cake with Fresh Whipped Cream

Topped with a Warmed Belgian Chocolate Sauce  9.5  Veneto

Crostata 
  Granny Smith Apple Tart Served Warm with Cinnamon Gelato, 

Drizzled with Caramel Sauce  8.5  Piemonte

Crème Brulee di Zuca
Seasonal Pumpkin Custard with Caramelized Sugar  8.5  Lombardia

Budino di Pane
Seasonal Chocolate & Cranberry Bread Pudding 
Served Warm with a Vanilla Sauce  8.5  Toscana

Tiramisu
Lady fingers Soaked in Marsala and Espresso, Layered with 
Mascarpone Mousse and Dusted with Chocolate  9  Veneto
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