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appeteazers

ANTIPASTI PLATTER MEATBALLS-N-MOZZARELLA... OH MY! GARLIC HERB
Assorted Italian meats, olives, peppers, Two of our Signature Meatballs baked in mozzarella...$7 CHEESE BREAD..$/
vegetables & cheeses...$10 )
Fraal (§ SAMPLE PLATTER TOASTED
SCAMPI SAUTE A tasty quintuplet of our antipasti, our Signature Meatballs, GARLIC BREAD.. .36
Your choice of Steamer Clams or Tiger Prawns tiger prawns, Marsala mushrooms & garlic cheese bread.
sautéed in garlic, butter, herbs & Vermouth...$11 Plenty to go around!...$22 No substitutions. SIDE SPAGHETTI OR
SEASONAL VEGETABLES.. . $4
MARSALA MUSHROOM SAUTE GARLIC HERB FOCACCIA BREAD
A trio of cremini, oyster & button mushrooms Served w. olive oil, balsamic vinegar & cabernet marinara...$7

sauteéd in garlic, butter, herbs & Marsala...$7

ZUPpe-e-INsalate

Our soup & dressings are all housemade. Dressings include: Garlic Bleu Cheese, Pesto Ranch, 1000 Island, Sweet ltalian, Balsamic Vinaigrette & Caesar.

AMJ§L5 MINESTRONE SOUP GREEK GREENS
bowl...$ half tureen...$6  full tureen...$10 small...$6  large...$10

I know it's an Italian joint...but, what the heck?
MIXED GREEN SALAD
small...$5  large...$9 NW SMOKED SALMON & PACIFIC BAY SHRIMP CAESAR
Assorted vegetables, Italian peppers, olives, croutons & parmesan w. your $14
choice of dressing

ORCHARD PEAR & CHICKEN SALAD

INSALATA ALA CAPRESE Chambord pears, balsamic-glazed onions, dried cranberries, candied walnuts & gorgonzola...$12
small...$7  large...$9
Fresh Italian mozzarella, tomatoes & basil in EVOO & aged balsamic ADD GRILLED CHICKEN OR PACIFIC BAY SHRIMP
TO ANY SALAD
CAESAR GREENS $4

small...$6  large...$10
This is how Caesar made it 2000 years ago!

DINNERS

Our dinners are prepared to order using fresh ingredients and housemade sauces. We use only the finest pasta products that are handmade and imported from Italy.

SPAGHETTI SCAMPI LINGUINE
alacarte..$10  small plate dinner...$10  full dinner..$14 alacarte..$15  ful dinner...$19
Add our Signature Meatballs, Italian sausage or Marsala Mushroom Trio...$4 Your choice of Steamer Clams or Tiger Prawns sautéed in garlic, butter, herbs &

Vermouth. *Enjoy both Steamer Clams & Tiger Prawns...add $5
FOUR CHEESE RAVIOLI
alacate...$13  small plate dinner..$13  full dinner...$17 ALFREDO CON POLLO
Your choice of meat sauce or cabernet marinara. Add Alfredo...$1 alacarte..$14  ful dinner...$18

Grilled chicken, onions, bell peppers, mushrooms & tomatoes in alfredo.
ROSEMARY CHICKEN PROVOLONE RAVIOLI
alacate...$14  full dinner...$18 TORTELLINI TRADICIONAL
Served in our creamy pesto sauce. alacarte..$14  ful dinner..$18

Creamy Alfredo or baked in meat sauce & mozzarella.
MEDITERRANEAN PASTA

alacarte...$13  full dinner...$17 LASAGNA CLASSICO

Sundried tomatoes, artichoke hearts & Marsala mushroom trio in our creamy pesto sauce. alacarte...$14  full dinner...$18

Add Chicken or Tiger Prawns $4 *Can also be prepared vegetarian style.

GNOCCHI w. SHERRY CREAM SAUCE HAND-ROLLED CHEESE MANICOTTI

alacate...$14  full dinner...$18 OR MEAT CANNELONI

Spinach, sundried tomatoes, mushrooms, candied walnuts & chicken. alacare..$14  full dinner...$18

*Can be prepared without chicken. Baked in mozzarella with your choice of meat sauce or cabernet marinara.

LINGUINE ALFREDO THE PARMIGIANO’S

alacarte...$12  full dinner..$16 alacarte..$14  ful dinner...$18

*Gamberetto Tradicional w. Tiger Prawns...add $4 Your choice of: Italian-Herb Chicken or Parmesan-Crusted Eggplant baked in cabernet marinara

& mozzarella. Served w. a side of spaghett.
MARSALA CARBONARA
alacarte...$14  full dinner..$18 VEAL OSSO BUCCO
Hickory smoked bacon, Fontanini sausage & tomatoes in Marsala cream sauce. full dinner...$24
Slow roasted 120z veal shank with Hunter's sauce. Served w. seasonal vegetables & pasta.
NW SMOKED SALMON & PACIFIC BAY
SHRIMP LINGUINI
alacarte...$15  full dinner..$19
Northwest Smoked Salmon & Pacific Bay Shrimp cooked in our sherry cream sauce.
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Our pizzas are hand rolled and made to order using the same treasured family recipes for dough and pizza sauce since 1959.

We're proud to prepare our dough using local Power Flour from Pendleton Oregon Mills.

CREATE YOUR OWN PIZZA!

sauce: meat: veggie:
Traditional Tomato American Bacon [talian Sausage Artichoke Hearts Hot Chili Peppers
Alfredo Anchovy Pepperoni Extra Cheese Jalapenos
Pesto Canadian Bacon Genoa Salami Feta Cheese Kalamata Olives™
Chicken Shrimp Garlic Mushrooms
Ground Beef Green Peppers Olives
Onions (no charge)
small 10” mebpium 12”7
1-2 adults 2-3 adults
BASIC PIES WITH MOZZARELLA $10 $12.5
“Additional Toppings $1 $1.5

Aw.(gi} FAMOUS COMBO
small..$14  medium...$18.5 large...$23
Traditional tomato sauce, pepperoni, genoa salami, ltalian sausage & mushrooms.

MARGHERITA PIZZA!
small...$14  medium...$18.5 large...$23
Traditional tomato sauce, fresh basil, fresh tomatoes, Kalamata olives, shredded & fresh mozzarella.

MEDITERRANEAN
small...$14 medium...$18.5 large...$23
Pesto, artichoke hearts, Kalamata olives, feta cheese & fresh tomatoes.

THE NOVINGER
small..$12  medium...$15.5 large...$19
Traditional tomato sauce, American bacon & fresh tomatoes.

WEBBER’S MILANO
small...$14  medium...$18.5 large...$23
Alfredo, chicken, Italian sausage, pepperoncini & mushrooms.

FONTANINI OF MEATBALLS
small...$14 medium...$18.5 large...$23
Traditional tomato sauce, Fontanini sausage, our Signature Meatballs, mushrooms, spinach & roasted red peppers.

PANINI'S

Panini's are served on foccacia bread with your choice of soup or salad.

THE fwalfi PANINI
Canadian Bacon, genoa salami, pepperoni, mozzarella, lettuce, tomato, onion, pepperoncini, ltalian dressing & garlic...$12

THE ITALIAN MELT
Mozzarella, parmesan, roasted red peppers, garlic & cabernet marinara...$12
*Your choice of: Our Signature Meatballs or Grilled Chicken

Pepperoncini
Pineapple

Spinach

Sun Dried Tomatoes
Tomatoes

“charged as 2 items

Large 14~
3-4 adults
$15
$2



