
Bruschetta  
Grilled Trio of Thick-Cut Filone Bread; Traditional Tomato Concasse with Grana Padana Cheese

Wild Mushrooms with Truffle Oil, Sweet Vidalia Onion Jam with Gorgonzola Cheese  10.5

Caprese
Fresh Mozzarella, Heirloom Tomatoes, Fresh Basil, E.V.O.O., Aged Balsamic  10

Calamari Fritto  
Fried Calamari Served with Two Dipping Sauces: Calabrian Pepper Aoili & Tomato Basil Purée  13.5 

Pizza  
	 Margherita: Mozzarella Cheese, Marinated Tomatoes and Fresh Basil  12.5

Pork Belly: Mozzarella Cheese, Grilled Pork Belly, Carmelized Onions, Teardrop Tomatoes, Micro Cilantro  15

Gorgonzola & Fig: Mozzarella Cheese, Crumbled Gorgonzola Cheese, Fig Mostardo, Prosciutto, Arugula  14 

Primi

Zuppe e Insalate

Insalata Tutti Mangia  
Mixed Field Greens, Roma Tomatoes, Balsamic Herb Vinaigrette, Shaved Asiago  8.5

Insalata Caesar  
Whole Leaf Romaine Hearts, Caesar Dressing, Parmesan Panacotta, Ciabatta Crostini  10.5 

(Imported White Anchovies on Request add 2.5)

Insalata di Pere  
Romaine, Arugula, Fresh Basil, Bosc Pears, Candied Pecans, Pt Reyes Bleu Cheese, 

Cranberries, Honey Lime Vinaigrette  12.5
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Wines By The Glass
Sparkling
Prosecco  Zardetto   N.V.  Veneto  187ml  Split  10
Brut Korbel N.V. 187ml Split 9

White & Blush Wines
Moscato Seco  Uvaggio  '08  Lodi  8.5
Pinot Grigio  Benvolio  '08  Friuli  9
Cortese di Gavi  Pio Cesare  '09  Piemonte  13
Riesling  Dr. “L”  Loosen  '08  Germany  8
Sauvignon Blanc Babich “Black Label”  '09  New Zealand  9
Chardonnay  Cedar Brook  '09  Ca.  7.5
Chardonnay  Carmel Road  '09  Monterey  10
Chardonnay  Arrowood  '09  Sonoma  13
White Zinfandel  Maddalena  '09  Ca.  7

Red Wines
Montepulciano d’Abruzzo  Quattro Mani  '09  Abruzzo  8.5
Valpolicella  D.O.C.  Zenato  '08  Veneto  10
Chianti Classico Riserva Contemassi  '07 Toscana  12 
Super Tuscan  Arceno “Primavoce”  '06  Toscana  12
Pinot Noir Hitching Post  '08  Santa Barbara  13
Pinot Noir Laetitia “Reserve”  '09  Arroyo Grande Valley  18
Merlot Freemark Abbey  '09  Napa Valley  12
Cabernet Sauvignon  Cedar Brook  '09  Ca.  7.5
Cabernet Sauvignon  Sparrow Hawk  '09  Napa  13 
Cabernet Sauvignon  Justin Cabernet  '09  18

Zinfandel  Sextant  '08  Central Coast  10

Zuppa Del Giorno  
Chef’s Creation  10

Zuppa di Minestrone  
Fresh Garden Vegetables, White Beans, Pasta  8.5 

Make It a Lunch... Add Cup of Minestrone Soup or Small Insalata Tutti Mangia - add 5.5 



Tutti Cobb
Mixed Greens, Grilled Chicken, Applewood Bacon, Avocado, Egg, Tomato, 

 Blue Cheese Crumbles, Balsamic-Herb Vinaigrette  14.5 

Insalata Della Nonna  
Butter Lettuce, Grilled Chicken, Granny Smith Apples, Golden Raisins, 

Pt. Reyes Bleu Cheese, Honey-Curry Vinaigrette  15

Insalata alla Toscana  
Large Gulf Shrimp, Romaine & Arugula, Lemon-Shallot Vinaigrette, Tomato, 

Warm Cannellini Beans, Pancetta Bacon  15.5    

Insalate Grandioso

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 ½ Sandwich, Served with Sweet Potato Fries or Thin Cut Fries  13

Parmigiana Special                                                                                                                   
Choice of: Chicken 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

Lunch Specials

Tutti Club  
Smoked Turkey, Crispy Coppa Ham, Brie Cheese, Fig Marsala Mostardo, 

Micro Greens, Aged Balsamic, Ciabatta  14

Tuscan Verdura  
Grilled Zucchini, Eggplant and Roasted Peppers, Feta Cheese, Arugula, Tomato, 

Calabrian Pepper Pesto, Ciabatta  11  

Prosciutto e Formaggio  
Parma Prosciutto, Fresh Mozzarella, Basil, Tomato, Balsamic Vinaigrette, Ciabatta  12.5  

Tacchino  
Smoked Turkey, Mozzarella Cheese, Sprouts, Cranberries, Pesto Mayonnaise, Foccacia Bread  13.5                                                                                                       

Salmone B.L.T.  
Grilled Salmon, Applewood Bacon, Lettuce, Tomato, Avocado, Lemon-Caper Aioli, Foccacia Bread  14.5  

Panini
Served with House Marinated Pickles and Choice of Sweet Potato Fries or Thin-Cut Fries
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Minimum service $10  Share charge  $5   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 six or more

Paste e Risotto
Substitute Gluten Free Pasta - add 3  (Allow Ample Time)

Add Cup of Minestrone Soup or Small Insalata Tutti Mangia - add 5.5

Scaloppini di Pollo  
Boneless, Skinless Breast of Chicken, Porcini Mushrooms, Marsala Wine Sauce, Cappellini Pasta  17  

Salmone alla Genovese  
Grilled Loch Duart Salmon Filet, Creamy Basil Pesto, Roasted Potatoes  18  

Bistecca alla Calabrese 
Three Peppercorn Rubbed Ribeye, Calabrian Pepper Oil, Lemon and Kalamata Olive Tutti Chips  21  

Pesce del Giorno  
Chef’s Fresh Fish Selection of the Day - Market Price

Specialita
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Add Cup of Minestrone Soup or Small Insalata Tutti Mangia - add 5.5

Linguine alla Checca
Fresh Tomato, E.V.O.O., Fresh Garlic, Fresh Basil  12.5

Multi-Grain Penne Arrabiatta 
Spicy Tomato Sauce, Multi-Grain Penne  13

Spaghettini Puttanesca
Tomatoes, Garlic, Olives, Capers, Anchovy, Red Chilies  13.5

Ravioli di Zucca
Jumbo Pumpkin Ravioli, Orange Fennel Madeira Cream, Crispy Yams  14.5

Cappellini Rustica  
Asparagus, Sundried Tomatoes, Roasted Potatoes, Calabrian Pepper Oil  14.5

Papparadelle Bolognese                                                                                             
Flat Ribbon Pasta, Tuscan Beef Ragu, Shaved Parmigiana, Gremolata  14.5                                                                                  

Lasagne                                                                                                              
Italian Sausage, Ground Beef, Ricotta Cheese, Mozzarella, Marinara, Béchamel 15                                                             

Orecchiette                                                                                                    
Marinated Chicken, Spinach, Mushrooms, Romano Cream, Carpaccio of Prosciutto  15.5 

Linguine alla Vongole  
E.V.O.O., Sliced Garlic, Pancetta, Red Chilies, Fresh Manila Clams  16.5  

Risotto   
Arborio Rice, Wild Mushrooms, Sherry Wine, Truffle Oil  15  


