
Primi

Add grilled or blackened chicken/shrimp to any salad  10/11
Add any item to your salad from our list of pizza toppings  2.5

Dressing selection: homemade Italian, homemade honey mustard, 
ranch, fat free raspberry vinaigrette, and oil & vinegar

Starters and Small Plates

Insalata ed Suppa
Salads & Soups

MOZZARELLA MOONS   15
Four large moons fried to a light golden brown, served with 
pomodoro sauce

THE BIG THREE   18
Savory hand-crafted meatballs in Pomodoro sauce, layered with 
ricotta, hot honey, and shaved Manchego & a crispy basil leaf.

CALAMARI   18
Breaded and fried rings & tentacles, served with a side of 
pomodoro
* Add banana peppers  2

CLASSIC CAPRESE   16 
Sliced vine ripe tomatoes interlaced with whole milk mozzarella, 
topped with fresh basil & drizzled with balsamic glaze & 
homemade Italian dressing. Served with a dollop of pesto & 
kalamata olives.

ARANCINI   15
Three fried risotto balls stuffed with our bruschetta mix and 
mozzarella. Served with pesto aoili and pomodoro sauce

MEDITERRANEAN SHELLFISH   22 
Seasonal mussels or clams tossed in a white wine, lemon, garlic 
& onion sauce, topped with fresh basil

SKIN - ON FRENCH FRIES   7 
Heaping basket of thick, crispy fries
*Toss in Italian seasoning & Parmesan  1

BASKET OF BREADSTICKS   8
Five homemade breadsticks buttered & sprinkled with parmesan 
& Italian seasoning, served with rosemary & garlic infused virgin 
olive oil.   
* Add pomodoro sauce  4
* Add alfredo sauce  6

TUSCAN SALAD   16
Mixed field greens topped with candied pecans, craisins, goat 
cheese & fat free raspberry vinaigrette

HOUSE SALAD   10 
Mixed field greens topped with cucumbers, cherry tomatoes, 
carrots & choice of dressing     
* Available as a side salad  6

CAESAR SALAD  10
Romaine lettuce tossed with Parmesan, croutons & Caesar 
dressing
* Available as a side salad  6 

ANTIPASTO SALAD  25 
Mixed greens topped with prosciutto, spicy capicola, Genoa 
salami, deli pepperoni, fontina, aged asiago, provolone, smoked 
gouda, gorgonzola, kalamata olives & sun dried tomatoes drizzled 
with our homemade Italian dressing. 

MINESTRONE   cup 6 / bowl  8 
Housemade daily and stocked with the freshest vegetables

SOUP DU JOUR   cup 6 / bowl  8
New, delicious soup daily

SOUP AND SALAD COMBO   15
Bowl of soup accompanied by a breadstick, & a house or Caesar 

Five toasted points with a blend of tomato, fresh basil, 
and garlic topped with melted whole milk mozzarella and 

balsamic glaze
*Add pesto base  2

FEATURING…
Venetian Bruschetta 15



Ingresso Stanza Del Chianti
Chianti Room Specialties

LASAGNA   26   
Five layered meat lasagna homemade from scratch daily

CARBONARA   30
Fettuccine, peas, and bacon tossed in our homemade 
carbonara sauce and topped with blackened shrimp or 
chicken.
*substitute for cheese tortellini (+3)

MANICOTTI   25
Hand rolled pasta stuffed with our spinach ricotta mix, baked 
with pomodoro sauce and mozzarella

CHICKEN FETTUCCINE ALFREDO   28   
Blackened or grilled chicken with fettuccine noodles tossed in 
our creamy housemade alfredo sauce
*substitute for cheese tortellini (+3)
*substitute shrimp (+1)

PENNE ALLA VODKA   28   
Penne noodles tossed in our creamy housemade vodka sauce 
with blackened or grilled chicken
*substitute for cheese tortellini (+3)
*substitute shrimp (+1)

SPAGHETTI COMBO   25    
Spaghetti tossed in pomodoro sauce topped with choice of 
meatballs, Italian sausage links or a combination of both
* Lunch portion - combination not available

CHICKEN PICCATA   28 
Pan seared & covered in a lemon butter caper sauce
* Served with a side of mixed vegetables & picatta sauce
over angel hair
*substitute Fresh Catch (Market)

CHICKEN MARSALA  28 
Pan seared & smothered with our housemade sweet marsala 
sauce reduction 
* Served with a side of mixed vegetables & marsala sauce over 
angel hair

PARMESAN - EGGPLANT/CHICKEN   25/28           
Lightly fried in Italian breadcrumbs, smothered in pomodoro 
sauce & blanketed with a blend of romano & mozzarella 
cheeses 
* Served with a side of mixed vegetables & marinara sauce 
over spaghetti

BEEF RAVIOLI   29           
Beef filled raviolis served in a mushroom cream sauce with 
green onions. shallots, mushroom, white wine, cream, and 
Manchego cheese

ITALIAN ENTRÈES

Add a housemade breadstick & soup, or 
salad(+$2). Split an entrée and both get a 
soup or salad (+$6).

Available in lunch portions 15.  Monday - Friday 11:30am - 3pm  *Excluding certain holidays & special events

STEAK CON PEPE   29
9 ounce sirloin topped with a classic peppercorn brandy sauce 
and served over cripsy french fries

STEAK TOP RISOTTO  29
Blackened sirloin tips with a marsala dmei-glace, on top of 
parmesan risotto

RED DRUM RISOTTO   29
Fried red drum over Manchego risotto, topped with a red pepper 
remoulade garnished with parsley & a lemon wedge

SHRIMP SCAMPI   29
Sautéed shrimp in a lemon butter white wine sauce over your 
choice of pasta
*substitute for cheese tortellini (+3)
*substitute Fresh Catch (Market)

STEAKS & SEAFOOD



Pastabilities
Create Your Own Pasta

Select 1
PASTA
fettucini / penne / spaghetti / angel hair 
cheese tortellini  +3

Select 3
VEGETABLES
mushrooms  / zucchini / broccoli / spinach / sun dried tomatoes

Select 1
SAUCES
pomodoro / e.v.o.o. 
meat sauce +2 
vodka sauce +3 / alfredo +3 / pesto +4

Optional
MEATS & SEAFOOD
linked sausage and/or meatballs	 +9
grilled or blackened chicken	 +10
grilled or blackened shrimp	 +11
mussels (available seasonally)	 +12
clams (available seasonally)	 +12

CHEESES
aged asiago, feta, fontina, goat, gorgonzola, mozzarella, provolone, ricotta, smoked 
cheddar, smoked gouda, whole milk mozzarella

MEATS
anchovies, bacon, Canadian bacon, capicola, Italian sausage, pepperoni, prosciutto, 
salami, meatballs

VEGGIES
artichokes, banana peppers, bell peppers, black olives, broccoli, fried eggplant, garlic, 
jalapeños, mushrooms, onions, pepperoncinis, pineapple, spinach, sun dried tomatoes, 
tomato slices, zucchini

PIZZA OF THE MONTH     19/29
Ask your server about our pizza of the month

GARBAGE CAN     20/30
Pepperoni, sausage, onions, mushrooms, bell peppers, black olives 
& mozzarella

PIG ‘N FIG     20/30
An EVOO base with garlic, romano, mozzarella, figs, & proscuitto. 
Baked then topped with arugula tossed in Italian dressing, black 
pepper, and lemon juice

THREE LITTLE PIGS    19/29
Sliced sausage, bacon, Canadian bacon, smoked cheddar & 
mozzarella

SWEET DATIL’RONI    19/29
A red sauce base topped with mozzarella, cup n’ char pepperoni, 
and ricotta. Drizzled with hot datil honey and finished with fresh 
basil

GODFATHERS    18/27
Prosciutto, scallions, garlic & mozzarella on a ricotta base

MARGHERITA    18/27
tomato sauce base with fresh whole milk mozzarella & topped with 
fresh basil then drizzled with infused extra virgin olive oil

WHITE PIE    18/27
Fontina, romano, mozzarella & fresh spinach on a ricotta base

ROASTED VEGGIE   18/27
Onions, bell peppers, mushroom, garlic & mozzarella

22
Add a housemade breadstick & soup, or salad(+$2). 
Split an entrée and both get a soup or salad (+$6).

Pizza al Forno a Legna
Brick Oven Pizza

TOPPINGS

SPECIALTY PIES   10”/16”

10” INDIVIDUAL PIZZA   15
ADDITIONAL TOPPINGS (WHOLE ONLY)   2.5

10“ GLUTEN FREE    17 
ADDITIONAL TOPPINGS (WHOLE ONLY) 2.5
 *NOT DISCOUNTED DURING HAPPY HOUR

16” PIZZA (8 SLICES)   20
ADDITIONAL TOPPINGS HALF/WHOLE  2.5/4

CALZONES  18
RICOTTA, MOZZARELLA & SIDE OF POMODORO 

SAUCE. ADDITIONAL TOPPINGS 2.5 

MAKE ANY 10” SPECIALTY PIE A CALZONE +3



Dulci

Kids Menu

Desserts

HOUSEMADE CREME BRULEE	 11
Light vanilla custard with caramelized sugar, topped 
with whipped cream

CANNOLIS	 1 FOR 6  / 2 FOR 10
Giant chocolate encrusted cannoli, stuffed with sweet ricotta    
chocolate chip cream & drizzled with chocolate and caramel

HOUSEMADE CHOCOLATE CHEESECAKE	 12
Oreo crust with chocolate cheesecake filling, topped with a 
chocolate ganache and a raspberry sauce

HOUSEMADE TIRAMISU	 12
Lady fingers dipped in a blend of MADI rum & espresso.  
Layered with sweetened mascarpone and chocolate shavings

PICK A PASTA	 13
Choose from spaghetti, penne, or cheese tortellini (+1)
& pomodoro, alfredo, or butter sauce with a meatball

CHICKEN TENDERS	 13
Two large chicken tenders served with fries & ketchup

KIDS MOZZARELLA MOONS	 13
Two mozzarella moons served with fries & pomodoro sauce

KIDS PERSONAL PIZZA	 13
Cheese pizza with first topping included. 
*Additional toppings (+1)

SOFT DRINKS	 4.5
Coke, Diet Coke,Coke Zero, Barq’s Root Beer, Sprite, Orange 
Fanta, Minute Maid Lemonade, Mr. Pibb

CHINA MIST FRESH BREWED ICED TEA	 4.5

FRESHLY GROUND 100% LAVAZZA ITALIAN COFFEE	4

AQUA PANNA NATURAL & PELLEGRINO SPARKLING 
BOTTLED WATER	 5

Bibite
Beverages

includes a fountain drink or tea
*substitute milk/juice (+$1)



Bere la Selezione

Birra

Drink Selection

Beer

  
BLUEBERRY LAVENDER BEE’S KNEES 		  15
Ford’s gin, blueberry puree, lavender syrup, lemon, honey

ITALIAN MARGARITA					     15
Maestro Dobel tequila, Cointreau, Luxardo Amaretto, lemon, 
simple syrup, sugar rim

ENDLESS VACATION					     15
Bacardi Rum, cream of coconut, lime, orange, and pineapple 
juice, topped with a splash of grenadine

BERRY SPRITZ					     14
Blueberry lavender syrup with Creme de Cassis and Lillet Blanc, 
topped with La Marca Prosecco 

ESPRESSO MARTINI					     15
Tito’s vodka, Borghetti caffe espresso, housemade cold brew, 
cinnamon & vanilla simple syrup, Angostura bitters

TIPSY PALMER					     15
Raspberry vodka, simple sprup, lemonade, and a splash of 
unsweet tea

PRETTY IN PINK				            	  14
Raspberry vodka, peach puree, lemon, grenadine

SANGRIA	            					      14
Housemade red or white sangria with brandy, blended juices, 
and fresh fruit

ORANGE BLOSSOM	  				     15
Orange-infused Corazon tequila, elderflower, lime, honey

SIGNATURE OLD FASHIONED 			   15
Buffalo Trace bourbon, Amaro Montenegro, demerara syrup, 
black walnut & orange bitters

DRAFT BEERS:  Blue Moon, Bud Light, Duke’s Brown Ale, 
Dogrose Roadside IPA, Peroni, Sam Adams Seasonal, Stella 
Artois, Yuengling

BOTTLES & CANS:  Angry Orchard Hard Cider, Corona, 
Coors Light, Michelob Ultra, Miller Lite, 
Nutrl seltzer (seasonal flavors),  Heineken, Heineken 0.0

BLUEBERRY BLISS 				    7  
Lemonade, blueberry, lemon, soda
PASSION FRUIT PUNCH 			   7
Lemonade, passion fruit, lime, soda
STRAWBERRY & CITRUS 			   7  
Lemonade, strawberry, lime, soda

CHIANTI ROOM
Mocktails
no free refills

HAPPY HOUR 
Every Monday - Friday from 3-6pm enjoy  half off 
draft beer, house wine, and well & call liquor, 
live music, & FREE SLICE OF CHEESE PIZZA WITH 
DRINK PURCHASE
Happy Hour only applicable with alcoholic drink purchase and 
not always valid on certain holidays and special events.



Selezione di Vino
Wine Selection

Every Wednesday from open to close! For every $50 
spent on food receive 50% off of a bottle of wine!
 Wines with * excluded

Wine Down Wednesday

ITALIAN WHITES & ROSÉ
Glass/Bottle

RED
Glass/Bottle

WHITE
Glass/Bottle

HOUSE
Glass

ITALIAN REDS
Glass/Bottle

Wines priced $10 by the glass 
included with Happy Hour 

Availability and items  subject to change

Prosecco, La Marca, Italy	 11/40

Pinot Grigio, Antinori Santa Cristina, Tuscany	 11/40

Pinot Grigio, Santa Margherita, Alto Adige	  13/45

Moscato, Santa Marina, Lombardy, Italy	 11/40

Chardonnay, Antinori Castello della Sala, Umbria	 13/45

Pinot Noir, Erath, Oregon	  14/48

Malbec, Kaiken Ultra, Uco Valley	  14/48

Cabernet Sauvignon, Broadside, Paso Robels, California	 12/42

*Cabernet Sauvignon, Jack London, Sonoma	   --/50

*Red Zinfandel, Rodney Strong, Sonoma	   --/50

Sauvignon Blanc, Drylands, New Zealand	 12/42

Riesling, Chateau St. Michelle, Washington	 11/40

Pinot Grigio, Gabbiano, Italy	 10/38

Chardonnay, Scarpetta, Italy	 10/38

Chianti, Gabbiano, Italy	 10/38	

Cabernet Sauvignon, Lindeman’s, Australia	 10

Chianti Classico, Querceto, Toscana	       11/40

Chianti Classico Riserva, Banfi, Toscana	      14/48

*Chianti Riserva, Lamole di Lamole, Toscana	        --/64

Tuscan Blend, Centine, Banfi, Toscana	       11/40

*Super Tuscan, Tenuta San Guido “Guidalberto”	       --/100

Montepulciano d’Abruzzo, Umani Ronchi           		  14/48


