
Mussels

garlic, white wine, pomodoro sauce, crushed 
red pepper, grilled rustic bread 

Arancini

fried risotto balls, fontina cheese, spicy tomato 
arrabbiata sauce

Fried Calamari

crispy calamari, spicy tomato arrabbiata sauce,  
garlic aioli 

Eggplant Parmigiana

pomodoro sauce, melted fresh mozzarella, 
Parmesan cheese, fresh basil

Burrata Cheese

arugula, cherry heirloom tomatoes, extra virgin 
olive oil, grilled rustic bread

add prosciutto +9 

Shrimp, Quinoa, & Farro Salad

white wine, garlic, and crushed red pepper 
sautéed shrimp, cucumber, cherry heirloom 
tomatoes, celery, watermelon radish, red onion, 
cilantro, lavender, mint, red bell pepper, yellow 
bell pepper, lemon vinaigrette

Caprese

fresh mozzarella, heirloom tomatoes, homemade 
pesto sauce, fresh basil

Sicilia Salad

mixed salad, mandarin segments, carrot,  
Kalamata olives, cherry tomatoes, red onion, 
oregano vinaigrette

Spinach

crispy pancetta, grilled pear, fried cream cheese 
balls, dried cranberries, citrus balsamic vinaigrette

S
T

A
R

T
E

R
S

S
A

L
A

D
S Brussels Sprouts

shaved Parmigiano, bacon, shaved boiled egg,  
red wine vinaigrette

Caesar Salad

romaine, homemade Caesar dressing, croutons

Zanti’s Artichoke

pancetta, sun-dried tomatoes, stracciatella cheese, 
white wine, olive oil

Oven-Roasted Cheese Meatballs

Parmesan cheese, pomodoro sauce, basil, 
grilled rustic bread

Piemonte Truffle Rustic Bread

European-style bread, garlic butter, burrata 
cheese, truffle, crispy prosciutto, Parmesan cheese

Potato & Octopus

grilled octopus, lemon mashed potato,  
lemon dressing

Beef Carpaccio

arugula, cherry heirloom tomatoes, fried capers, 
Parmesan cheese, lemon mustard dressing

Charcuterie

prosciutto, speck (smoked prosciutto), salami, 
truffle stracciatella cheese, rosemary honey, 
roasted pepper, baby pickles
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13

11

15
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9
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12

9
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21



M A N G I A  I T A L I A N O
served with crispy potatoes and green beans

Margherita

tomato sauce, fresh mozzarella cheese,  
fresh basil, extra virgin olive oil

Prosciutto

tomato sauce, fresh mozzarella cheese, 
prosciutto, arugula, Parmesan cheese

Neapolitan Pork

tomato sauce, fresh mozzarella cheese, 
sausage, pepperoni, salami, oregano, basil

P
IZ

Z
A Capricciosa

tomato sauce, artichoke, mushroom, ham, 
black olives

Stefano’s Pizza

burrata cheese, truffle oil, mushroom cream, 
smoked prosciutto speck

Calzone

mozzarella cheese, ham, mushrooms, basil, 
Parmesan cheese, tomato sauce

P R O S C I U T T O  + 6

S P E C K  (smoked prosciutto) + 6

H A M  + 4

M E A T B A L L S  + 4

P E P P E R O N I  + 3

A D D  M E A T  &  C H E E S E A D D  V E G G I E S

I T A L I A N  S A U S A G E  + 3

S A L A M I  + 3

A N C H O V I E S  + 2

B U R R A T A  C H E E S E  + 4

B L U E  C H E E S E  + 2

M U S H R O O M S  + 4

A R T I C H O K E  + 4

B L A C K  O L I V E S  + 3

R O S T E D  R E D  P E P P E R  + 2

C H E R R Y  T O M A T O E S  + 2

O N I O N  + 2

B A S I L  + 2

A R U G U L A  + 2

Seafood Cioppino

scallops, shrimp, mussels, garlic, white wine, 
spicy pomodoro sauce

Chicken Parmigiana

lightly breaded chicken breast, pomodoro sauce, 
fresh mozzarella cheese, tagliatelle pasta with 
cheese sauce

Tuscan Beef Filet

bacon, taleggio cheese, crispy potatoes, baby 
carrots, rosemary red wine mushroom sauce

Rib Eye Tagliata

sliced rib eye, spicy mustard sauce, arugula, 
cherry heirloom tomatoes, crispy potatoes

Braised Lamb Ossobuco

saffron risotto

Short Rib

red wine sauce, polenta, carrots

Pollo al Mattone

roasted chicken with fine herb sauce, 
rosemary potatoes, green beans

28
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39

39

38

38
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17

17

15

17

14

28

35

28

Beef Filet

Rib Eye

Chicken

Salmon

39

39

18

28

E
N

T
R

É
E

S Mediterranean Salmon

lemon butter sauce, broccolini, capers

Scallops

jumbo scallops wrapped in bacon with quinoa,  
farro, and brussels sprouts salad

Red Snapper

Piemontese sauce, broccolini, grilled lemon

G R I L L

T O - G O  O R D E R S  I N C U R
A  5 %  P A C K A G I N G  F E E 

Consumption of undercooked meat, poultry, eggs, or seafood may cause illnesses. 

Please alert your server if you have special dietary requirements.

8 oz

14 oz

8 oz

8 oz

C H I  M A N G I A  B E N E



Lasagna Bolognese

classic Italian lasagna with bolognese meat sauce

Crab Cannelloni

fresh pasta stuffed with crab, ricotta cheese, 
white wine served with pomodoro sauce

Frutti di Mare

black tagliolini pasta, shrimp, calamari, clams,  
mussels, baby scallops, white wine, pomodoro 
sauce, red pepper flakes  

option to substitute for risotto

Bolognese

fresh tagliatelle pasta, Parmesan cheese, 
bolognese meat sauce

Ossobuco

fresh pappardelle tricolor pasta, saffron,
veal ossobuco

Meatball

spaghetti pasta, slow-cooked meatballs, 
tomato sauce, basil

Carbonara

spaghetti, pancetta, egg, Parmesan cheese, 
fresh black pepper

Penne Arrabbiata

pomodoro sauce, garlic, parsley, red pepper flakes

Gnocchi + Mushrooms

potato dumplings, mushrooms, white wine, 
parsley, crema

Gnocchi Sorrentina

potato dumplings, pomodoro sauce, basil, 
fresh mozzarella

Braised Beef Ravioli

sage butter sauce with Parmesan cheese

Tagliatelle Nerano

fresh tagliatelle pasta, zucchini, Parmesan
cheese, basil

P
A

S
T

A 17

19

23

17

24

16

15

10

16

14

16

12

18
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Truffle & Cheese Ravioli

fontina, taleggio and burrata cheese,  
Parmesan sauce, truffle oil

Ravioli Del-Plin

artichoke, ricotta, cherry heirloom tomatoes,  
fresh basil, white wine sauce

Mushroom Risotto

mixed mushrooms, Parmesan cheese, sausage

9

9

8

9

10

10

6

Traditional Piemonte Tiramisú

White Chocolate Cannoli

ricotta and white chocolate filling, dark 
chocolate, berries

Vanilla Panna Cotta

red berry coulis

Bomboloni

round Italian donuts filled with Nutella cream 
and chocolate sauce

Brownie

vanilla gelato, caramel

Apple Crisp

vanilla gelato

Gelato

vanilla, chocolate, cinnamon, pistacchio, 
Gianduiotton (chocolate and hazelnut),  
berries, lemon sorbet, orange sorbet

D E S S E R T

G L U T E N - S E N S I T I V E  P A S T A  A V A I L A B L E  U P O N  R E Q U E S T

M A N G I A  I T A L I A N O

C H I  M A N G I A  B E N E



P
A

N
IN

I Served with salt and vinegar chips, on homemade 
bread made from our pizza oven

Prosciutto

arugula, mozzarella cheese, homemade  
pesto sauce, sun-dried tomatoes

Italian Ham & Cheese

rosemary ham, taleggio cheese,  
roasted pepper, mustard dressing

Caprese

fresh mozzarella, heirloom tomatoes, 
homemade pesto sauce, basil

S
A

L
A

D
S Salmon

cucumber, mixed lettuce, fennel, heirloom 
cherry tomatoes, Kalamata olives, red  
onion, red peppers, stracciatella cheese, 
lemon vinaigrette

Chicken

spinach, strawberry, avocado, red onion,  
citrus balsamic vinaigrette

Steak

arugula, mixed lettuce, Parmigiano,  
heirloom cherry tomatoes, crispy onions,  
blue cheese, mustard dressing

17

15

12

17

14

18





Arancini

fried risotto balls, fontina cheese, spicy tomato 
arrabbiata sauce

Fried Calamari

crispy calamari, spicy tomato arrabbiata sauce,  
garlic aioli 

Piemonte Truffle Rustic Bread

European-style bread, garlic butter, burrata cheese, 
truffle, crispy prosciutto, Parmesan cheese

Bruschette ( S E L E C T  O N E )

•  smoked salmon, capers, cilantro cream cheese,   
red onion, lemon

•  speck (smoked prosciutto), blue cheese, pear, 
balsamic reduction

•  prosciutto, arugula, heirloom tomatoes, burrata cheese
•  pomodoro, mozzarella, homemade pesto sauce

Charcuterie

prosciutto, speck (smoked prosciutto), salami, 
truffle stracciatella cheese, rosemary honey, 
roasted pepper, baby pickles

Zanti’s Truffle Cheese Fondue

burrata, taleggio and fontina cheese, rustic bread, 
sautéed mushrooms

Oven-Roasted Cheese Meatballs

Parmesan cheese, pomodoro sauce, basil, 
grilled rustic bread

Beef Tartare

hand-cut beef tenderloin, Parmesan cheese,  
celery, truffle oil, sun-dried tomatoes, parsley,  
grilled rustic bread

Shrimp, Quinoa, & Farro Salad

white wine, garlic, and crushed red pepper sautéed 
shrimp, cucumber, cherry heirloom tomatoes, celery, 
watermelon radish, red onion, cilantro, lavender, 
mint, red and yellow bell pepper, lemon vinaigrette

Beef Carpaccio

arugula, cherry heirloom tomatoes, fried capers, 
Parmesan cheese, lemon mustard dressing

Fried Mozzarella

hand-breaded mozzarella cheese, spicy tomato 
arrabbiata sauce

11

13

9

8
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T O - G O  O R D E R S  I N C U R  A  5 %  P A C K A G I N G  F E E 

Consumption of undercooked meat, poultry, eggs, or seafood may cause illnesses. 

Please alert your server if you have special dietary requirements.

A P E R I T I V I
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H H R E G
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Moscow Mule
Stolichnaya vodka, fresh lime juice, ginger beer

Paloma
Herradura Blanco tequila, fresh lime juice, 
grapefruit, soda

Manhattan
Knob Creek bourbon, sweet vermouth, bitters

Old Fashioned
Maker’s Mark bourbon, orange, angostura bitters

Negroni
Bombay Sapphire gin, Campari, sweet vermouth

Mojito 
Bacardi Silver rum, fresh lime juice, mint, soda 

Carajillo
Licor 43, espresso, on the rocks 

Side Car
Courvoisier cognac, Cointreau, fresh lemon juice

Bella Vita
Stoli Raspberry vodka, limoncello,  
fresh lemon juice, Prosecco

Rumchata Martini
Rumchata, Sobieski vodka, Kahlua, espresso

Zanti’s Frozen Bellini
Prosecco, fresh lemon juice, grenadine,  
peach schnapps, peach puree, Sobieski vodka

(carafe available for 30)

Nitro Boozt
Stolichnaya Vanilla vodka, Baileys,  
Geva Nitro cold brew coffee

H HC O C K T A I L S

C
L

A
S

S
IC

S
IG

N
A

T
U

R
E

3 : 0 0 P M – 6 : 3 0 P M

M O N D A Y  through F R I D A Y

$2 off all wine by the glass, draft beers, signature 
cocktails, select classic cocktails, and select aperitivi

H A P P Y  H O U R

R E G



G L B T LV I N O

Ruggeri Prosecco Valdobbiadene 
Glera, Sparkling Prosecco | Veneto, Italy

Contadi Castaldi Franciacorta Rosé
Sparkling Rosé, Pinot Noir | Lombardia, Italy

Nicolas Feuillatte
Chardonnay, Pinot Noir Sparkling | Champagne, France

Vietti Moscato d’Asti
Moscato | Piedmont, Italy 

Nino Franco Prosecco
Glera, Sparkling Prosecco | Valdobbiaddene, Italy

Louis Roederer Brut
Chardonnay, Pinot Noir Sparkling | Champagne, France

Pol Roger Brut
Chardonnay, Pinot Noir Sparkling | Champagne, France

Cristal by Louis Roederer
Chardonnay, Pinot Noir Sparkling | Champagne, France
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Frescante
Ketel One vodka, fresh lemon juice, mint, cucumber

Double D
Sauza jalapeño-infused tequila, honey, 
fresh lemon juice

The Bramble
Hendricks gin, fresh lemon juice, Crème de Mûre

Margarita Italiana
Herradurra Reposado, fresh lime juice, Cointreau, 
Disaronno amaretto

(carafe available for 40)

Westgate Sangria
Sobieski Citron vodka, cabernet wine, fresh berries, 
fresh lemon, lime, & orange juice, Brachetto

Bertani ‘Velante’
Pinot Grigio | Venezia Giulia, Italy

Dr. Hermann
Riesling | Mosel, Germany

Jermann
Pinot Grigio | Venezia Giulia, Italy

Trimbach
Riesling | Alsace, France
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—
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Planeta Rosé
Syrah, Nero d’Avola | Sicilia, Italy 

Miraval
Cinsault, Grenache, Syrah | Côtes de Provence, France

10

-

39

49

Poliziano
Merlot, Sangiovese | Tuscany, Italy

Spezieri by Col d’Orcia
Sangiovese | Tuscany, Italy

Cecchi Chianti Classico
Sangiovese, Colorino | Tuscany, Italy

Lazy Creek
Pinot Noir | Anderson Valley, California

Flowers
Pinot Noir | Sonoma, California

Jermann
Pinot Noir | Venezia Giulia, Italy

Lemelson ‘Theas Selection’
Pinot Noir | Willamette Valley, Oregon
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Manu Sauvignon Blanc
Sauvignon Blanc | Marlborough, New Zealand

Louis Jadot ‘Macon Village’
Chardonnay | Burgundy, France 

Antinori
Chardonnay | Umbria, Italy

Rombauer
Sauvignon Blanc | Napa Valley, California

Latour ‘La Chanfleure’
Chardonnay | Burgundy, France
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Sandhi
Chardonnay | Santa Barbara, California

Nickel & Nickel ‘Stiling’
Chardonnay | Russian River Valley, California

Cakebread
Chardonnay | Napa Valley, California

Flowers
Chardonnay | Sonoma, California

Far Niente
Chardonnay | Napa Valley, California

Staglin
Chardonnay | Rutherford, California
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Renato Ratti Barolo
Pinot Noir | Piedmont, Italy

Jeffrey Gevrey Chambertain
Pinot Noir | Burgundy, France

—

—

95

143

Kaiken
Malbec | Mendoza, Argentina

Aia Vecchia ‘Lagone’
Merlot, Cabernet, Super Tuscan | Tuscany, Italy

Oberon
Merlot | Napa Valley, California 

Meiomi
Pinot Noir | California

Achaval Ferrer
Malbec | Mendoza, Argentina

Trefethen
Merlot | Napa Valley, California

Nickel & Nickel
Merlot | Napa Valley, California

Felsina Chianti Classico
Sangiovese | Tuscany, Italy 

Col d’Orcia Brunello di Montalcino
Sangiovese | Tuscany, Italy

Santi Amarone
Corvina, Molinara, Corvinone | Veneto, Italy

11

12

17

14

—

—

—

—

—

—

32

47

56

56

65

46

113

56

68

79

R
E

D
 (

M
ed

iu
m

 B
od

y)
 

Musita
Cabernet Sauvignon | Sicilia, Italy 

Justin
Cabernet Sauvignon | Paso Robles, California

Decoy
Cabernet Sauvignon | Napa Valley, California 

Robert Craig ‘Affinity’
Cabernet Sauvignon | Napa Valley, California 

Prisoner
Red Blend | California

Caravan
Cabernet Sauvignon | Napa Valley, California

Jordan
Cabernet Sauvignon | Alexander Valley, California

Mazzei ‘Philip’
Cabernet Sauvignon | Tuscany, Italy

Olmaia
Cabernet Sauvignon | Tuscany, Italy
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B I R R A

Caymus
Cabernet Sauvignon | Napa Valley, California

Opus One
Cabernet Sauvignon | Napa Valley, California

Flora Springs ‘Trilogy’
Cabernet Sauvignon, Merlot | Napa Valley, California 

Terre More
Cabernet Sauvignon, Super Tuscan | Tuscany, Italy

Petra ‘Potenti’
Cabernet Sauvignon, Super Tuscan | Tuscany, Italy

Sassicaia
Cabernet Sauvignon, Super Tuscan | Blogheri, Italy

Tignanello
Merlot, Sangiovese, Super Tuscan | Tuscany, Italy

Gaja Brunello di Montalcino
Sangiovese | Tuscany, Italy

Bertani Amarone
Corvina, Molinara, Corvinone | Veneto, Italy

Grahaḿ s 2012
Port Vintage | Portugal

Fonseca Bin 27
Port Tawny | Portugal

Vin Santo Faustina
Vin Santo | Italy

Carmes De Rieussec
Sauterne | France

—

—

—

—

—

—

—

—

—

145

495

127

45

130

295

195

93

189

15

10

16

11

—

—

—

—

D
E

S
S

E
R

T
D

R
A

F
T

R
E

D
 (

F
ul

l B
od

y)
 

Dos Equis Lager

Michelob Ultra 

Peroni 

Blue Moon

Bud Light

Coors Light

Sam Adams Boston Lager

Miller Lite

Shiner Bock

Stella Artois

B
O

T
T

L
E Angry Orchard

Corona Extra

Modelo Especial

Heineken 

Guinness 

Birra Moretti

St. Arnold Seasonal

St. Arnold Art Car



S P I R I T I

B R A N D Y / C O G N A C 

Hennessey

Courvoisier VS

E & J VSOP

Courvoisier VSOP

R U M

Malibu Coconut

Bacardi Silver

Captain Morgan

Myer’s

Flor de Cana Gold (4 yr)

Flor de Cana (18 yr)

Ron Zacapa (23 yr)

S C O T C H

Glenfiddich (12)

Glenlivet (12)

Oban (14 yr)

Lagavulin (16) 

Johnnie Walker Black

Balvenie (12)

Balvenie (14 yr Cari Cask)

T E Q U I L A

Sauza Silver

Patron Silver

Herradura Silver

Herradura Reposado

Don Julio Silver

Don Julio Anejo

Reserva de la Familia

  Extra Anejo 

Don Julio 1942

Casa Dragones “Joven”

G I N 

Beefeater

Tanqueray

Bombay Dry

Bombay Sapphire

Hendrick’s

V O D K A

Sobieski 

Absolut

Stoli Rasberry

Stoli

Stoli Vanila

Deep Eddy Ruby Red

Deep Eddy Lemon

Tito’s

Ketel One

Grey Goose

W H I S K E Y

Jim Beam

Jack Daniels

Crown Royal

Jameson

Maker’s Mark

Knob Creek

Crown Royal Reserve

Bulleit

Bulleit Rye

Woodford Reserve

Basil Hayden

Gentleman Jack

Whistlepig (10 yr)

Angel’s Envy

Angel’s Envy Rye

P L E A S E  E N J O Y  R E S P O N S I B L Y


