
Antipasti
 

Insalate

INSALATA DI CESARE CON POLLO ALLA GRIGLIA
Hearts of Romaine lettuce grilled and topped with free-range, hormone-free grilled 
chicken breast and our homemade Caesar dressing and shaved Parmigiano. $16 

Caesar dressing contains raw egg yolk.*

Benvenuto

We believe in sourcing the finest 
ingredients available locally and 
from Italy to create the dishes 

on each one of our menus. Our breads 
and fresh pastas are made with Wheat 
Montana flour. Our lamb comes from 
Rattlesnake Ranch in Butte and our 
Italian sausage is made in-house. From 
Italy our imports are extra virgin olive 
oil, San Marzano tomatoes and all of 
our cheeses. Our Parmigiano-Reggiano 

cheese and balsalmic vinegar are from 
Modena, Italy as well. Our fish is also 
sourced from a locally owned business. 
Our eggs are local from Sponholz Family 
Hen House. When possible, we source 
our vegetables from local farms. We are 
continuing to work on sourcing more 
local ingredients so please pass along 
any local farmers or ranchers you may 
know that we could work with.  

Buon Appetito!

LUNCH
Gluten free pasta available with any of our sauces. Ask server for soup of the day.

*Consuming raw or undercooked meat, poultry, seafood,  
shellfish, or eggs increases your risk of a foodborne illness.

TAGLIERE PROSCIUTTO  
DI PARMA E MOZZARELLA

21-month aged Prosciutto di Parma served  
with fresh mozzarella, homemade focaccia  

bread and Kalamata olive dip. $14

POLPETTE AL SUGO
Homemade meatballs in a 

tomato basil sauce with house-
made bread. $10

ANTIPASTO MISTO 
ALL’ITALIANA

Chef’s choice of Italian imported 
meats and cheeses. $20 

GORGONZOLA 
DOLCE, PERA E NOCI
Sliced pears, gorgonzola 

cheese from Italy, 
spinach and walnuts. $10

BRUSCHETTA  
AL POMODORO

Grilled house-made bread topped 
with grape tomatoes, fresh basil, 
garlic and extra virgin olive oil. $8 

BURRATA CON SPINACI  
E POMODORI

Imported burrata cheese 
served with organic baby 
spinach, tomatoes, extra 

virgin olive oil and balsamic 
reduction. $12

Dolce
TIRAMISU’

Savoiardi cookies soaked in espresso, 
layered with cream of mascarpone and 

zabbaione. Dusted with cocoa. $10

CANNOLI
Homemade crispy cannoli shells 

stuffed with ricotta cheese, 
pistachios and chocolate morsels. $8

Panini
Served with a small side of salad.

PANTHEON
Basil, meatballs and 

fresh mozzarella 
served on our house-

made bun. $14

Primi
TAGLIOLINI POMODORO E BASILICO

Tagliolini pasta, San Marzano tomato 
sauce, basil and Parmigiano-Reggiano. $12 

FETTUCCINE AL PESTO
Fresh house-made fettuccine tossed with 
our house-made pesto topped with fresh 

mozzarella and roasted pine nuts. $18

PENNE ALL’ARRABBIATA
Penne pasta tossed with fresh garlic, extra 
virgin olive oil and red pepper flakes in a 
San Marzano tomato sauce (spicy). $12

BUCATINI ALL’ AMATRICIANA
Thick, hollow spaghetti-like noodles in a San 

Marzano tomato, guanciale (cured pork cheeks)
sauce, topped with pecorino cheese. $15

COLOSSEO 
House-made grilled focaccia 

bread, Prosciutto di Parma, fresh 
mozzarella, basil, tomatoes and 

house-made mayo. $13

TRASTEVERE
House-made grilled 

focaccia bread, topped 
with Mortadella, provolone, 

arugula and lemon juice. $13 

BORGO PIO
 House-made Italian sausage, 

caciocavallo cheese and broccolini 
pesto served on house-made 

grilled rustic bread. $15

D’AGNELLO BURGER 
Ground local grass-fed lamb topped 
with mozzarella, tomato, red onions, 

lettuce, pesto mayo and goat cheese 
stacked in a house-made bun. $16

BRESAOLA, ARUGULA  
E PARMIGIANO

Thin sliced cured beef 
served with fresh arugula, 

shaved Parmigiano-
Reggiano, lemon and extra 

virgin olive oil. $12

TARTUFO GELATO 
AL PISTACCHIO

A “truffle,” or shaped 
ball, of creamy pistachio 
gelato rolled in chopped 

pistachios. $6

SPUMONE NOCCIOLA E 
CIOCCOLATO

A gelato comprised of chopped fruits 
and nuts nestled between layers of 

chocolate, hazelnut, caramel and 
vanilla with marsala wine gelato. $6

COPPA  
GELATO

A gelato glass filled 
with three scoops: 

pistachio, chocolate 
and vanilla gelato. $7

GELATO



PIZZA

Our handmade pizza dough is made with an ancient method 
of slow rising for 48 hours with a very small amount 
of yeast and a mix of flours, resulting in an extremely 

light, airy crust. We use only the finest ingredients such as San 
Marzano tomatoes, imported fresh cheeses and meats.

10” Pizza

Dolce

TARTUFO GELATO AL PISTACCHIO
A “truffle,” or shaped ball, of creamy pistachio gelato rolled in chopped pistachios. $6

SPUMONE NOCCIOLA E CIOCCOLATO
A gelato comprised of chopped fruits and nuts nestled between layers of chocolate, 

hazelnut, caramel and vanilla with marsala wine gelato. $6

COPPA GELATO
A gelato glass filled with three scoops: pistachio, chocolate and vanilla gelato. $7

GELATO

ROMAN FOCACCIA
Rosemary, extra virgin olive oil, prosciutto  $13

MARGHERITA
San Marzano tomatoes, fresh mozzarella and basil  $15

MARINARA
San Marzano tomatoes, garlic, capers, anchovies and oregano  $14

PORCINI E TARTUFO
Fresh mozzarella, porcini mushrooms, black truffle and fontina cheese  $18

CAPRICCIOSA
San Marzano tomatoes, fresh mozzarella, Prosciutto di Parma, portobello 

mushrooms, artichoke hearts and black olives  $18

MARGHERITOZZA
San Marzano tomatoes, fresh mozzarella, prosciutto and arugula  $18

QUATTRO FORMAGGI
Provolone, fontina cheese, gorgonzola, fresh mozzarella  

and guanciale (cured pork cheeks)  $16

DIAVOLA
San Marzano tomatoes, salame piccante (spicy Italian salami) 

and fresh mozzarella $16 

SALSICCIA E FUNGHI
San Marzano tomatoes, fresh mozzarella, portobello mushrooms and 

house- made Italian sausage  $18

VEGETARIANA
San Marzano tomatoes, fresh mozzarella, sweet onion,  

mushroom and zucchini  $16

CHOCOLATE MOUSSE
Silky, smooth, whipped chocolate mousse—like eating a chocolate cloud! $7

TORTA ALL’AMARETTO
Amaretti cake—Italian style macaroon cookies with a soft texture and  

delightful almond flavor. $7

TORTINO SOUFFLE AL CIOCCOLATO
Chocolate soufflé —a decadent chocolate cake that’s crispy on the outside and  

soft and fluffy on the inside. $7

DOLCI DEL BAR


