
SANDWICHES  

 
Meatball                          17                                      
hand rolled Wagyu beef & Iberico pork meatballs,  
house made marinara, mozzarella 
 
Kobe Burger                                 19 
sweet red onions, vine ripe tomatoes,                                            
pepper jack cheese, arugula, aioli, brioche  
  
Prime Top Sirloin Beef Dip                                 19  
slow roasted 45 day aged Snake River top sirloin,   
pepper jack cheese, giardiniera, au jus, horseradish  

LUNCH 

ANTIPASTI 
 

BruscheĴa  Caprese                      12 
tomato, crostini, basil, mozzarella, X-V-O-O, aged balsamic 
 

PolpeĴe                                                           13 
American Wagyu beef & Iberico pork meatballs, marinara,  
romano  
 

PanzeroĴi            12   
fried pizza, mozzarella, tomato, basil   *sausage add $2*   
 

Melanzane alla Parmigiana                                           14 
eggplant, tomato sauce, mozzarella, parmigiana 
 

Roasted Brussels Sprouts                                                  15 
pecans, goat cheese, honey Dijon vinaigreĴe 
 

Calamari FriĴi                        20 
Monterey calamari steak, tubes & tentacles, flash fried  
 

Scampi Aglio                                                                        24 
sautéed prawns, liĴle neck clams, grilled bread 
 

ProsciuĴo and Burrata PlaĴer                                        22 
30-month aged prosciuĴo di Parma, Pugliese Burrata 
 

Lamb Lollipops                                 28 
Lumina New Zealand grass fed, chicory finished 

ZUPPE  
 

Brodo con Verdure                                       12   
bone broth, buĴernut squash, root veggies, parmigiana   
 

Pismo Style Clam Chowder                        14 
creamy clam chowder, liĴle neck clams, X-V-O-O  
 

Mama’s Famous Chicken Soup                                        14 
free-range Mary’s organic chicken, tortellini, root vegetables, 
parmesan 

INSALATA 
 
 

Simple Greens                                                                      10 
organic field spring mix, cucumbers, teardrop tomatoes,  
gorgonzola crumble, balsamic gorgonzola dressing 
 
 

Tricolore “The Detox”                      12 
radicchio, endive, arugula, lemon vinaigreĴe, shaved parmesan 
 

Caesar                                                                             14 
locally grown romaine hearts, croutons, parmigiana,                           
anchovy dressing  * Add Spanish Anchovies  $3 * 
 

Americano  “Wedge”                                                           15 
iceberg, bacon, gorgonzola, tomato,  deviled egg,                                    
red wine vinaigreĴe, blue cheese dressing, avocado  
                                             

Roasted Beets                                    16                                
arugula, pecans, goat cheese, strawberry vinaigreĴe 

 

Giuseppe                                                    16 
buĴer leĴuce, avocado, cucumber, garbanzo, carrot,                         
tomato, red onion, grana parmigiana dressing 
 
 
 

        Add:  Grilled Free Range Chicken Breast  10 
                  Sautéed Wild Shrimp   12 
                  Sauteed Scallops  12 
                  Grilled  King Salmon  12 

PIZZA 
( 12” Brick Oven Fired) 

Margherita                                                                        17 
tomato sauce, mozzarella, basil, olive oil, oregano 
 

Gorgonzola                                                                    17 
mozzarella, gorgonzola, caramelized onions 
 

Vongole                                                                         17 
chopped clams, olive oil, parmigiana, calabrese chili 
 

Pepperoni                                             19 
artisan handmade cured sausage 
 

Diavolo                                                                                 19 
tomato sauce, mozzarella, pepperoni, spicy peppers, olives 
 

Salsiccia                                               20 
house made sausage, red onion, cremini 
 

California                                                                             20 
chicken, corn, cilantro, avocado, bianca sauce 
 

Bee Sting                                                                              21 
artisan pepperoni, hot honey, basil, bianca sauce 
 

Messicana                                            21 
Linguica, pineapple, cilantro, jalapeno, bianca sauce 
 

Principessa          22 
30 month aged ProsciuĴo Di Parma, Pugliese Burrata, red sauce,             
arugula 
 

 *Additions $3 Each, Sub Gluten Free Crust $2*  

HOUSE MADE PASTA 
 

Pomodoro                                16 
crushed plum tomato passata, olive oil, basil, garlic, romano 
 

Bucatini Amatriciana                                              16 
panceĴa, organic San Marzano tomato, chili, red onion, parsley  
 

Carbonara                                                                    17 
bucatini, panceĴa, pepper, egg-romano sauce, parmigiana 
 

Burrata Raviolo                                                                   18 
house made egg pasta, fresh burrata, sweet pomodoro, basil  
 

Nonna’s Meatballs                                                      18 
bucatini, Wagyu beef & Iberico pork meatballs, marinara,  
romano 
 

Tagliatelle Bolognese                                                       19 
slow cooked pork & beef tomato ragu, ricoĴa, parsley, romano 
 

Brown BuĴer Raviolo                                                        20 
roasted corn, sage, pine nuts  
 

Ravioli di Zucca                                                                  21 
buĴernut squash filled pasta, sage, parmesan cream sauce 
 

Tortellini Giuseppe                                                           21 
spinach & ricoĴa filled pasta, panceĴa, mushrooms, onion,              
peas, basil, pink sauce, shaved parmigiana 
 

Linguine Vongole                                                            23 
LiĴleneck clams, garlic, lemon, parsley, white wine  
 

Capesante e Gamberi                                    24 
prawns, scallops, panceĴa, garlic, white vodka cream sauce 
 

FruĴa di Mare                                                 27 
prawns, scallops, calamari, clams, Saltspring mussels,                   
fish of the day, spicy tomato broth  
 

LUNCH SPECIALTIES  
 

Chicken Paillard                                                       24 
thinly pounded pan seared chicken breast, capers,  
lemon, arugula, avocado, endive, tomato, red onion,  
shaved parmigiana 
 

Morro Bay Sand Dabs “alla Piccata”                               27 
lemon, caper, white wine, Israeli couscous 
 

Cioppino                                                                           28 
prawns, mussels, clams, scallops, spicy tomato broth 
 

Prime Ribeye Steak Paillard                                       29 
cast iron seared, fresh greens, cherry tomato, onion, avocado  

SIDES 
 

  Gluten Free Bread    6 
Sautéed Spinach    8     

Broccoli Rabe   8 
SpagheĴi Aglio e Olio    9  

| $20 Corkage | $3 Cake Cut per Person | MAX 4 SPLIT CHECKS | 20% AUTO GRATUITY FOR PARTIES OF 8+ 



 $20 Corkage | $2 Cake Cut per Person | MAX 4 SPLIT CHECKS | 20% AUTO GRATUITY FOR PARTIES OF 8+ MORE 

DIFRONZO ESTATE WINES                                                         

Arroyo Grande 

        2023        Pinot Grigio     14 / 54 
                                                                     2021         Syrah               15 / 58 
                                                                     2021        Corvina            12 / 48 
                                                                     2024       Pinot Noir         16 / 59    
                                                                     2020       Grenache           15 / 58 

   2024          Rosé        13 / 48    
 

DiFronzo Vineyards, located 8 miles from the Pacific Ocean where the Arroyo Grande Valley meets the Edna Valley, is a 
family owned and operated winery using only estate-grown fruit. The vineyard is dry farmed by owner, restaurateur & 

farmer Giuseppe DiFronzo. Giuseppe’s love of food & wine stems from his love for family.  

           Draft Beer      

Modelo               8 

Peroni                            8 

Cali Squeeze                              8 

There Does Not Exist IPA 9 

Topa Topa Chief Peak IPA      9 

    There Does Not Exist Lager   9

        BoĴled Beer     
             

Budweiser / Bud Light  6 

Coors Light                 6 

Firestone 805                   7 

Stella Artois     7 

Corona                             7 

Michelob Ultra    6 

 Refreshments 
 

Sparkling or Still Water  5     

Fountain Soda  3   

Mexican Coke   5 
Sprecher Root beer   5           

Sprecher Cream Soda 5  

San Pellegrino Soda 4 

Lemonade / Iced Tea  3.50 

Sparkling Wines (Spumante)                                                        GLS  / BTL 
2024 Prosecco, ScarpeĴa, Brut, D.O.C.                                                            13 / 54 

NV Brut Rosé, Gruet, New Mexico                                 14/ 54 

2022    BracheĴo d’Acqui, “Rosa Regale,” Banfi (187ML)                          13 

White Wines (Vini Bianchi)                                                            GLS / BTL 
2024 Chardonnay, Mezzacorona, Dolomite                         12 / 48 

2023 Gavi, Michele Chiarlo, Piedmont               14 / 54 

2022    Pinot Grigio, “Joe’s”, DiFronzo Estate, Arroyo Grande Valley        14 / 54 

2023 Sauvignon Blanc, Ancient Peaks, Santa Margarita                          13 / 50 

2022 Chardonnay, Côtiére, Santa Barbara County                          15 / 58 

2023 Sauvignon Blanc, Craggy Range, Martinborough, NZ            15 / 50 

2024    Viognier, Alban, Central Coast                14 / 51 

2023    Chardonnay, Talley Estate, Arroyo Grande Valley                         15/ 58 

2024    Rosé, “Joe’s”, DiFronzo Estate, Arroyo Grande Valley                      13 / 48 

2022  Riesling, Willing and Able, Santa Barbara County            13 / 48 

 

 

Red Wines (Vini Rossi)                                                                    GLS / BTL 
 2023  Chianti, Badia di Morrona, Tuscany                13 / 50  

2021  Zinfandel, Sextant, Central Coast                15 / 48 

2022  Merlot, Ancient Peaks, Paso Robles                14 / 50 

2022  Cabernet Sauvignon, Alexander Valley, Sonoma              17 / 66 

2019  Syrah, “Joe’s”, DiFronzo Estate, Arroyo Grande Valley                       15 / 58 

2022  Super Tuscan, Brancaia, “TRE”, Toscana                                                   14 / 54 

2023  Red Blend, Daou, “Pessimist”, Paso Robles                                               14 / 54 

2022  Cabernet Sauvignon, Denner, “The New Colossus”, Paso Robles  20 / 68 

2020  Grenache, “Joe’s”, DiFronzo Estate, Arroyo Grande Valley              15 / 58 

2023  Pinot Noir, Cotiere, Santa Maria Valley                 16 / 62 

2022  Nebbiolo, Michele Chiarlo “Il Principe”, Piedmont                                  15 / 58 

2021  Corvina, “Joe’s”, DiFronzo Estate, Arroyo Grande Valley              12 / 48 

2021  Pinot Noir, Alta Maria Vineyards, Santa Maria Valley    15 / 58 

2024  Pinot Noir, “Joe’s”, DiFronzo Estate, Arroyo Grande Valley    16 / 59 


