
Gr!IDOTTJ's 

BURRATA & APPLES 

crispy prosciutto • honey poached apples • 
pistachios • 16 

CRISPY SHRIMP CAKES 

romesco sauce • lemon • 16 

MUSSELS G 

maine mussels· sourdough baguette • fines herbes • 
buttery white wine brodo • lemon confit • 18 

MEATBALLS 

marinara • mozzarella • pecorino • grilled 
sourdough • 16 

CARPACCIO G 

caramelized onion aioli • parsley· capers· 
shallot· 18 

CALAMARI FRITTI 

parmesan • parsley· pepperoncini remoulade • 16 

ARANCINI 

crispy risotto • marinara • bacon • gruyere • 
pecorino • 16 

LAMB RIBS 

balsamic agrodolce • wine soaked cherries • 
herb & parmesan salad • 16 

P ZZA 

SPINACH & ARTICHOKE 

white sauce • parmesan • 14 

MARGHERITA 

burrata ·basil· olive oil· 14 

ITALIAN SAUSAGE 

grilled onions & peppers • mozzarella • 
pecorino • 15 

BEET PANZANELLA SALAD G 

house-made lemon ricotta • charred croutons • 
sweet roasted beets • pickled beets 
arugula • dill vinaigrette • 14 

CAESAR SALAD G 

traditional caesar salad 
smaII·12 large·15 

HOUSE SALAD G 

parmesan • pinot grigio vinaigrette 
smaII·12 large·15 

GRAPES & GORGONZOLA SALAD G 

sweet red grapes • greens • gorgonzola • 
roasted almonds • red wine vinaigrette • 14 

PEPPERONI 

taggiasca olive ·shallot· mozzarella • pecorino • 
oregano • 15 

WILD MUSHROOM 

garlic cream sauce • sauteed mushrooms· 
mozzarella • pecorino • arugula • spinach • 14 

MINESTRONE SOUP G 

house-made italian sausage • 8 
prepared vegan upon request 

MAMMA'S CHICKEN SOUP 

parmesan dumplings • 8 



ADD chicken 6 • grilled jumbo shrimp 9 • salmon 10 

CANNOLICCHI & SAUSAGE 

creamy sausage ragu • spinach • pecorino • 26 

PAPPARDELLE BOLOGNESE G 

hand cut pasta • classic pork & beef ragu • 
mascarpone • 26 

LASAGNE AL FORNO 

hand rolled pasta • rich meat ragu • mozzarella • 
ricotta • spinach • 26 

SPAGHETTI & MEATBALLS 

mamma ghidotti's meatballs • house-made pasta • 
garlic bread • 24 

FETTUCI NE ALFREDO 

house-made pasta • creamy alfredo sauce • 17 

PORK OSSO BUCCO 

niman ranch heritage pork· creamy polenta • 
red wine jus • butternut squash • pine nut 
gremolata • 34 

GRILLED SALMON PICCATA* G 

house-made fettuccine • lemon • capers • parsley • 
white wine butter sauce • 32 

CHICKEN PARMIGIANO 

golden brown chicken breast • marinara • basil • 
fettuccine • 32 

CHICKEN CACCIATORE G 

pan seared 1/2 chicken • tomato & olive ragu • 
creamy polenta • 32 

GRILLED FILET MIGNON* G 

truffle fingerling potatoes • creamed spinach • fried 
shallot· chianti demi • 42 

GlllDOTTJ's 

LINGUINE ALLE VONGOLE G 

littleneck clams • fresh pasta • white wine butter 
sauce • 32 

PESTO LINGUINE G 

basil & pine nut pesto • oyster mushrooms • house 
roasted tomatoes • parmesan • 25 

BLUE CHEESE AGNOLOTTI 

tarragon • hazelnuts • pecorino • creamy butternut 
squash sauce • 26 

CACIO E PEPE 

house-made spaghetti • pecorino • fresh cracked 
black pepper • 17 

VEAL MARSALA 

scallopini of veal • caramelized mushrooms· fennel 
& arugula salad • parmesan • marsala sauce • 32 

CIOPPINO 

mussels· manila clams • rock fish ·shrimp· rich 
seafood & tomato broth • grilled bread • 36 

VEAL PICCATA 

house-made fettucine • lemon • capers • parsley • 
white wine butter sauce • 32 

CHICKEN MARSALA 

golden brown chicken breast • caramelized 
mushrooms • fennel & arugula salad • parmesan • 
marsala sauce • 32 

EXECUTIVE CHEF• MICHAEL GRATZEL 

SOUS CHEF• TRAVIS FOSTER 

G INDICATES GLUTEN FREE UPON REQUEST 
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,

SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK 

OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE 

CERTAIN MEDICAL CONDITIONS. 

(ID@) FOLLOW, TAG AND SHARE WITH US @GHIDOTTIS_PC











DESSERTS 

Tl RAM I SU 
espresso sponge • mascarpone mousse 

dark chocolate cream • espresso granita • 10 

CHOCOLATE PISTACHIO BOMBE 
chocolate mousse • pistachio panna cotta 

amerena cherries • 10 

HOUSEMADE GELATO 
sampling of today's gelato flavors • 
hand-made vanilla waffle cones • 13 

PUMPKIN HAZELNUT POT DE CREME 
nutella panna cotta • white chocolate pumpkin ganache • 

toasted hazelnut meringue • 13 

APPLE TORTE 
warm apple custard • burnt caramel • oat crumble • brown 

butter ice cream • 12 

FRENCH PRESS COFFEE 
small press I serves one I 5 

medium press I serves one-two I 8 
large press I serves two-four I 13 

FROM THE BARISTA 
cappuccino I latte I mocha I 7

espresso I 5

CORD Al 

GRAPPA 
Torre di Luna Grappa 8 

Grappa Alexander 9 

Jacopo Poli Miele honey 12 

BRANDY & COGNAC 
Courvoisier VS 10 

Hennessey VSOP 6-8 years 13 

Remy Martin VSOP 6-8 years 12 

PORT, SHERRY & DESSERT WINE 
Fonseca Porto "Bin 2 7" 11 

Saracco Moscato d'Asti 13 

Graham's 10 Year Tawny 18 

Pacific Rim "Vin de Glacier" Riesling 13 

Emilio Lustau "Don Nuno" Solera Reserva Dry Oloroso Sherry 15 

CORDIALS 
Peppermint Schnapps 8 Romana Black Sambuca 8 

Kahlua 8 Aperol 9 

Godiva 8 Chambord 9 

Frangelico 8 Drambuie 10 

Bailey's Irish Cream 8 Grand Marnier 10 

Amaretto di Saronno 8 B&B 10 

Caravella Limoncello 8 Fernet Branca 10 

Romana Sambuca 8 Averna Amaro 12 

Tuaca 8 Green Chartreuse VEP 22 



BY 

RISH! 
TEA II BOTANICALS 

EARL GREY 

full bodied & smooth with the enlivening 

floral character of real bergamot citrus I 4 

MASALA CHAI 

strong, full bodied black tea lay ered with 

deeply aromatic, traditional chai spices I 4 

MATCHA SUPER GREEN 

our greenest green, with vibrantly fresh 

matcha & deeply sweet sencha I 4 

BLUEBERRY HIBISCUS 

vibrant, refreshingly tart herbal blend 

featuring luscious forest berries I 4 

CHAMOMILE MEDLEY 

calming herbal ensemble with 

hints of lemongrass & mint I 4 

PEPPERMINT 

revered pacific northwest peppermint varietal 

offering cooling, candy cane-like sweetness I 4 

FROM THE BAR 

GHIDOTTl'S 

CHOCOLATE MARTINI 

chocolate liqueur I grey goose vodka I fresh cream I 14 

NUTTY ALEXANDER 

brandy creme de cacao I frangelico I served up I 12 

FERNET HOT CHOCOLATE 

fern et branca I hot chocolate I whipped cream I 10 

PEPPERMINT PATTY 

hot chocolate I peppermint schnapps 

whipped cream & candy cane sprinkles I 10 

ALPINE HOT TODDY 

alpine spur whiskey I alpine preserve 

utah honey I orange I cinnamon I 12 

ESPRESSO MARTINI 

grey goose vodka I kahlua I lavazza espresso I 15 

OLD FASHIONED HOT BUTTERED RUM 

captain morgan spiced rum I house blend of molasses 

brown sugar I honey, butter I spices I hot water I 11 

APPLE-JACK'S HOT CIDER 

hot cider I jack daniel's whiskey I 11 




