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WINES BY THE GLASS HAPPY HOUR Monday - Thursday 3-7
GLASS ~ BOTTLE $10 off any bottle of wine
WHITE Red & White wine by the glass 5
PINOT GRIGIO Call drinks 6
Mezzacorona 6 23 Shiner Bock, Blue Moon & Bud Light 3
La Vis 7.5 27
CHARDONNAY bach Honadilo oA
Mezzacorona 6 22 F.ar ac ) :pI:I o T 4'75
Sonoma Cutrer Russian River 10 36 Bllremlsln > B Tn.co, V\xas 4'
Pine Ridge “Dijon Clone” 12 45 ue voon, Belgian eat
St. Arnolds, Houston 4.50
SAUVIGNON BLANC Shlne.r Bock, Shiner, Texas 4
Bud Light 3.50

Dashwood 7 27

WHITES OF INTEREST BOTTLED BEER

Martini & Rossi Prosecco 6 P.eroni 4
st. M, Riesling 6.5 24 Sierra Nevada, Pale Ale 4
Heineken 4
RED Corona 4
PINOT NOIR Dos Equis 4
Mezzacorona 6 22 Miller Lite 3.50
La Vis 7.5 27 Coors Light 3.50
Hahn 9 34 Beck NA 3.50
SANGIOVESE SIGNATURE COCKTAILS
Talamo Morellino di Scansano 10 32 ELECIATINI 8
Renieri Rosso di Montalcino 11 32 A twist on the traditional lemon drop, Absolut
Pepoli, Chianti 11 40 Citron vodka, Chambord raspberry liqueur,
Cointreau, & fresh lemon juice. Shaken and
SUPER TUSCAN served up, with a sugared rim.
o CHOCOLATE ICE (MEEM’'S MARTINI) 10
Brancaia “Tre 11 40

Ice cream, Bailey’s, Absolute, Kalhua, Chocolate

(#10 on top 100 wines of the world) vine, served with a straw

ESPRESSOTINI 9
MERL.OT Kahlua, Gran Marnier, Absolut Vanilla vodka and
Four Sisters 7 27 a shot of espresso.
CABERNET SAUVIGNON BEVERAGES
Bogle, California 6 24 Soft Drinks (with refills) 2.25
Rock & Vine 8 28 Cappucino 4.95
Smith & Hook 9 36 Espresso (additional shot 1.95) 3.95

REDS OF INTEREST

Noval Black, Port 7 54
Altocedro, Malbec 9 32
Fontanafredda Barbera Piedmont 9 32
BELLINIS allday 3.5

Additional wines by the bottle on the last page.



ANTIPASTI

SPINACH AND ARTICHOKE DIP 8

A mixture of cheeses, artichoke hearts and
spinach, served with crostinis

CAPRESE 8

Fresh mozzarella, vine ripe tomatoes and
fresh basil

ANTIPASTO PLATE 10

A selection of imported meats, cheeses, and
olives, served with crostinis

BRUSCHETTA 6

Toasted country bread served with chopped
tomatoes and basil with a warm goat cheese
medallion and cannellini bean puree

CALAMARI FRITTI 11

Fried calamari, artichokes and shrimp served
with aioli and marinara

MOZZARELLA FRITTA 8
Four freshly breaded oversized mozzarella sticks
THE KING’S SAUSAGE 6

A link of our made-in-house Italian and smoked
turkey jalapefio sausage, cooked with peppers
and onions

MEDITERRANEAN CHEESE PLATE 12
Four types of cheeses with fresh fruit.
WINGS 8

Rubbed and roasted chicken wings, available
naked or tossed in spicy garlic sauce.

INSALATA

THE ROMA 9

Fresh baby greens, red beets, sliced apples, and
shaved fennel tossed in red wine vinaigrette
then finished with a warm goat cheese medallion
and toasted walnuts (add chicken 2.95)

CAMPAGNA 10

Fresh baby greens, artichoke fritti, avocado,
grape tomato, chicken breast and bacon, with
a side of herbed buttermilk dressing

CAESAR 8

Romaine lettuce, croutons and parmesan cheese
tossed in our house cesare dressing (add chicken
2.95 or calamari 3.95)

GREEK 8

Fresh baby greens, grape tomatoes, feta cheese, red
onion, kalamata olives and pepperoncinis tossed in a
Greek vinaigrette (add chicken 2.95 or shrimp 3.95)

INSALATA CANDELARI 12

Fresh baby greens, prosciutto, grilled chicken
breast, grana padano parmesan with red wine
vinaigrette on the side

SIDE HOUSE 3

Fresh baby greens, carrots, apples, grape tomatoes,
and croutons, tossed in red wine vinaigrette

SIDE GREEK OR CAESAR 3.5

BUILD YOUR OWN CALZONE
Choose any 3 toppings 9

EURO-STYLE PIZZA

Our thinnest pizza in a 12"
MARGHERITA 12

Virgin olive oil, fresh basil, roma tomato and
fresh mozzarella

AUTENTICA 12

Lite pizza sauce, fresh mozzarella cheese
and Italian sausage

POLLO PESTO 13

Pesto, roasted chicken, mozzarella,
caramelized fennel and red bell pepper

NAPOLETANA 12

Pizza sauce, fresh mozzarella, capers,
anchovy filets, and oregano

SALSICCIA 12

Extra virgin olive oil, Italian sausage,
roasted grape tomatoes, and goat cheese

FIORI 12

Virgin olive oil, marinated sliced zucchini,
black olives, roasted grape tomatoes, ricotta,
and mozzarella

QUATTRO FORMAGGI 13

Pesto, smoked provolone, gorgonzola,
fresh mozzarella, and grana padano

DIAVOLO ROSSONERO 13

Pizza sauce, spicy hot capicola, sopressata,
pepperoni and chile flake

POLPETTE 12

Pizza sauce, halved turkey meatballs,
provolone, mozzarella and drizzled with pesto

PROSCIUTTO E RUCULA 14

Extra virgin olive oil, talleggio cheese,
prosciutto and truffled arugula

FUNGHI 12

Virgin olive oil, caramelized fennel, goat cheese,
and baby bella mushrooms

GENOVESE 16

Pizza sauce, fresh mozzarella, seasoned shrimp
and calamari, finished with pesto

BUILD YOUR OWN PIZZA
Pizza crust available in “WHITE” or “5- GRAIN"

Available in: 12" 16"
Thin $10 $13
Thick $11 $15
Gluten Free $14

Pizza Toppings: 12" 16"

$1 .75 per topping $1 .95 per topping

Andouille Sausage
Capicola Ham
Canadian Bacon
Grilled Chicken
Ground Sirloin

Jalapefio

Roasted Garlic

Fresh Pineapple

Roma Tomato

Roasted Grape Tomato

Italian Sausage Red Onion
Pepperoni Bacon

Provolone Cheese Bell Pepper
Artichoke Hearts Pesto

Black Olives Spinach

Green Olives

Premium Toppings: 12" 16"

$2.25 per topping

Goat Cheese
Gorgonzola Cheese
Prosciutto

$2.45 per topping

Anchovies

Turkey Jalepefio Sausage
Baby Bella Mushrooms
Feta Cheese



SIGNATURE PIZZAS

Available in: 12" 16"
Th?n $16 $24
Thick $17 $26
VEGGIE

5-grain crust, spinach, mushrooms, zucchini,
yellow squash, red bell pepper, broccoli, roasted
tomato and feta cheese

KING MIKE’S

Pesto, Italian sausage, roasted garlic, bacon, baby
bellas and feta cheese

T - REX

Italian sausage, pepperoni, bacon, andouille
sausage, ground sirloin and Canadian bacon. Add
jalapefios for no charge

PAPA ALBERTS

Italian sausage, black olives, pepperoni, onions,
bell peppers, mushrooms and green olives

WRIGLEY

Our signature 5-grain deep dish pie loaded with
Italian sausage, mushrooms, spinach, tomatoes
and provolone topped with pizza sauce. 12" only.

GUNSLINGER

Smoked turkey jalapefio sausage, jalapenos, red
onion, ground sirloin, bacon, and fresh cilantro

SPINACI

Spinach and grana parmesan with a brushed olive
oil crust. We recommend this as a 12" deep dish
using our 5-grain crust.

SANDWICHES

Served with your choice of caesar or house salad
or sweet potato fries

SAUSAGE GRINDER 7

Candelari’s house made Italian sausage topped
with bell pepper and red onion on a roll

MEATBALL 7

Homemade turkey meatballs, mozzarella cheese
and marinara sauce on a roll

GRILLED CHICKEN 8

Grilled chicken, smoked provolone, tomato, basil,
and avocado on a grilled ciabatta roll

TRI COLORE PANINI 8

Fresh mozzarella, truffled arugula, pesto, and vine
ripe tomato on a grilled ciabatta roll

ITALIANO PANINI 8

Prosciutto, spicy capicola, sopressata salami,
smoked provolone, arugula, and shaved grana
padano on a grilled ciabatta roll

SMOKED TURKEY SWISS 8

Smoked turkey, Swiss cheese, dijon aioli, avocado,
red onion and sprouts on whole wheat bread

PASTA

LASAGNA 10
Fresh sheet pasta, Italian sausage, spinach,
mozzarella, and ricotta cheese

SPAGHETTI & HOMEMADE TURKEY 9
MEATBALLS OR ITALIAN SAUSAGE

*GF: Gluten free pasta available, please allow extra time for preparation. ** We are not a certified GF Kitchen, we are Gluten Free Friendly.

CANNELLONI 10

Fresh sheet pasta stuffed with chicken and ricotta
cheese, served on a bed of marinara then topped
with béchamel sauce

FETTUCINE ALFREDO CON POLLO 11

Fettuccine pasta tossed in creamy alfredo sauce
and grilled chicken

PENNE RUSTICA 10

Coarsely ground Italian sausage, crimini
mushrooms and spinach sautéed in a rich tomato
cream sauce

PASTA PRIMAVERA 10

Zucchini, yellow squash, broccoli, mushroom,
tomatoes and artichoke hearts sauteéd in
olive oil (available GF*)

SEAFOOD PASTA 14

Traditional seafood pasta with shrimp, calamari
and mussels tossed with tomatoes and virgin
olive oil (available GF*)

PESTO GAMBERI 12

Fettucine with pesto and fresh tomato, topped
with prosciutto-wrapped shrimp (available GF*)

ENTREES

Served with grilled vegetables and a choice of fettucine
alfredo or fettucine marinara

POLLO PICCATA 12

Sautéed chicken breast with lemon butter
and capers

POLLO ALLA GRIGLIA 12

A breast of chicken grilled then topped with
artichoke hearts, sweet grape tomato and
kalamata olives in a lemon sage butter sauce

POLLO PARMESAN 12

A lightly breaded chicken breast topped with
mozzarella, grana parmesan and marinara

SALMONE AL FORNO 14
Oven-roasted, herbed Atlantic salmon
EGGPLANT PARMESAN 11

Breaded Eggplant layered with cheeses and
marinara (served a la carte)

BAMBINIS

Available to children 12 and under

CHEESE PIZZA 7
8" cheese (or add up to two toppings)

PIZZA ROLLS 7

Pepperoni and mozzarella cheese rolls
SHELLS AND CHEESE
SPAGHETTI & MEATBALLS

SIDES

CROSTINI 2.5
FRESH BREAD 2.5
CHEESE BREAD 4
GARLIC BREAD 3



WINES BY THE BOTTLE

PINOT GRIGIO CHIANTI, SYRAH & ZINFANDEL
Mezzacorona, Pinot Grigio 23 Ruffino, Chianti 29
La Viz, Pinot Grigio 27 Hullabaloo, Zinfandel 30
Santa Margherita, Alto Adige 39 Seghesio, Sonoma Zinfindel 40
Seven Sinners Syrah, Napa 38
CHARDONNAY “Marchese di Antinori” Chianti Riserva, Tuscany 50
Mezzacorona, Chardonnay 22 Peppoli, Chianti 40
Bramito, Chardonnay 36 Rombauer, Zinfandel 54
Sonoma Cutrer Russian River 36 Ruffino, “Riserva Ducale” Chianti 40
Educated Guess 36
Pine Ridge, “Dijon Clone”, Chardonnay 45 BAROLO & BARBERA
Walter Hansel, Chard. Russian River 60 Michelle Chiarlo, Barbera D'Asti 25
Gary Farrell, Chard. Russian River 59 Vietti, “Tre Vigne,” Barbera, Piemonte 35
Cakebread, Chardonnay, Napa 64 Fontanafredda Barbera Piedmont 38
Darioush, Chardonnay, Napa 65 Produttori di Barbaresco, Piemonte 63
Marchesi di Barolo, Barolo, Piemonte 82

SAUVIGNON BLANC

Dashwood 27 SUPER TUSCAN

Kim Crawford, Sauv Blanc 36 Brancaia, Super Tuscan 40

Cliff Lede, Sauvignon Blanc, Napa 43 Avignonesi, “Desiderio,” Super Tuscan 87
Guidalberto, “Baby Sassicaia,” Bolgheri 73

WHITES OF INTEREST

5t. M, Riesling 24 MERITAGE & REDS OF INTEREST

Ruffino, Orvieto Classico, Umbria 29 Sella & Mosca, Cannonau di Sardegna 29

Cascinetta Vietti, Moscato d’Asti 29 Talamo Morellino Di Scansano 32

Planeta, “La Segreta,” Sicily 30 Altocedro, Malbec 32

Miner Family, Viognier, Medera 39 Renieri Rosso di Montalcino “Baby Brunello” ‘08 32

Antinori, Vermentino, Bolgheri 36 Luigi Righetti, Valpollicella Classico, Veneto 36

Vueve Clicquot Brut 75 Ognisole, Primitivo, Puglia 36
Casanova di Neri, Rosso di Montalcino, Tuscany 36

MERLOT Chappellet, Meritage 44

Four Sisters, Merlot 27 Renieri Brunello di Montalcino 54

Luna, Napa 54 La Gerla, Brunello di Montalcino, Tuscany 79

Duckhorn Merlot, Napa 80 Masi “Costasera,” Amarone, Veneto 86
Cain Concept Meritage, Napa 80

CABERNET Jayson by Pahlmeyer Meritage, Napa 78

Bogle, California 24

Rock & Vine, Cabernet 28

Educated Guess 40

Ferrari~Carano, Sonoma 41

Smith & Hook 36

Justin, Cabernet 47

Heitz Cellars Cabernet Sauvignon, Napa 70

Cliff Lede, Stags’ Leap District 88

Ghost Block, “Estate,” Oakville, CA 78

PINOT NOIR

Mezzacorona, Pinot Nero, Trentino 22

La Vis, Pinot Noir 27

Hahn, Pinot Noir 34

La Crema, Pinot Noir, Napa 44

Roar Pinot Noir, Santa Lucia Highlands 74

Archery Summit Pinot Noir, Oregon 78



