
Starters
 

Gnocchi Bettola
House Made Herb Potato Dumplings, Spiced Tomato Brandy Cream

8 (As Entrée, 12)
 

Crispy Calamari
Tender And Crispy Artichoke Hearts And Calamari, Sauce Duo

12
 

Diver Scallops
Pan Seared, Lemon-Herb Butter, Garlic Potato Puree

14
 

Beef Carpaccio
Rare Beef, Fried Capers, Shaved Grana Parmesan, Arugula, Crustini

13
 

Salads
Add Chicken or Prawns to Any Salad, Additional $5

 
House Salad

Organic Baby Greens, Crispy Goat Cheese, Caramelized Cioppolini Onions Balsamic Duo, Sun-Dried Cranberries
10

 
Roasted Organic Beets

Red, Gold and Baby Chioga Beets, Crispy Spanish Manchego Cheese, Lemon Dijon Dressing, Candied Nut Trio
10

 
Salmon Salad

Grilled Loch Duarte Salmon, Herb Dijon, Garlic Roasted Potatoes, Organic Mixed Greens, Goat Cheese, Hard-Boiled 
Egg, Lemon Balsamic Vinaigrette

17
 

Caesar
Organic Romaine Leaves, House Made Dressing, House Crouton, Grana Parmesan Cheese, Elephant Garlic Chips

9 (Spanish White Anchovies, Add 2)
 

Pear Carpaccio Salad
Sweet Pear, Wild Arugula, Buttermilk Blue Cheese, Polenta Croutons, Sweet Hazelnuts, Warm Honey Shallot Dressing

11
 

Pizzas
 

Pizza Caprese
Fresh Seasonal Tomato, Garlic, Mozzarella, Basil

12
 

Pizza Salciccia
Chiramonte Sausage, Mushroom, Red Onions

13
 

Pizza Gamberi
Sun-dried Tomatoes, Goat Cheese, Prawns

15
 

Pizza Fig Proscuitto
Fig Jam, Proscuitto, Blue Cheese

13
 
 



Paninis
All Paninis Come With Your Choice Of I Gatti House Side Salad Or Hand Cut Kennebec Garlic Fries

 
Salmon Panini

Grilled Salmon, Pesto, Arugula, Tomato, Sweet Bun
15

 
Meatball Panini

I Gatti Marinara, Mozzarella Cheese, House Made Meatballs, Roll
12

 
Rosemary Lamb Panini

Slow Braised Domestic Leg Of Lamb, Grilled Red Onions, Wild Arugula, Honey Dijon Mustard Sauce, Sweet Roll
14

 
Chicken Saltimbocca Panini

Proscuitto, Fresh Sage, Mozzarella Cheese, Marsala Mushrooms, Focaccini Bun
12

 
Steak and Cheese Panini

Thinly Sliced Beef, Roasted Peppers, Mozzarella, Spring Mix, Balsamic Vinaigrette, Baguette
15
 

Entrees
 

Cappellini Pomodoro
Fresh Seasonal Tomato, Basil, Garlic, E.V.O.O.

12 (Chicken Or Wild Shrimp, Add 5)
 

Crab Ravioli
Sweet Crab Filled Egg Pasta, Lemon Pesto Buttermilk Blue Cheese Cream, Toasted Pine Nuts

20
 

Eggplant Parmesan
Roasted Eggplant, Mozzarella Cheese, I Gatti Marinara

12
 

Saffron Risotto
Grilled Wild White Shrimp, Spinach, Sun Dried Cranberries, Goat Cheese, Saffron

20
 

Chicken Parmesan
Marinara Sauce, Mozzarella, Parmesan, Basmati Rice, and Sautéed Vegetables

17
 

Calamari Steak Piccatta
Caper, Lemon, White Wine, Butter, Basmati Rice

17
 

Lasagna Verdure
Chefs’ Selection Of Fresh Seasonal Vegetables, 3 Cheeses, I Gatti Marinara, Sauce Mornay

15
 

Pork Scaloppini
Caper Berries, Brandy, Demi-Glaze, Cream, Mashed Potatoes, and Vegetables

18
 

Portobello Pave
Slow Roasted Roma Tomato, Grilled Squash, Sautéed Spinach, Mashed Potato, Mushroom Sauce

15


