@®tomatina

__ STARTERS PASTAS PIZZAS
<@ Tomatina Garlic Rolls . . 4 for 3.25 / 8 for 5.50 =@ Pasta and Sauce ' - o 9.50 We make our white and wheat dOllghS every day,
our top seller - fresh baked dough, olive oil, oregano, parmesan, and chopped choose your pasta (fettuccine, fusilli, penne, spaghettini or whole wheat . d shred blocks of whol
garlic; ask for marinara or ranch dressing for dipping spaghetti) and your sauce (marinara, creamy pesto, spicy tomato, sn.nmer our own sauces and shre . OcCKs ot whole
=@ Zuppa 5.95 parmesan cream, tomato cream), topped with parmesan milk mozzarella. Select your toppings for your
_ _ minestrone with zucchini, spinach, white beans, and pesto vegetable broth Spaghettini 9.75 own “Custom Creation.”
=@ Parmesan-Crusted Polenta 6.25 chicken, spinach, onion-tomato broth and parmesan .
with rustic tomato basil sauce =@ Vegetarian Lasagna 11.25 PerS(.)nal (serves1) 8.95 Medium (serves 2) 11.95 Large (serves 3+) 16.95
=@ Bruschetta 6.95 sheet pasta with sliced zucchini, mushrooms, bell pepper and cheese over a Toppings are 1.00 each for personal, 1.95 for medium and 2.45 for large
toasted !Jread with basi'l pesto, fresh mozzarella,. parmesan, creamy spinach sauce arugula fresh jalapenos pepperoncini peppers
oven-dried tomatoes, field greens, and tomato vinaigrette Mama’s Spaghetti and Meatballs 11.75 T ., el Tosll spinach
White Bean Ste.w . . B 7.25 braised with fresh herbs, tomato sauce and parmesan roasted garlic basil pesto roasted red peppers
tender beans, radicchio, sweet Italian sausage, chili flakes, and broth ladled Penne Bolognese 11.95 oo e ewns | el afves
over a crispy parmesan crouton hearty crumbled beef, sausage, sliced mushrooms and tomato capped sun-dried tomatoes chopped broccoli
_ . with toasted mozzarella
=@ Fusilli Gorgonzola 11.95 pepperoni roasted chicken prosciutto (Italian ham)
- SALAD S small large twisted “springs” pasta drizzled with gorgonzola cream, fresh basil, marinated beef Hobbs salami pancetta (Italian bacon)
“@ Mixed Greens 4.75 8.00 toasted pine nuts and garlic, served over our housemade tomato sauce sweet Italian sausage
field greens with tomato, onion, and red wine vinaigrette =@ Pescatora 11.95 . T i
@ Caesar 6.25 8.75 spaghettini with chopped clams, salmon, roasted tomato, parmesan and s 59 rgonz;)l A CHECCC
hearts of Romaine, garlic croutons, parmesan, and housemade white wine basil pesto broth Fontina wleliZliEe s
L, Caesar dressing =@ Ravioli di Formaggi 12.75
@& Pasta 8.75 three cheese ravioli served over our housemade tomato marinara sauce TOMATINA’S FAVORITE PI1ZZAS ...
warm salad of seasonal roasted vegetables, penne pasta, mixed greens, and topped with parmesan ) ) )
parmesan, and balsamic vinaigrette S rap Capellin o Personal size 11.95/Margherita personal size 9.50
Chopped ; . ) o 9-25 angel hair pasta with sautéed shrimp, garlic, capers, and white wine med  large
“Antipasto Style” with salami, mozzarella, olives, pepperoncini butter sauce, served on a pool of our marinara sauce <@k Margherita 11.75 17.00
peppers, tomatoes, garbanzo beans, red onion and creamy balsamic vinaigrette mozzarella, parmesan, tomato sauce, and basil
Mediterranean Chicken 9.75 \Fd New Garden 15.25 21.50
roasted chicken, baby spinach, feta, kalamata olives, tomatoes, parmesan cheese sauce, mozzarella, roasted cauliflower and
cucumbers, red onion, pepperoncini peppers, and rosemary red wine vinaigrette rPiadines are unique sandwiches on freshly\ broccoli, spinach, red bell peppers, sautéed mushrooms,
00 red onion, and fresh oregano (no tomato sauce)
baked original or wheat flatbreads, pulled Carne Comb 1750 24.70
LARGE PLATES : : oA - 790 =4
N hot from our Pplzza ovens and tOpped with mozzarella, parmesan, tomato sauce, sweet Italian sausage,
Italian Sausages . S cool salads, ready to fold and eat. Our pepperoni, prosciutto, and sautéed mushrooms
braised with onions, sweet peppers, and tomato, served with vegetables and ial . 8 £ t Pesto Chicken 17.50 24.50
roa.sted potatoes speclalty since 1998 — some ,0 ORLIELCEES tomato sauce, mozzarella, parmesan, chicken, roasted red
Chicken Parmesan 13.75 \ have never eaten anything else! Y, pepper, sun-dried tomato, and basil pesto
crispy breaded chicken breast with marinara sauce and mozzarella, <@} Create Your Own Calzone 11.50
serV(?d with vegetables and roasted potatoes PIADINES Pizza pocket stuffed with mozzarella and your choice of three toppings
Saltimbocca 1395 <@ Caprese 9.50 from the Custom Creation list

flavors that “jump in the mouth,” pan seared chicken breast stuffed with

. : . hearts of Romaine, fresh mozzarella, oven-dried tomatoes, pesto, balsamic
fontina, fresh sage, and prosciutto, served with vegetables and roasted potatoes

vinaigrette, and parmesan

=@ Cioppino 14.25 =g Caesar 9.50 DESSERTS
salmon, shrimp, and chopped clams simmered in an aromatic fennel hearts of Romaine, housemade Caesar dressing, roasted garlic, and parmesan Gelato 5.00
tomato broth, served with a garlic toasted crostini <@ Hummus 9.50 vanilla, chocolate, hazelnut, and strawberry
chopped Romaine hearts, kalamata olives, tomatoes, red onion, feta, Chocolate Cake 5.75
parmesan, and lemon vinaigrette with dulce de leche sauce and whipped cream
- Steak 10.50 (add a scoop of gelato 1.50)
\:‘ Recipes do not contain red meat or poultry but may contain dairy balsamic marinade, lettuce, tomato, red onion, cucumber, roasted garlic, Apple Crisp 6.00
e al?out osalily R mOdlﬁcat%onS to any Item. parmesan, and ranch dressing Granny Smiths, crunchy topping, dulce de leche sauce, and whipped cream
All of our cheeses are vegetarian. At Tomatina, we strive to provide you with value, Chick (add il pelaionRe:
excellent customer service, fresh and delicious cuisine in a fun and friendly e .10'50 add vanitia gelato 5
atmosphere. Please let us know if you have any food sensitivities or allergies. baby spinach, roasted red peppers, mozzarella, parmesan, red bell pepper-garlic Semi-Freddo 6.00
paste, oregano, and citrus vinaigrette vanilla and hazelnut gelato, espresso, whipped cream, and chocolate shavings
All of our delicious food can be ordered to go. Turkey . L . 10.50 Tlramlsu 6.00
roasted turkey breast, cilantro aioli, mixed greens, red onion, feta, parmesan, ladyfingers, espresso, mascarpone cheese, and sweet marsala
For the best pizzas, order them half baked to finish at home. Ask us how! and red wine vinaigrette
=@5 Salmon 11.25

oven-roasted salmon with tomato, shaved fennel, julienned zucchini, red onion,
garlic oil, arugula, caper aioli, parmesan, and lemon vinaigrette

B DR N DIOEER A TED Add to any salad, piadine or pasta
chicken 2.25 marinated steak, oven-roasted salmon 2.75

KIDS MENU MOLTO VINI - GREAT WINES
Caesar Salad 3.00 Bianco - White glass bottle Rosso - Red glass bottle
with housemade dressing, parmesan, and croutons ‘White Sangria 5.00 Red Sangria 5.00

A refreshing blend of white wine, fruit, Our own blend of red wine, fruit juices and
Vegetable Dippers 3.95 fresh mint and soda water bubbly soda water
crunchy carrots, broccoli, and celery with ranch dressing

Primaterra Pinot Grigio, Venezie, Italy 2010 5.50 21.00 Primaterra Primitivo, Puglia, Italy 2009 5.50 21.00
Mac and Cheese 4.75 Hints of apples and fresh flowers, crisp and clean Juicy dark fruit flavors, spiced cherry, soft
elbow pasta in a creamy cheddar cheese sauce and round

Pine Ridge, Chenin Blanc + Viognier, 6.00 23.00 .
Noodles and Sauce 4.75 California 2010 Quattro Mani ,
Choose Spaghetti or Penne with butter and parmesan, cream sauce or Juicy, ripe fruit flavors of pink grapefruit, Montepulciano d’ Abruzzo, Italy 2010 575 22 O

Fresh aromas of currants, strawberry
tomato sauce mango and melon
and raspberry

Spaghetti & Meatball ) 5-00 J Vineyards Pinot Gris, California 2010 6.50 25.00 La Maialina Chianti, Tuscany, Italy 2008  5.75 (AT
in our homemade tomato sauce with parmesan Flavors of white peach, mango, Meyer lemon Cherry and Shec e R . oro)

and orange blossom silky texture
Ravioli 5.00
three cheese ravioli with butter over housemade tomato sauce and parmesan Laetitia Estate Chardonnay, 6.75 26.00 Sobon Estate “Old Vines” Zinfandel, 6.50 25.00

Amador County, California 2010

Arroyo Grande Valley, California 2010 - v
Fragrant and jammy with ripe blackberry flavors

Delicious pear, apple, lemon flavors with
hints of vanilla and toast

Pizza 5.50
cheese, or add one topping from the Custom Creation list

Souverain Merlot, Sonoma County, 6.75 26.00
8 AT q S California 2008
Save Room for DESSERT! geudl di 'SarlltGlregorlo LaCryma Christi, 7:25 “Se Classic aromas of ripe black plum, currant
Vanilla gelato with chocolate sauce 2.25 ampania, italy HOiw . and blueberry
Root beer float 2.25 A blend of Coda di Volpe and Falanghina, grown
on the slopes of Mt. Vesuvius Toad Hollow Pinot Noir, Sonoma County, 7.00 27.00
California 2009
Mer Soleil Chardonnay, Santa Lucia 8.75 34.00 Aromas of strawberry and cherry, flavors of
Highlands, California 2009 cranberry, cherry and toast
Rich and ripe tropical fruit flavors, toasty oak
and creamy texture Mazzei Fonterutoli Badiola 7.00 27.00
Toscana, Italy 2008
Super Tuscan blend of Sangiovese and Merlot,
cherries and spice
Qupé Syrah, Central Coast, California 2009 8.00 31.00
Juicy, ripe berry flavors, spicy pepper aromatics
and a smoky finish
Flora Springs Cabernet Sauvignon, 9.50 37.00
Napa Valley, California 2007
Full, rich, mouth-filling black cherry with
hints of cassis and cocoa
DAILY LUNCH SPECIALS FEBRUARY SPECIALS
MONDAY THRU FRIDAY HAPPY LEAP YEAR
Store opening - 2 pm only
Insalata Inverno Frutti - Winter Fruit Salad 8.50

Served with your choice of a side salad (Caesar or mixed greens) or a bowl of

. . Shaved fennel ribbons, mixed baby greens, juicy julienned
vegetarian minestrone soup.

pear, gorgonzola, crispy prosciutto strips and lemon vinaigrette,
served on thin slices of sweet blood oranges and seasoned

Pasta Special (Half Portion)  9.00 with extra virgin olive oil and black pepper

Spaghetti and Meatball . . Ricotta Gnocchi alla Carbonara - Pasta Pillows °

a housen.lade all-beef meatball, braised in our tomato sauce with with Parmesan Cream Sauce T t O m atl n a
spaghetti noodles Our housemade recipe for ricotta dumplings, pan crisped in
butter and served on a parmesan cream sauce with green peas,

B AT R e 10 sweet leeks, pancetta and black pepper

pasta ribbons coated with our fresh basil pesto, cream sauce, and parmesan

N Pizza di Mirtillo - Pizza with Cranberries Party Trays for Your Next Event
paghetiini . . . and Gorgonzola 11.25
roasted shredgeil1 .chlckerlll brgast, fresh spinach, red onion-tomato broth, Qi sl Aoy, ol b o KLl ke, i
parmesan, and thin spaghettl caramelized onions, cranberries poached in Marsala wine, Almost all our Starters, Salads, Large Plates and
gorgonzola, fresh thyme and parmesan, topped with peppery
Pizza Special arugula for a wonderful blend of sweet and savory flavors Pastas are available in large pOT‘tiOTleOT' your

2 Slices 8.00 Biscotto Fragole e Gelato - Strawberry-Filled

Cookies and Gelato 6.00 parties or events. Five portions receive a 5%
Monday - New Garden . q W . A chocolate lattice topped with vanilla bean gelato, accompanied
parmesan sauce, mozzarella, roasted cauliflower and broccoli, spinach, red onion, with two freshly baked shortbread cookies filled with strawberry discountanie pOT'tiOTlS receive d 16% discotnt.
and fresh oregano preserve and dusted with powdered sugar

Tuesday - Pesto Chicken Speak with our manager for more information.

. Mer Soleil Chardonna
Tomato sauce, chicken breast, our pesto, red bell peppers, and sun dried tomato y

Santa Lucia Highlands, California 2009 8.75/34
After tasting the gnocchi special, we couldn’t resist lowering

the price of this wine to offer a special match-up of flavors. The

tropical fruit flavors and soft texture of the Chardonnay pair

perfectly with the butter-crisped gnocchi and rich creamy sauce.

This wine would also pair nicely with the Insalata Frutti. In

March, it goes back to full price, so seize your chance to experience

this terrific wine now. Ask for a sample!

Wednesday - Sausage
Tomato sauce, cheese, and fennel sausage

Thursday - Pepperoni
Tomato sauce, mozzarella, parmesan, and thinly sliced pepperoni

Friday - Autunno
Tomato sauce, mozzarella, roasted red bell peppers, mushrooms, and
sliced zucchini

Sorry, no substitutions



