RISTORANTE e« BAR

DINNERe
FOR THE TABLE

Start with something to share.
House Focaccia 3

focaccia, extra virgin olive oil, balsamic vinegar

Carboni's Garlic Bread 9
focaccia, roasted garlic butter, parmesan, parsley, served with marinara

Burrata Toast 15

grilled focaccia, burrata, blistered tomatoes, roasted garlic, olive tapenade

Artichoke Hearts 14

herb-crusted, deep-fried, garlic aioli, pickled Fresno chiles

Carboni’s Meatballs 16

beef, pork, and ricotta cheese served over creamy polenta and topped with
marinara, fresh basil and parmesan cheese

Seared Sea Scallops 20

seared scallops, beurre blanc, cracked pepper

Charcuterie Board 35

selection of cured meats, cheeses, olives, nuts, tomato jam, mustard
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CARBONI'S SIGNATURE FAVORITES
Guest favorites from the Carboni's kitchen.
OG Rigatoni 29

house-made rigatoni, fennel sausage, spinach, sun-dried tomatoes, parmesan, garlic cream

Pan-Seared Salmon 31
toasted fregola, roasted corn, blistered tomatoes, lemon, arugula

Chicken Marsala 29

roasted garlic mashed potatoes, marsala mushroom sauce, asparagus

Mushroom Gemelli 26
house-made gemelli, parmesan brodo, mushrooms, spring peas, crispy garlic

Pappardelle Bolognese 27

house-made pappardelle, slow-simmered beef and pork bolognese, parmesan

Fettuccine Alfredo 25

parmesan cream, shallots, fresh herbs

CARBONI'S FEATURE

‘\ Ask your server about tonight's seasonal feature.
\ T

SOUPS & SALADS

Carboni's House Salad 8
spring mix, red onion, cherry tomato, champagne vinaigrette

Caesar Salad 15

romaine, parmesan, focaccia croutons, cheese crisp

Caprese Salad 15

tomatoes, fresh mozzarella, basil, pesto, balsamic

Carboni's Seasonal Salad 16
locally sourced and seasonally inspired

Soup of the Day
Cup 6| Bowl 11

20% gratuity will be added to parties of 6 or more.

- *Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.*
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PASTA
Rigatoni alla Vodka 24

vodka cream sauce, parmesan, basil

Carboni’s Lasagna 27
fresh house-made pasta, ricotta, bolognese, marinara, mozzarella, pesto

Carboni’s Ravioli 24 _ :
house-crafted ravioli, featuring seasonal preparation R

MAKE IT YOURS .
chicken +6 | Italian sausage +6 | shrimp +10 | salmon +10 \
\i ?/ i ol

CARBONI'S RESERVE .
Elevated selections from the Carboni's kitchen. \

Bistecca alla Carboni's 60
12 oz. USDA PRIME New York strip, rosemary potatoes, blistered cipollini onions, asparagus

Prosciutto-Wrapped Shrimp 29

grilled shrimp, prosciutto, house-made corn and mushroom risotto
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[TALIAN CLASSICS
Chicken Parmesan 30
hand-breaded chicken, mozzarella, penne, marinara

T
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Eggplant Parmesan 26

crispy eggplant, mozzarella, marinara, basil

FROM THE GRILL
Grilled Hanger Steak 39

chimichurri, roasted potatoes, asparagus

Carboni's Burger 20

lettuce, tomato, onion, pickles, brioche bun, fries

BUILD YOUR BURGER

bacon +3 | avocado +3 | fried egg +3
sautéed mushrooms +2 | caramelized onions +2
extra cheese +2

SIGNATURE PIZZAS

Traditional Three Cheese 19

house red sauce, mozzarella, provolone, parmesan

Margherita 21

house red sauce, fresh mozzarella, tomato, basil

Spicy Pepperoni 22

house red sauce, pepperoni, Fresno chiles, garlic, oregano, mozzarella

Funghi 23

béchamel sauce, wild mushrooms, provolone, red onion, hot honey, crispy garlic, parsley

CUSTOMIZE YOUR PIZZA

Sauce Options
house red | garlic cream | pesto

Proteins +4 Vegetables +2
chicken | Italian sausage | salami | pepperoni red onion | bell pepper | mushrooms
green olives | black olives | tomato | spinach
SIDES

Garlic Mashed Potatoes 6
Roasted Rosemary Potatoes 7 | Grilled Asparagus 7
French Fries 7 | Garlic Fries 9

20% gratuity will be added to parties of 6 or more.

~ *Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.*
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