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Antipasti

Salads
*Caesar Salad 
Focaccia croutons                             

Burrata Cheese                                                                         
Prosciutto di Parma, arugula, grilled crostini                    

Wild Mushroom Cream Soup 

*Beef Carpaccio                                                
Raw beef tenderloin, arugula, shaved         
parmesan cheese, E.V.O.O.

Mozzarella Sticks                                 
Pistachio pesto, marinara

Crab Cake                                             
Pistachio pesto, marinara

3 Homemade Meatballs                           
Marinara sauce, parmesan cheese

Fried Artichoke Hearts                           
Lemon aioli
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Pasta
**All homemade ravioli and noodle pasta contain eggs

Grilled Chicken 10 Meatball 7Two Shrimp 14Sausage 10

Rigatoni Vodka                                    
Marinara, cream sauce **Fettuccine Alfredo                            

Alfredo sauce

Spaghetti Meatballs                            
Marinara, three meatballs

Eggplant Rollatini                                    
Marinara sauce

**Mezzaluna Ravioli                                                          
Porcini mushrooms, peas, prosciutto, cream sauce

**Butternut Squash Ravioli                                                                                              
Brown butter, sage sauce
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Additions

**Spaghetti Vongole 
Manila clams, white or red sauce

**Pappardelle Filetto                                    
Ribbon noodle, filet mignon tips, mushrooms, 
marsala wine, cream sauce
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**Lobster Ravioli                                     
Lobster bisque cream sauce

Truffle Mac & Cheese                                     
Casarecce pasta, truffle, cream
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Soup
White truffle oil

Calamari Fritti                                           
Fried squid, zucchini, lemon, marinara

House Salad 
Mix greens, artichoke, tomatoes,          
balsamic vinaigrette
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Organic jidori chicken

Piccata                                                                
Lemon, white wine, capers

Marsala                                                                 
Mushrooms, garlic, Marsala wine sauce

8oz Filet Mignon                                         
Broccoli rabe, potatoes, Nebbiolo,          
demi-glace reduction sauce

Filet of Sole                                                                   
Pan seared, lemon, white wine, garlic,                       
Italian parsley, fresh vegetables

Branzino                                                         
Julienne zucchini, garlic, oil 
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Ossobuco alla Milanese                          
Braised veal shank, red wine demi-glace, 
fresh herbs, tomato, saffron risotto
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Fish

Chicken

Veal

Meat

Parmesan                                           
Chicken cutlet, marinara, parmigiano, 
mozzarella cheese
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Braised Short Ribs                                      
Root vegetable, tomato port wine, 
reduction sauce, pappardelle pasta

50

Scaloppine de Vitello                                  
Picatta: lemon, white wine, capers, 
vegetables, potatoes
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Veal Parmigiana: spaghetti

**Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, milk,                                                         
poultry or shellfish reduces the risk of food borne illness. Also may contain nuts.                                                                        

NO SUBSTITUTIONS MADE OF ANY KIND

Parties of six or more will be subject to a 20% gratuity 
No coupons of any kind on Valentine’s Day

Servers must be notified about split checks before the order is taken

gaetanosristorante

Cioppino                                             
Mussels, clams, scallops, calamari, fish, 
tomato, garlic, linguine pasta, jumbo shrimp

Veal Milanese: arugula tomatoes 35



NV Chandon | Brut | Napa Valley | 187mL 18
2023 Bava “Bass Tuba” | Moscato d’Asti | Medium Sweet |Piemonte | Italy  13

NV Alfredo Bertolani | Lambrusco | Amabile | Emilio-Romagna | Italy 13
NV Val d’Oca | Prosecco | Extra Dry | Veneto | Italy 12

NV Val d’Oca | Rosé Prosecco | Extra Dry | Veneto | Italy 12
NV Taittinger Champagne | Brut | Champagne | France 28

2022 Ferrari-Carano | Chardonnay | Sonoma County, CA 15
2023 Far Niente | Chardonnay | Napa Valley, CA 32

2021 Pio Cesare | Cortese | Piemonte | Italy 14
2023 Italo Cescon | Pinot Grigio | Veneto | Italy 14

2022 Kiona Vineyards | Riesling | Off-Dry | Columbia Valley, WA 13
2023 Cantina La-Vis | Sauvignon Blanc | Trentino Alto Adige | Italy 13

2021 Monte Tondo “Casette Foscarin” | Soave | Veneto | Italy 17

2022 Tenuta di Salviano Castello di Titignano | Rosé of Pinot Nero | Umbria 14

2020 Tenuta Ponte “La Loggia” | Aglianico | Irpina | Campania | Italy 15

2022 DAOU | Cabernet Sauvignon | Paso Robles, CA 16

2022 Frank Family Vineyards | Cabernet Sauvignon | Napa Valley, CA 33

2021 Shafer “One Point Five” | Cabernet Sauvignon | Napa Valley, CA 55

2019 Luigi Einaudi “Vigna Tecc” Dogliani Superiore | Dolcetto | Piemonte | Italy 22

2021 L’Ecole No 41 | Merlot | Walla Walla, WA 28

2020 Mauro Molino | Barolo | Piemonte | Italy 30

2022 Flâneur | Pinot Noir | Willamette Valley, OR 28

2021 Stemmari | Pinot Nero | Sicilia | Italy 12

2022 Antinori Tenuta Guado al Tasso “Il Bruciato” | Tuscan Blend | Bolgheri | Italy 24

2022 DAOU “Bodyguard” | Red Blend | Paso Robles, CA 22

2018 MASI “Costasera” | Amarone della Valpolicella Classico  | Italy 40

2019 Nozzole | Chianti Classico Riserva | Italy 14

2017 Ridolfi “R” | Brunello di Montalcino | Italy 28

Bubbles

Cocktails

White & Rosé

Red

His | Sicilian Old Fashioned: Wild Turkey 101,
 Averna, Spiced Demerara 16 

Hers |  Asti Paloma: Telson Reposado, Cocchi 
Americano Rose, Fever Tree Pink Peppercorn 16


