presents

“Sundays Are Fundays!”

and our $15 Family Meal

There is a great deal of emphasis placed on a great Italian meal,
but what few people fail to understand is that
the culture makes the most out of a
family dinner regardless of what is being served.

It really does not matter if the meal is formal,
or if it is just a family get together.
The dinner table is an important part of life
and many hours are spent there each week.
When enjoying a family meal, it really does not matter whether it
iIs immediate family, friends, or new acquaintances,
all are considered family.

So join the Galletto Family this Sunday for our “La Famiglia Cenetta”.
Be sure to ask for Nicholas, our Cellar Master
for some great wine finds.

Take your picture with Nick and send it to us at galletto.biz.

You might win a $50 gift card!



Sample Menu

Antipasta

Fritto Misto
calamari, rock shrimp, fennel, red onion, lemon, spicy aioli, marinara sauce 11

Antipasto
grilled vegetables, salami, imported mortadella, dolce gorgonzola, aged parmesan, prosciutto 16

La Famiglia Cenetta

Zuppa del Giorno
chef’s daily feature

Insalata
mixed greens

Pasta del Giorno
pasta and marinara sauce

Stufato di Manzo
beef and vegetable stew
or
Pan Scottato Unica
local pan seared sole

Dolci
vanilla ice cream

15
Gallo Family Vineyards, “Free Flow”
wycliff sparkling wine, chardonnay, barefoot white zinfandel, hearty burgundy

15

Supplente

Oven Roasted Chicken Breast +12
Pan Seared Scallops +22
Filet of Tenderloin +28

We Proudly Support Our Local Producers

Stanislaus Foods, Kline — Cushing Farms, Nick Sciabica & Sons, Miller Farms, Hollander Family Farms, Ratto Brother’s, American Hog Farms,
Cipponeri Farms, Nicolau Goat Farms, Foster Farms Dairy, Nunes Family Farms, Tasty Tomato, Burrough’s Family Farms

Executive Chef, Jesse Layman ~  Sous Chef, Michael Goularte ~  Sous Chef, Natalie McSherry




Signature Cocktails

Frasier River Raspberry Martini
Apple of My Eye

High Plains Drifter

Breakfast Collins

Harrington Cocktail

Winter Mocktails

Hot Apple Cider
Ginger Beer
Peach Cooler

Wines by the Glass

hangar 1 raspberry vodka, chambord, fresh lemon and lime juice, 7-UP splash 12
new amsterdam gin, muddled apple, lemon juice, simple syrup, dry vermouth 11
camarena reposado tequila, fresh lime, simple syrup, honey, bitters, campari 10

aged rum, raspberry jam, fresh lemon juice, bitters, splash club soda 10
crystal head vodka, cointreau, yellow chartreuse, orange zest 10
eureka lemon simple syrup 4
goslings ginger beer, fresh orange, sugar cane 4
ginger ale, peach bitters 4

Champagne and Sparkling

N.V. Lamarca Prosecco Italy 9
N.V. Roederer Estate Anderson Valley 14.5
White Wine
2009 William Hill, Chardonnay Central Coast 7
2009 Morgan, Chardonnay Santa Lucia Highlands 12
2010 Rombauer, Chardonnay Carneros 17
2009 Frei Brothers, “Reserve”, Chardonnay Sonoma County 10
2010 Whitehaven, Sauvignon Blanc Marlborough, N.Z. 11
2009 Polka Dot, Riesling Pfalz, Germany 75
2009 Martin Codax, Albarino Rias Baxias, Spain 9
2009 Suavia, Soave Veneto, Italy 9
N.V. Greater Purpose Monterey 8
2010 McManis, Pinot Grigio California 9
Red Wine
2008 Gallo Family Vineyards, Cabernet Sauvignon ~ Sonoma 6
2006 Bridlewood, Syrah Central Coast 6
N.V. Cain Cuvee, Bordeaux Blend Napa Valley 16
2009 Raymond Vineyards, Cabernet Sauvignon Napa Valley 11
2008 Louis Martini, Cabernet Sauvignon Sonoma County 9
2009 MacMurray, Pinot Noir Sonoma Coast 12
2009 Haraszthy, Zinfandel Amador County 9
2009 Apothic, “Winemakers Blend” California 7
2008 Gallo Family Vineyards, Merlot Sonoma 6
2009 Elvio Cogno, Barbera d’Alba Piedmonte 12
2008 Martin Codax, Tempranillo Rioja, Spain 8
2006 DaVinci, Chianti Tuscany, Italy 9
N.V. Little Vineyards, Band Blend, Track 5 Sonoma County 11

Cellar Master, Nicholas Richars

To help preserve our environment, we offer House Filtered Sparkling Water by the liter. 3.5



