
D   I   N   N   E   R

Welcome to Tito’s Italian Grill and Wine Shop, 

where the hospitality is warm and the food is  

authentically delicious.

 

Chef Jim Barrett and his staff believe your meal 

should be a pleasure from start to finish, with 

the freshest and finest ingredients we can find.

B U O N  A P P E T I TO .

T I T O ’ S  W I N E  S H O P

A new concept in food and wine! Here, you can 

touch and feel the bottles, read the labels and 

chose an outstanding selection from the shop’s 

‘living wine list.’

   

Browse and shop at grocery-store prices, select 

your wine, and bring the bottles to your table  

to be opened by a server (a small corkage fee  

applies). You can also buy wine for takeout.

 

Browse, Taste & Enjoy!

Ask us about catering your next special event.  
We also have space available for private parties.

Y O U R  C H E F ,  J I M  B A R R E T T



A N T I P A S T O ,  A P P E T I Z E R S ,  S M A L L  P L A T E S

Cheesy Garlic Bread - Sliced rustic bread baked with garlic butter, 
Parmesan and Romano cheeses  4.50 

Sweet Potato Fries - With sides of honey yogurt and garlic ranch  5.95

Stuffed Mushrooms - Spinach, bacon and garlic, with provolone,  
Boursin and Parmesan cheeses  7.25

Calamari Fritte - Crispy rings with aioli,  
pesto and marinara  9.25

Tempura  Asparagus - Feta, lemon garlic aioli,  
balsamic reduction  8.25

Crispy Mozzarella Sticks - Romano crusted 
with pesto, ranch  and marinara  7.95

Garlic Romano Fries - Crispy fries,  garlic, Romano cheese 
and olive oil  4.95  add Gorgonzola cream  3

Mediterranean Plate - Hummus, flatbread, roasted garlic,  
balsamic reduction  8.25

Tomato Basil Bruschetta - Toasted bread with roma tomatoes,  
roasted garlic, mozzarella, feta, basil, kalamata olives, balsamic reduction  7.50

Crispy Zucchini - Romano crusted with arugula pesto, 
ranch  and marinara  6.50

Spinach and Artichoke al Forno  - Bubbly hot with  
Parmesan crust and garlic toast  7.25

Steamer Clams one pound - With white wine, garlic, 
butter and fresh herbs  13.95

Z U P P E  E  I N S A L A T E

Classic Minestrone - With shell pasta, pesto, Romano cheese   
Cup  3   Bowl  4

Zuppa di Giorno - Soup of the day    Cup  3   Bowl  4

Side Caprese Salad - 4

Greek Salad - Romaine, feta, red onion, pickled beets,  
tomatoes, olives, cucumber, creamy balsamic vinaigrette  8.50

Pea Salad with Pesto Prawns - Peas,  
celery, water chestnuts, pine nuts with a lemon dill dressing  10.95

Caprese Salad - Vine ripe tomatoes on oranic spring greens, balsamic 
vinaigrette, mozzarella and fresh basil   9.25

Caesar Salad - Crisp romaine, house-made Caesar,  
Parmigiano Reggiano and garlic croutons  8.50

Add: chicken breast  3   calamari  3

Pear and Gorgonzola Salad - Romaine, grilled chicken,  
dried cranberries, red onions, oranges, candied pecans, raspberry dressing  10.95

Antipasto Chop Salad - Romaine, provolone,  
pepperoni, salami, red onion, black olives, tomatoes, pepperoncinis, Italian 

dressing   9.50

Iceberg Wedge - Tomato, bacon, blue cheese, croutons,  
cucumbers and red onion  7.50

Crispy Romano Chicken Cobb Salad - Romaine, Romano- 
crusted chicken, hard boiled egg, blue cheese, tomatoes, avocado, cucumbers  10.95

P A S T A  F A V O R I T E S

Add: side Caesar  3   side house  3   side pea salad  4

Tomato Basil Capellini - Angel hair pasta tossed in a  
chunky plum tomato sauce with roasted garlic, extra virgin olive oil  

and fresh basil chiffonade  13.50

Artichoke Spinach Mushroom Cannelloni - Artichoke 
hearts, spinach, mushrooms with ricotta, Parmesan and Romano cheeses. 

Served with garlic alfredo and Pomodoro sauce  15.95

Spaghetti* - With Pomodoro  (tomato marinara)  9.95 
With Bolognese  (meat sauce)  10.95 

With Meatballs  13.95   Gluten free  12.95
Add: melted mozzarella and provolone  3

Lasagna - Mozzarella, ricotta, Romano cheese 
layered with homemade meat sauce  14.50

P A S T A  F A V O R I T E S  C O N ’ T

Fettuccini Alfredo - Traditional fettuccini 
tossed with broccoli and a creamy alfredo sauce  13.95

Add grilled chicken  15.95

Baked Penne with Sausage and Peppers  -
 Baked penne pasta with Italian sausage and sweet bell peppers topped  

with melted mozzarella  14.25

Pesto Grilled Prawns and Tortellini - Cheese-filled  
spinach tortellinis topped with prawns, Chardonnay cream, herbs  

and Parmesan cheese  24.50

Seafood Fettuccini - Halibut, prawns, scallops 
and clams simmered in our citrus garlic alfredo sauce  23.95

Baked Macaroni and Cheese - Cavitappi pasta with  
our creamy cheddar sauce  11.50

Cheese Ravioli - Three large raviolis with creamy  
pesto alfredo sauce and marinara  12.95

Linguini and Clams - Tender baby clams, simmered in white wine, 
garlic butter and fresh herbs  16.50

S P E C I A L T I E S

Add:  side Caesar  3   side house  3   side pea salad  4

Chicken Marsala - Sauteed chicken breast with capellini 
pasta and mushroom Marsala demi glace sauce  16.50

Chicken Piccata - Pan seared chicken breast with lemon caper butter 
and capellini pasta  15.50

Veal Piccata - Capers, tomatoes and mushrooms in a  
lemon garlic caper sauce  22.50

Lemon Garlic Chicken - Mediterranean rice 
sautéed with zucchini, red onion, garlic, garbanzo beans,  

kalamata olives, feta cheese and pita bread  15.95

Shrimp Leopoldo - Jumbo prawns sautéed with garlic, capers,   
tomatoes, white wine, Parmesan cheese and capellini hair pasta  21.50

Veal Oso Bucco - Tender, braised veal with red wine glace, whipped 
potatoes and fresh asparagus  26.50

Chicken and Prosciutto Gnocchi - Tender potato dumplings, 
chicken, prosciutto, mushrooms, onions, garlic and Parmesan cheese in a light 

pesto cream sauce  18.50

Chicken Parmesan - Romano crusted with melted provolone, 
marinara and capellini pasta  15.50

P I Z Z A *

G L U T E N  F R E E  A D D  $ 2

Sherman - Mozzarella, Romano, Parmesan and red sauce  8.95
   Add:  meat  2    veggie  1

4th Street - Artisan pepperoni, mozzarella, Romano and red sauce  10.95

All Italian - Artisan pepperoni, Italian sausage, dried salami, 
mozzarella, Romano and red sauce  12.95

Mediterranean Chicken - Pesto chicken, artichoke hearts,  
red onion, kalamata olives, Roma tomatoes, pine nuts, mozzarella, feta  12.95

Buffalo Blue - White sauce, crispy chicken, Frank’s hot sauce, slivered 
celery and blue cheese  12.95

Roasted Garlic Chicken - White sauce,  chicken, whole roasted  
garlic, caramelized onions, mushrooms, mozzarella, Romano and Parmesan  12.95

North Shore - Capicola, sopressata, pineapple, 

mozzarella, Romano  11.95

Rueben - White sauce, stone-ground mustard, corned beef,

sauerkraut, mozzarella, and 1000 Island  12.95

Veggies - Asparagus, mushrooms, roasted garlic, artichoke hearts, 

mozzarella, provolone, Romano, white sauce  11.95     

Chicken Bacon Ranch - White sauce,  ranch, pesto, chicken, bacon, 
prosciutto, arugula, mozzarella  12.95

* Available gluten free. Ask server about our other gluten free menu items.


