
BRUNCH

SIDES
AIRY BUTTERMILK DROP BISCUIT, MIXED BY HAND AND 
DROPPED FROM 18 INCHES TO CREATE ITS UNIQUE SHAPE

THREE SLICES OF THICK-CUT SMOKED BACON GLAZED 
WITH HONEY AND CRACKED BLACK PEPPER

YOUR CHOICE OF REGULAR OR SPICY ITALIAN SAUSAGE 
FROM LOVERA’S MARKET IN KREBS, OKLAHOMA — WHERE 
OUR FAMILY HAS SHOPPED FOR GENERATIONS

CRISPY ROASTED FINGERLING POTATOES 
WITH ROSEMARY AND ONIONS
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NONNA'S SCRATCH BISCUIT 

BACON

LOVERA'S ITALIAN SAUSAGE

BREAKFAST POTATOES

VEG
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VEG

VEG

OUR LADY'S BLOODY MARY - $13
OUR HOUSE BLOODY MARY MIX MADE WITH TOMATO JUICE, FRESH HORSERADISH, WORCESTERSHIRE, LEMON, CELERY SALT, AND CRACKED BLACK PEPPER. BOLD, SAVORY, AND MADE FRESH EACH MORNING 

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.V VEGVEGAN VEGETARIAN GLUTEN FREE AVAILABLE

THREE AIRY BUTTERMILK DROP BISCUITS, MIXED BY HAND 
AND DROPPED FROM 18 INCHES TO CREATE THEIR UNIQUE 
SHAPE. SERVED WARM WITH BUTTER AND TWO JAMS

FLUFFY BAKED EGGS WITH PANCETTA, MUSHROOMS, 
MOZZARELLA, AND GOAT CHEESE. A HEARTY ITALIAN 
CLASSIC THAT TASTES LIKE A LATE SUNDAY MORNING

CIABATTA “FRENCH TOAST” WITH BUTTER, 
MAPLE SYRUP, AND WHIPPED CREAM

TWO BUTTERMILK DROP BISCUITS TOPPED 
WITH OUR CREAMY ITALIAN-SAUSAGE GRAVY. 
SOUTHERN COMFORT WITH A CARLETTI ACCENT

A HEARTY BREAKFAST OF EGGS, POTATOES, A SCRATCH 
BISCUIT, AND EITHER ITALIAN SAUSAGE OR BACON

FRUIT LOOPS AND MADAGASCAR VANILLA BEAN 
GELATO - THE MILK NEVER STOOD A CHANCE

A PLAYFUL TASTING OF THREE MINI CEREALS. 
THIRTY PERCENT OF ITALIANS EAT CEREAL FOR 
BREAKFAST - AND PAPA WAS ONE OF THEM

CRUNCHY GRANOLA LAYERED WITH VANILLA 
YOGURT, SEASONAL BERRIES, AND A DRIZZLE OF 
LOCAL HONEY FROM CHEATWOOD FARMS
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BISCUITS & JAM (SHAREABLE)

FRITTATA

ITALIAN TOAST

BISCUITS & GRAVY

ITALIAN OKIE

PAPA'S HEALTHY TREAT

CEREAL TRIO

SUNSHINE BOWL



CARLETTI'S CLASSICS
A LARGE, HAND-ROLLED, BEEF-AND-PORK MEATBALL, 
SLOW-SIMMERED IN OUR MARINARA AND SERVED WITH 
WHIPPED RICOTTA AND PARMIGIANO REGGIANO

TOASTED BAGUETTE WITH A TRIO OF HOUSE 
SPREADS - SWEET HONEY RICOTTA, CALABRIAN
CHILI MASCARPONE, AND OLIVE-CAPER TAPENADE

VEGETABLES AND BEANS IN A RUSTIC TOMATO 
BROTH BRIGHTENED WITH PESTO

ICEBERG, TOMATO, ONION, AND BLACK 
OLIVES WITH ITALIAN VINAIGRETTE

CRISP ROMAINE, PARMIGIANO CURLS, AND OLIVE-
OIL CROUTONS AND CREAMY CAESAR DRESSING

ROMAINE, CHICKPEAS, MOZZARELLA, ROASTED PEPPERS, 
SALAMI, PEPPERONCINI AND LEMON VINAIGRETTE

LAYERS OF ITALIAN-STYLE CURED MEATS, 
SHREDDED ICEBERG, TOMATO, AND RED-
WINE VINAIGRETTE ON A WARM HOAGIE

HOUSE-MADE MEATBALLS AND MARINARA WITH 
MELTED PROVOLONE ON A TOASTED HOAGIE. OUR 
CLASSIC SUNDAY SAUCE - NOW IN SANDWICH FORM

CRISPY BREADED CHICKEN WITH MARINARA, 
MELTED MOZZARELLA, AND PARMIGIANO 
REGGIANO ON A WARM HOAGIE ROLL

PICK TWO: HALF SANDWICH WITH A 
CUP OF SOUP OR SMALL SALAD

SPICY PEPPERONI CUPS WITH BUBBLING MOZZARELLA

MOZZARELLA, TOMATO SAUCE, AND FRESH BASIL 

DELLA TERRA'S SIGNATURE CRESTE DI GALLO PASTA 
TOSSED IN OUR SILKY GARLIC-CREAM SAUCE AND 
FINISHED WITH PARMIGIANO REGGIANO
MAKE IT NONNA’S STYLE WITH ROASTED 
MUSHROOMS AND SWEET PEAS (+$4)

TWISTED PASTA WITH BASIL-PARSLEY PESTO, 
TOASTED ALMONDS, AND PARMIGIANO REGGIANO

LAYERS OF FRESH PASTA, WHIPPED COTTAGE CHEESE 
& RICOTTA, AND OUR SLOW-SIMMERED, BEEF AND 
PORK BOLOGNESE BAKED UNTIL THE EDGES CRISP

GRILLED BEEF WITH PROVOLONE, ROASTED MUSHROOMS, AND 
LEMON-GARLIC AIOLI, SERVED WITH ROSEMARY FRITTES. 
A NOD TO THE BOARDING HOUSE THAT STARTED IT ALL
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GIOVANNI'S MEATBALL

CROSTINI MISTI

MINESTRONE SOUP

INSALATA ITALIANA

CAESAR CLASSICO

ITALIAN CHOP SALAD

ITALIAN HOAGIE

MEATBALL SUB

CHICKEN PARMESAN SUB

THE DUET

PAPA TONY PEPPERONI
MARGHERITA
ALFREDO BIANCO

FUSILLI AL PESTO

NONNA'S LASAGNA

BOARDER HOUSE BURGER

VEG

VEG

VEG

V

ENHANCE YOUR SALAD
TOP IT WITH GRILLED CHICKEN +$7 OR SHRIMP +$9

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.V VEGVEGAN VEGETARIAN GLUTEN FREE AVAILABLE



BRIGHT LEMON CURD ON A BUTTERY 
SHORTBREAD CRUST

ESPRESSO AND RUM-SOAKED LADYFINGERS AND 
MASCARPONE DUSTED WITH COCOA. TRANSLATES 
ROUGHLY TO “PICK-ME-UP,” AND IT WILL

“NANNY’S” SIGNATURE ITALIAN CREAM CAKE 
LAYERED WITH PECANS AND LIGHT COCONUT, 
FINISHED WITH RICH CREAM CHEESE FROSTING

MOIST WHISKEY-SOAKED CAKE WITH CARAMEL 
GLAZE AND TOASTED PECANS. A NOD TO THE 
KENTUCKY CLUB AND OUR HORSE RACING HISTORY

MADAGASCAR VANILLA BEAN
DARK BELGIAN CHOCOLATE
TORTA LEMON
SEA SALT CARAMEL

SEASONAL

CAN’T COMMIT? ORDER ANY SIGNATURE 
DESSERT BY THE SPOONFUL - FOR WHEN YOU 
JUST WANT A LITTLE SOMETHING SWEET

A TASTING FLIGHT OF OUR FOUR SIGNATURE 
DESSERTS. BECAUSE CHOOSING JUST 
ONE NEVER RAN IN OUR FAMILY
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LUCIA'S LEMON BAR

TIRAMISU

PALMA'S TORTA ITALIANA

DERBY TORTA

GELATO

SORBETTO

A SPOONFUL OF SUGAR THE QUARTET

DOLCI DESSERT

VEG

VEG

VEG

VEG

VEG

VEG

VEG VEG

When Roberto Ravaioli arrived in America in 1909, 
he earned his first silver dollar in the coal mines 
and kept it as a symbol of perseverance. Passed 
down through three generations on a keychain, 
its emblem appears throughout Carletti’s. 

Dolores Ravaioli’s mint recipe is cast from a mold 
shaped like her grandfather’s coin and shared as a 
small token of gratitude from our family to yours.

END OF

SERVICE

MINTS

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.V VEGVEGAN VEGETARIAN GLUTEN FREE AVAILABLE




