
	 iovanni Carletti was born in Fabriano di Ancona, Italy, in 1869. 
At age 24, he passed through Ellis Island and made his way to Hartshorne, 
Oklahoma, where he found work in the coal mines and met his wife, Lucia. 
Giovanni found great success in the mines, earning enough to open a small 

grocery store with a boarding house above it in Haileyville, Oklahoma.

My grandfather, Roberto Ravaioli, was born in Meldola, Italy, in 1878. As a young man, 
he worked at the local church, helping the priests. The priests took him under their 

wings and taught him many skills - including the finer points of cooking. Those lessons 
ignited a passion he carried throughout his life. In 1909, Roberto left Italy, passed 

through Ellis Island, and ended up in Oklahoma to build a life for his growing family.

As fate would have it, he became a boarder at the Carlettis’ boarding house. The Carlettis’ 
five-year-old daughter, Palma, was an instant hit with Roberto. He told the family that 

his seven-year-old son, Antonio (Tony), would soon join him in America - and he believed 
the two children would someday marry. In 1910, the rest of the Ravaioli family arrived. 

As the years passed, Palma and Tony’s childhood friendship blossomed into the 
love story Giovanni once predicted - exchanging vows in 1925. In 1929, Tony joined 

Palma’s brother, Carlo, to open C&R Grocery & Meat Market, a bustling little 
store that became the heart of Haileyville. It was a place where families gathered, 
neighbors lingered, and the Carletti and Ravaioli names stood proudly side by side 

as a testament to hard work, heritage, and community. Nearly a century later, we’ve 
brought C&R back to life inside Carletti’s, restoring a piece of Oklahoma history and 

honoring the place where our family traditions were first shared with others.

It’s the story of two families who brought their cooking traditions from Italy to 
Oklahoma — the Carlettis, who shared the meals they made in their boarding house 
for new hopeful arrivals, and the Ravaiolis, whose recipes grew from Roberto’s early 

lessons with the priests in his village church. Over time, those traditions blended 
through friendship, hard work, and the love that formed between my parents, 

Palma and Tony, eventually shaping the flavors our family still cherishes.

And now, my sister Dolores’s granddaughter carries the torch, tending 
the flame of our family’s story with the same love that shaped us. And 

that is why Carletti’s exists today - a place built on two families, one 
story, and the sacred recipes we are honored to share with you.

Benvenuti alla tavola di famiglia!

THE CARLETTI-RAVAIOLI FAMILY:THE CARLETTI-RAVAIOLI FAMILY:
A LOVE STORYA LOVE STORY

ROBERT A. RAVAIOLI
OCTOBER 20, 1941 - MARCH 17, 2025
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ANTIPASTI STARTERS

GOLDEN RISOTTO CROQUETTES WITH HERBS AND 
PARMIGIANO REGGIANO, SERVED ON MARINARA

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

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

LIGHTLY FRIED RINGS WITH BANANA 
PEPPERS, CAPERS, AND HERBS; SERVED 
WITH MARINARA AND LEMON

A PLATTER OF THIN-SLICED CURED 
MEATS, CACIOCAVALLO CHEESE, AND 
OUR FAMILY’S TRIO OF DIPS

LIGHTLY BREADED LAMB FRIES, CRISP AND 
GOLDEN, SERVED WITH MARINARA AND LEMON

VEGETABLES AND BEANS IN A RUSTIC TOMATO 
BROTH AND 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 AND 
PEPPERONCINI, LEMON VINAIGRETTE
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ARANCINI

CROSTINI MISTI

GIOVANNI’S MEATBALL

CALAMARI

NONNA’S ANTIPASTI BOARD

LAMB FRIES

MINESTRONE SOUP

INSALATA ITALIANA 

CAESAR CLASSICO 

ITALIAN CHOP

ZUPPA E INSALATA SOUP + SALAD

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



MOZZARELLA, TOMATO SAUCE, AND FRESH 
BASIL - A SIMPLE CLASSIC DONE RIGHT

SPICY PEPPERONI CUPS WITH 
BUBBLING MOZZARELLA

ROASTED PEPPERS, OLIVES, TOMATOES, AND 
BASIL OVER A GARLIC CREAM SAUCE

WHITE PIE WITH ROASTED MUSHROOMS, 
PANCETTA, AND A DASH OF TRUFFLE OIL
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MARGHERITA

PAPA TONY PEPPERONI

VERDURA

MUSHROOM & PANCETTA

PIZZE

LAYERS OF FRESH PASTA, WHIPPED COTTAGE CHEESE & 
RICOTTA, AND OUR SLOW-SIMMERED, BEEF AND PORK 
BOLOGNESE BAKED UNTIL THE EDGES CRISP. A RECIPE 
FIRST WRITTEN IN OUR FAMILY’S KITCHEN IN THE 1800S

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

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)

OUR FAMILY’S FAMOUS HANDMADE RAVIOLI 
FILLED WITH SAVORY SEASONED BEEF, 
ENRICHED WITH SECRET FAMILY INGREDIENTS, 
SERVED IN OUR RICH BOLOGNESE SAUCE — A 
RECIPE PASSED DOWN FOR GENERATIONS

PANCETTA, EGG, BLACK PEPPER, AND PECORINO 
FOLDED INTO DELLA TERRA BUCATINI

RIGATONI TOSSED IN SPICY TOMATO-
CREAM WITH HOUSE MEATBALLS
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NONNA'S LASAGNA 

FUSILLI AL PESTO

ALFREDO BIANCO

RAVAIOLI" BOLOGNESE

BUCATINI ALLA CARBONARA

SPICY RIGATONI

PASTA
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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
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SEASONAL VEGETABLE 

ROASTED MUSHROOMS 

SPAGHETTI MARINARA

ROSEMARY FRITTES

CONTORNI SIDES

REDBIRD FARMS CHICKEN BREAST 
FINISHED IN LEMON-CAPER BUTTER, 
SERVED WITH SEASONAL VEGETABLES

BAKED EGGPLANT LAYERED WITH MARINARA, 
MOZZARELLA, AND BASIL BREADCRUMBS

PRIME CREEKSTONE RIBEYE, GRILLED 
AND SLICED, SERVED WITH ROSEMARY 
FRITTES OR SEASONAL VEGETABLES
MAKE IT NONNA’S STYLE SERVED WITH 
SPAGHETTI AND MARINARA (+$4)

BAKED COD WITH LEMON BUTTER, FINGERLING 
POTATOES, AND SEASONAL VEGETABLES

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

SEASONAL VEGETABLE WITH CRUSHED PEPPER, 
OLIVE OIL GARLIC SAUCE AND LEMON

GARLIC AND HERB ROASTED MUSHROOMS

DELLA TERRA SPAGHETTI AND MARINARA

ROSEMARY & SEA SALT FRENCH FRIES
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CHICKEN PICCATA

EGGPLANT PARMESAN

STEAK FLORENTINE

BAKED COD AL LIMONE

BOARDER HOUSE BURGER

I SECONDI MAIN ENTREES
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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
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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



FAMILY TABLE
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A SHARED THREE-COURSE DINNER
JUST LIKE SUNDAY SUPPER IN NONNA’S KITCHEN

WHOLE TABLE PARTICIPATION REQUIRED

OPTIONAL ADD ON:
750 ML WINE CARAFE - $30

• PRICE PER PERSON •

$34
$14
FREE

GUESTS 13+
KIDS 6 -12

KIDS 5 & UNDER

INSALATA ITALIANA
CAESAR CLASSICO 

NONNA'S LASAGNA
ALFREDO BIANCO "NONNA'S STYLE"
SPICY RIGATONI WITH MEATBALLS

PALMA'S TORTA ITALIANA
DERBY TORTA

FREE GELATO FOR KIDS

CHOICE OF SALAD

CHOICE OF PASTA

CHOICE OF DESSERT


