ORDER ONLINE AT

(onbede CARLETTIS.COM
OR BY PHONE
405.286.1593 (anbedli
Tue - Sun | 5pm - 9pm
ANTIPASTI STARTERS ZUPPA E INS TA EEELEEEEEE?E;EL:;N BREAST +$7
SOLD / GRANDE !s I !‘
SOUP + SALAD

FIVE GOLDEN FRIED RISOTTO CROQUETTES WITH 14/22
ARANCINI HERBS AND PARMIGIAND REGGIANO SERVED DVER /
A BED OF MARINARA SOLO / GRANDE
s 12 0Z HAND-ROLLED BEEF AND PORK MEATBALL SLOW 18 VEGETABLES AND BEANS IN A RUSTIC 6/9
GIOVANNI’S MEATBALL SIMMERED IN OUR MARINARA SAUCE AND SERVED WITH t= MINESTRONE SOUP TOMATO BROTH, FINISHED WITH PESTO /
WHIPPED RICOTTA AND GRATED PARMIGIAND REGGIAND
INSALATA ITALIANA ICEBERG, TOMATO, ONION, AND BLACK OLIVES WITH 7/11
CALAMARI LIGHTLY FRIED RINGS AND TENTACLES WITH 16 /26 © A HOUSE MADE ITALIAN VINAIGRETTE /
BANANA PEPPERS, CAPERS, AND HERBS. SERVED
WITH MARINARA AND LEMON CRISP ROMAINE LETTUCE TOSSED IN CREAMY 9/13
CAESAR CLASSICO CAESAR DRESSING, TOPPED WITH PARMIGIAND
TOASTED BAGUETTE SERVED WITH A TRIO OF HOUSE CURLS AND OLIVE-DIL CROUTONS
CROSTINI MISTI SPREADS - SWEET HONEY RICOTTA, CALABRIAN CHILI 22
MASCARPONE, AND OLIVE-CAPER TAPENADE (vv PANZANELLA ELASSIE TAMATA, CUCUMBER, ONION, HERB, 9/13
AND TOASTED CIABATTA SALAD TOSSED RED
AFFETTATI MISTI A PLATTER OF THIN-SLICED CURED MEATS, SERVED 24 WINE VINAIGRETTE,
ALONGSIDE A TRID OF CHEF-SELECTED CHEESES ROMAINE, CHICKPEAS, MOZZARELLA, 18
[SEASONAL) CHOP SALAD ROASTED PEPPERS, SALAMI AND
PEPPERONCINI, LEMON VINAIGRETTE
LAMB FRIES LIGHTLY BREADED LAMB FRIES, FRIED UNTIL CRISP 16 /21

AND GOLDEN SERVED WITH MARINARA AND A LEMON
SLICE. SERVED WITH TABASCO SAUCE
BURRATA BURRATA WITH GOLDEN TOMATOES, 24
GRILLED CIABATTA AND PESTO
SOLO / GRANDE

NONNA’S LASAGNA LAYERS OF FRESH PASTA, WHIPPED COTTAGE 29/54

] ! Z ! CHEESE AND RICOTTA, OUR SLOW SIMMERED
TO "MAKE IT ROUND" @ * FUSILLI AL PESTO DELLA TERRA FUSILLI PASTA WITH 18/30

BASILPARSLEY PESTO MADE WITH TOASTED
ALMONDS AND PARMIGIAND REGGIAND

DELLA TERRA’S SIGNATURE CRESTE DI GALLO PASTA 22/36

- *
9 * MARGHERITA ;"glzjl‘;E:'E'-L/'XSTS':'IE"‘I\]TDUNSEAR'-'IEETAN'3 FRESH BASIL 18 (= * ALFREDO BIANCO TOSSED IN OUR GARLIC-CREAM SAUCE FINISHED
WITH PARMIGIAND REGGIAND ADD ROASTED
MUSHROOMS AND SWEET PEAS +4

* PAPA TONY PEPPERONI SPICY PEPPERONI CUPS WITH BUBBLING 18
MOZZARELLA "RAVAIOLI" BOLOGNESE 14 PIECES OF HANDMADE RAVIOLI FILLED WITH 28
SAVORY SEASONED BEEF SERVED IN RICH
@*VERDURA ROASTED PEPPERS, OLIVES, TOMATOES, AND 20 BOLOGNESE SAUGE
BASIL OVER A GARLIC CREAM SAUCE
DELLA TERRA RIGATONI TOSSED IN SPICY TOMATO
*
* MEATBALL & RICOTTA GARLIC HEAVY MARINARA WITH SLICED 19 SPICY RIGATONI CREAM WITH HOUSE MADE MEATBALLS (8] 21
MEATBALLS, WHIPPED RICOTTA, AND BASIL
() veoan | (@@ vesermrman | # suuten race avaiasie (V) vesan | (£9 vesETARIAN | % GLUTEN FREE AVAILAGLE

MENU - TO-GO
SUMMER 2026
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DESSERT
MAIN ENTREES
SOLO / GRANDE ' BRIGHT LEMON CURD ON A BUTTERY
CHICKEN PICCATA REDBIRD FARMS CHICKEN BREAST 28/46 @ LUCIA'S LEMON TART SHORTBREAD TART SHELL K
N FINISHED IN LEMON-CAPER BUTTER,
iﬁ%vf:TmTcgliiAsuNA" VEGETABLES @ TIRAMISU ESPRESSO AND RUM-SOAKED LADYFINGERS AND 13
MASCARPONE DUSTED WITH COCOA.
TRANSLATES ROUGHLY TO “PICK-ME-UP,”
BAKED EGGPLANT LAYERED WITH MARINARA, 24 ’
@ EGGPLANT PARMESAN MOZZARELLA, AND BASIL BREADCRUMBS AND ITWILL
PALMA'S TORTA ITALIANA “NANNY’S” SIGNATURE ITALIAN CREAM CAKE 12
STEAK FLORENTINE 14 0Z CREEKSTONE RIBEYE, GRILLED, AND 56 @ LAYERED WITH PECANS AND LIGHT COCONUT,
SLICED, SERVED WITH YOUR CHOICE OF TWO FINISHED WITH RICH CREAM CHEESE
SIDES: ROSEMARY FRITTES, SEASONAL FROSTING
VEGETABLE, OR SPAGHETTI AND MARINARA
MOIST WHISKEY-SOAKED CAKE WITH CARAMEL
BAKED COD AL LIMONE BAKED COD WITH LEMON BUTTER, FINGERLING 34 ¢ DERBY TORTA GLAZE AND TOASTED PECANS AND VANILLA BEAN 12
POTATOES, AND SEASONAL VEGETABLES GELATO. A NOD TO THE KENTUCKY CLUB AND OUR
HORSE-RACING HISTORY
80Z CREEKSIDE GRIDDLED BEEF AND 20 COCONUT CROSTADA WITH CHOCOLATE 13
TKC BURGER ONIONS WITH AMERICAN CHEESE, PICKLES @@ COCONUT CROSTATA BANACHE TOPPED WITH LUXARDO STYLE
AND MUSTARD. SERVED WITH ROSEMARY CHERRIES AND FRESH WHIPPED CREAM
FRITTES
@A SPOONFUL OF SUGAR 3 @ THE QUARTET 10
ONE LARGE ANTIQUE SPOON FILLED WITH TASTER FLIGHT OF OUR IN HOUSE DESSERTS
AN IN HOUSE DESSERT OF YOUR CHOICE
SIDES
soLo
@ SEASONAL VEGETABLE SEASONAL VEGETABLE WITH CRUSHED PEPPER, 9
OLIVE OIL GARLIC SAUCE AND LEMON
@ ROASTED MUSHROOMS GARLIC AND HERB ROASTED MUSHROOMS 11 TO-GO EXCLUSIVE
@ SPAGHETTI MARINARA DELLA TERRA SPAGHETTI AND MARINARA 12 PAN OF LASAGNA - TAKE-AND-BAKE 260
ENJOY A MEAL WITH THE WHOLE FAMILY! [FEEDS 8-10) 26 per-person
@ ROSEMARY FRITTES ROSEMARY & SEA SALT FRENCH FRIES 8 START WITH OUR HOUSE MADE FOCACCIA BREAD

ONE TAKE AND BAKE HALF PAN OF OUR FAMOUS NONNA'S LASAGNA
FAMILY-SIZED SALAD OF YOUR CHOICE: INSALATA ITALIANA OR CAESAR CLASSICO
THEN FINISH YOUR MEAL WITH A QUARTER OF OUR PALMA'S TORTA ITALIANA

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY

* GLUTEN FREE AVAILABLE INCREASE YOUR RISK OF FOOD-BORNE ILLNESS

@VEEAN ‘ @ VEGETARIAN

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGBS MAY

* GLUTEN FREE AVAILABLE INCREASE YOUR RISK OF FOOD-BORNE ILLNESS

@VEEAN ‘ @VEEETARIAN




