
Starters 

soup of the day 

giant calamari, flash fried, 
 chili sauce 14.00 

*ny strip carpaccio with arugula, reggiano, crispy
capers, onions & horseradish aioli 14.50 

 burrata caprese, baby heirloom tomatoes, basil, 
balsamic reduction, flat bread 14.50 

*ahi tuna tartare, avocado, soy ginger sesame,
cucumber, corn tostada 15.50 

eggplant rollatini, stuffed with herbed ricota, 
house-made marinara, arugula pesto 10.00 

house-made meatballs, polenta, 
demi sauce 12.50 

pasta 
gluten-free pasta available 

spaghettini, tomatoes, sweet basil, shallots, 
roasted garlic, olive oil 15.50 

pappardelle bolognese, 17.50 

spaghettini marinara, with  
house-made meatballs 16.50 

penne with rock shrimp or CO natural free-
range chicken, avocado, basil, tomatoes,      

3 citrus cream sauce 22.50 

linguine with wild mushrooms, crispy pancetta, 
sage marsala sauce, roasted onions,     

topped with chèvre 18.50 

CO natural free range chicken parmigiana, 
tomatoes, basil, mozzarella,  
spaghettini marinara   23.50 

*these food items are cooked to order and may be served raw or undercooked
consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illnesses 

18% gratuity added to parties of six or more 
please, no separate checks 

please, personal video devices must be inaudible to others 
we love kids too, but please be respectful of other diners at all times 

Mezzaluna Willits Dinner – Off Season

entrées 
no substitutions please 

      CO natural free-range chicken piccata 
scaloppini, lemon caper & artichoke sauce,  

roasted corn polenta, asparagus 28.50 

*grilled salmon, cauliflower mash, shaved brussel
sprouts, red bell pepper coulis 28.50 

*pan-seared NY strip, silky mashed potatoes,
glazed vegetables, demi sauce 29.50 

sub *steak and fries  29.50

veal milanese, gnocchi, arugula, tomatoes, capers, 
lemon butter beurre blanc  29.00 

Sides 

steamed broccoli  
7.00 
shaved brussel sprouts  
7.00 
cauliflower mash  
7.00 
polenta     
7.00 

12” wood-fired pizzas
  12” gluten-free crust available +$2.50 

pepperoni or sausage, 
 roasted tomato sauce & fresh mozzarella 16.50 

mushroom, roasted tomato sauce, 
fresh mozzarella 16.50 

margherita, roasted tomato sauce, fresh 
mozzarella, sliced tomatoes, sweet basil 17.50 

the Italian job, mortadella, nduja (spicy Italian 
prosciutto), caciocavallo cheese, 
 mozzarella cheese, basil 19.00  

prosciutto, mushrooms, arugula, truffle oil, 
reggiano, fresh mozzarella, no sauce 19.00 

basil pesto, roma tomatoes, pinenuts, olives, 
goat cheese 17.50 

veggie, fresh spinach, julienne veggies, 
basil pesto sauce 17.00 

add on to any pizza or pasta 
Italian sausage      4.00 
rock shrimp      6.00 
grilled CO natural free-range chicken 
6.50 

Pizzas may arrive independently of other items 

greens 

simple greens basil vinaigrette 9.50 
add goat cheese 3.00

caesar reggiano & house-made croutons 10.00 

roasted beets, arugula, avocado, pickled onions, 
almonds, orange miso dressing 13.50 

grilled romaine with roasted rajas, blue cheese, 
walnuts, balsamic vinaigrette 13.50 
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