
first coursefirst course
WINTER SALAD GF V 

grapefruit, avocado, fennel, radish, radicchio, shallot vinaigrette  17 
 add burrata cheese 5 . white anchovy 3 . grilled chicken 7 . grilled shrimp 10 .  salmon 11 . steak tips 12 

NONNA’S MEATBALLS 
pork & veal meatballs, rustic roasted tomato gravy, aged parmesan, crushed red pepper, basil  15 

add vincotta 2 

PEPPERONATA BRUSCHETTA V 
braised fennel, capers, bell peppers, sherry vinegar, served over ricotta & toasted crostini  13

add vincotta 2 . micro basil 2 . grilled shrimp 10

GOLDEN ARANCINI V 
crispy fried saffron risotto, stuffed with mozzarella cheese, pomodoro dipping sauce 14

second coursesecond course
PORK OSSOBUCO 

braised pork shank, saffron risotto, tuscan kale 33 

SPAGHETTI PUTTANESCA 
fresh egg pasta, black olives, white anchovy, capers, garlic, chili flakes, tomatoes, evoo, parsley 27  

 add chicken 7 .  shrimp 10 .  salmon 11 . steak tips 12

VEAL SALTIMBOCCA 
veal scallopini, prosciutto, sage, fontina cheese, sauteed with white wine & butter, over malfadi pasta 36 

 add calabrian chilis 2 

LOBSTER RAVIOLI 
lobster & ricotta ravioli, roasted crimini mushrooms, peas, tomato bisque, herbs 34 

add calabrian chilis 2 . grilled shrimp 10

dessert coursedessert course  
SICILIAN CANNOLIS 

sweet ricotta cream, golden crisp shells, dark chocolate chips 10

SPUMONI 
cherry, chocolate & pistachio gelato 10 

add pistachio praline 2

LILLIANO Chianti Classico Italy  13/49

BELLINI white peach purée, prosecco 13

HUGO SPRITZ elderflower, prosecco, soda, mint 14

LIMONCELLO MARTIN limoncello, vodka, simple, lemon juice, lemon twist 15 

Cala’s February Fixe menu is available a la carte, 
or make it a prix fixe & choose one option from all three courses for $10 off

beverage specialsbeverage specials


