


Pan seared Shrimp  $12.50 

Served with pesto aioli, lemon wedge, farm greens         

Duck Prosciutto Pears $8.00 

Poached pear wrapped in house cured duck prosciutto, 

blue cheese, ricotta.  Served on crostini with balsamic 

Pinwheel Garlic Knots  $12.50 

Roasted garlic and mozzarella baked in pinwheel crust, 

served with marinara       

Focaccia Formaggio  $10.00 

Focaccia bread topped with melted mozzarella, herbs, 

garlic oil and parmesan.  Served with marinara sauce 

 Meatballs  $2.75 each 

House made beef meatballs broiled in marinara sauce 

with mozzarella and parmesan cheese        

                    Ribolitta   $4.25 cup ~ $5.75 bowl 

House made savory vegetable soup thickened with 
white beans served with croutons 

 

Zuppa Del Giorno  $4.25 cup~$5.75 bowl 

Check with your server for today’s soup offerings  

Oregon Salad  $12.50 

Poached Bartlett pear, crumbled blue cheese, toasted ha-

zelnuts, farm greens with raspberry vinaigrette dressing
                           

Caesar Salad  $12.00 

Romaine hearts with our house Caesar dressing, topped 

with parmigiana and croutons   
 

 

Tuscan Chicken Salad  $12.50 

Farm greens tossed in balsamic vinaigrette, with          

Tuscan spice roasted chicken, chopped bacon, roasted 

red peppers, mozzarella 
 

Insalate Conservato  $12.50 

Preserved beets and vegetables, fig~fennel mostarda 

duck prosciutto, salad greens 
 

Greek Salad  $12.50 

Chopped romaine lettuce tossed with Greek vinaigrette, 

pepperoncini, feta cheese, kalamata olives, red onions, 

served on a bed of tomato and cucumber         
& 

Mista Salad   

$8.00 whole ~ $4.00  half 

Farm greens tossed with your choice of dressings;        

Balsamic vinaigrette, Raspberry vinaigrette, Blue cheese,  

Greek vinaigrette, or Ranch dressing  

 



Our pastas are made at the Excelsior Inn’s Pasta shop 

Classic Meat  $17.00                                                      

Beef, pork, and lamb sauce with mozzarella, parmesan,  

ricotta and fresh sheet pasta    

Cheese  $15.50                                                              

Mozzarella, ricotta, parmesan and provolone with herb 

blend and fresh sheet pasta               

Pollo  Arrosto  $19.00                                                

Roasted chicken, sherry, herbs and garlic ravioli in sundried 

tomato cream sauce with roasted garlic, fried sage  

Carciofi  $18.25                                                               

Artichoke, cheese and herb ravioli tossed in roasted red 

pepper cream sauce 

Maiale Arrosto $19.00 

House roasted porchetta, garlic, herbs and ricotta ravioli 

tossed in salsa verde with speziato drizzle  

Amalfi  $18.00                                                          

Smoked provolone raviolini in smoky marinara ,baked with 

mozzarella and parmesan     

Zucca  $17.75                                                                      

Butternut squash ravioli in sage butter sauce 

with mushrooms 

 

$13.00  *Gluten-Free pasta add $2.00 

  
Fresh:  Fettucine, Linguine, Pappardelle  

Dry:  Rigatoni 

       

Alfredo: Parmesan cream with garlic and herbs    

Marinara: Classic tomato with garlic and herbs 

Puttanesca: Spicy tomato sauce, capers, olives 

Pesto: Hazelnut pesto with a dash of cream 

Picatta: Lemon, capers, parsley butter 

Sage Butter: Garlic, butter, wine and herbs 

Roasted Red Pepper: Pepper puree, cream and herb 

Sugo di Carne: Lamb, beef, pork sauce 

Formaggio: Cheesy cream sauce with herbs and garlic 

Cacciatore:  Peppers, sundried tomato, kalamatta olive, 

mushrooms in tomato sauce 

         
<Chicken Parmesan, Spiced & Roasted Chicken, 

Steamed Clams, Steamed Mussels, Beef Meatballs, 

Sautéed Shrimp, $7.00 >    

<Veal Scaloppini, $9.00> 

  $2.00 each                       
Topped & Baked with Mozzarella and Parmesan 

~or~ Add any of our classic pizza toppings 



Chef Dave’s Cioppino  $28.00   

serves 2 

Clams, mussels, shrimp, smoked salmon, crab,      

simmered with fennel, tomato, white wine, herbs; 

served with focaccia bread         

Osso Buco alla Milanese  $28.00    

serves 2 

Pork shank braised with vegetables, served on a bed 

of creamy polenta with kale,  gremolata 

 

Thinly pounded Chicken or Veal cutlet 

 breaded and pan fried crisp  $20.00 

Milanese (lemon, olive oil, parsley)   

Marsala (Marsala, cream, marinara, tomato, garlic) 

Saltimbocca (mozzarella, sage, duck prosciutto) 

Cacciatore (mushroom, olive, peppers, tomato) 

Picatta (lemon, caper, butter, white wine, herbs) 

Parmigiana Americana (marinara, mozzarella)        

Braised Kale with lemon, garlic, herbs 

Roasted Beets and Fig~Fennel Mostarda 

Roasted Potato Medley 

Creamy Four Cheese Polenta 



Gluten Free Crusts available as small or medium only, additional $3.00 

Dairy Free/Vegan Cheese   additional $1 small, $2 medium, $3 large 

Pizza Styles:  Thin Crust~ Hand Stretched (all sizes) 

Gluten Free:  10”~12”  Personal Chicago Style: Small only 

Detroit Style Deep Dish: Large only 

                       

Cheese Pizza  An American classic; marinara, mozzarella cheese         $9.00          $15.50         $23.00 

Margherita  The Italian classic; marinara, fresh mozzarella, basil        $10.00  $17.50         $26.00 

Salumiere  Marinara, mozzarella cheese, pepperoni, salami         $11.00        $18.50         $28.00 

Alfredo  Parmesan sauce, mozzarella, roasted chicken, bacon, roast garlic        $11.00        $18.50         $28.00 

Capri  Marinara, mozzarella, feta, kalamata olive, caper, roasted red pepper, basil       $11.00        $18.50         $28.00 

The Piper  Red pepper sauce, mozzarella, pepperoni, pickled shishito peppers, 

 fermented fennel             $11.50        $19.50         $29.00 

Roma  Marinara, mozzarella, chicken breast, artichoke heart, black olive, pesto           $11.50        $19.50         $29.00 

Classica  Marinara, mozzarella, sausage, caramelized onion, wild mushroom      $11.50        $19.50         $29.00 

Diavola  Marinara, mozzarella, smoked Italian sausage,   

 caramelized onion, roasted red pepper          $11.50        $19.50         $29.00 

Carne Mista  Sugo sauce, mozzarella, pepperoni, beef, Italian  

 spicy sausage, chicken, roasted garlic, pepperoncini         $14.50        $21.50         $33.00 

Ciao Deluxe  Marinara, mozzarella, pepperoni, Canadian    

 bacon, sausage, salami, black olive           $14.50       $21.50          $33.00 

McKay Classic  Marinara, pepperoni, fresh mozzarella , basil, hot honey       $11.50       $19.50          $29.00 

Duck Mostarda  Ricotta, duck prosciutto, fig~fennel mostarda,  

 balsamic reduction, fresh mozzarella, caramelized onion       $11.50        $19.50          $29.00 

Longs Market Pie  Sugo sauce, spicy coppa, Italian sausage, bacon,  

 crumbled sausage, ground beef, chicken, hot honey         $14.50       $21.50          $33.00 

Poppin’ Taters  Ricotta, roasted potatoes, bacon, volcanic ash, 

 balsamic reduction, fresh mozzarella          $11.50 $19.50          $29.00 

Sister’s Fire  Speziato sauce, mozzarella, pepperoni, sausage, caramelized onion,  

 Roasted red pepper, hot honey, volcanic ash         $14.50        $21.50          $33.00 

Cascadian  Marinara, mozzarella, kale, seasonal mushrooms, caramelized onion, 

 hazelnut, basil, balsamic reduction                     $11.50 $19.50          $29.00 

 



Gluten Free Crusts available as small or medium only, additional $3.00 

Dairy Free/Vegan Cheese   additional $1 small, $2 medium, $3 large 

One topping of your choice $3.25  Additional toppings $.75/each 

Anchovy 

Artichoke Hearts 

Bacon 

Basil 

Balsamic reduction 

Black Olives 

Blue Cheese Crumbles 

Canadian Bacon 

Caramelized Onion 

Capers 

Caper Berries 

Chili Oil 

Clams 

Duck Prosciutto 

Feta Cheese 

Fennel Mostarda 

Fresh Mozzarella 

Genoa Salami 

Ground Sausage 

Ground Beef 

Hazelnut 

Hot Honey 

Jalapeno 

Kalamata Olive 

Kale 

Meatball 

Minced Garlic 

Mixed Whole Olives 

Mussels 

Pesto 

Pepperoncini 

Pepperoni 

Pineapple 

Red Onion 

Roasted Beets 

Roasted Chicken 

Roasted Garlic  

Roasted Potato 

Roasted Red Pepper 

Roma Tomato 

Fresh Sage 

Seasonal  Mushroom 

Shaved Shallots 

Shrimp 

Speziato Hot Sauce 

Spicy Italian Sausage 

Spicy Coppa Salami 

Sundried Tomato 

Volcanic Ash 

4 Toppings:  Small $15.00    Medium $22.50    Large $34.00 

Thin Crust  - Hand Stretched  - Gluten Free ($$)   

Detroit Style Deep Dish (large only) - Personal Chicago Deep Dish (small only) 

Classic Marinara - Alfredo - Roasted Red Pepper - Sugo di Carne - Pesto - Garlic Oil - Speziato  

       


