
Piccata
Your choice of protein pan-fried 
and served in a lemon wine 
sauce (add capers upon request)

Milanese
Your choice of protein coated in 
breadcrumbs and pan-fried in 
EVOO until golden brown

Parmigiana 
Your choice of protein, breaded, 
pan-fried in EVOO, topped with 
melted cheese & bolognese 
(meat) sauce

Savoy
Your choice of protein pan-fried 
in EVOO, served with a tangy 
red wine vinegar sauce 

Saltimbocca 
Your choice of protein layered 
with prosciutto and mozzarella 
in madeira wine sauce 

The Classics

Sides 11

A Restaurant Built on Legacy

Shoestring Fries • Sautéed Spinach • Roasted Potatoes

Steamed Broccoli • Spicy Zucchini • Pasta • Bread (2) • Garlic Bread (4)

Preparations

Entrees
Choice of Chicken 31 or Veal 42

 In the 1950s, Carmine Competelli uprooted his life in New York and 
moved to the Golden State, determined to make a name for himself. After 
hustling as a bartender at the Crown House Restaurant for a few years, he was 
brought in as the maitre d’ at Villa Capri, the Hollywood hot spot owned by 
Frank Sinatra and Dean Martin. Villa Capri attracted stars like James Dean and 
Marilyn Monroe, and as maitre d’, Carmine quickly became part of the scene. 

He managed several more restaurants for Frank and the Rat Pack until his old 
stomping ground, the Crown House Restaurant, now called Casa de Oro, was for 
sale. Carmine had to ask for Sinatra’s blessing to open a competing restaurant 
nearby. Sinatra agreed to allow Carmine to open the restaurant, but only if he 
waited two years to change the name.

 In 1972, Carmine’s officially opened and became an instant celebrity favorite. 
The Rat Pack were frequent guests, with Carmine’s legendary poker nights 
becoming a restaurant staple. One night, Sinatra even fired a gun inside for 
“target practice,” much to Carmine’s amusement. Sammy Davis Jr. made his own 
mark, gifting the bar its first televisions, forever changing the atmosphere of the 
lounge.

Carmine Sr. ran the restaurant until his passing in 1981, when his wife, Gloria, 
and son, Carmine Jr., took over. After a brief closure, Carmine Jr. and Kim 
Pappaterra revived the restaurant with a fresh look but the same cherished 
recipes. Today, Carmine’s remains a beloved institution, honoring Carmine Sr.’s 
legacy with its warm hospitality and authentic cuisine. 

Split plate charge $3 Two credit cards max 20% Gratuity on parties of 
six or more

Steak Sinatra
8 oz. prime filet in a Madeira 

marinara sauce with roasted 

peppers and mushrooms MP

Chicken Dino
Chicken breast, Italian sausage, 

potatoes, onions, mushrooms, 

with roasted peppers 33

Eggplant Parmigiana 
Sliced eggplant pan-fried in 
EVOO, served with melted cheese 

in homemade marinara sauce 24

Shrimp Judy
Four breaded shrimp over

linguini, with spicy tomato 

sauce and mozzarella 38

Sole Meunière
Filet of sole with lemon wine 

caper sauce served over 

angel hair 36

Gluten Free Dairy Free

Marsala
Your choice of protein pan-fried 
in EVOO, served in a Marsala 
wine sauce 


