DALLA CUCINA

(from the kitchen)

ANTIPASTI

ZUPPA E INSALATA

ASSORTIMENTO ... (6

A rotating assortment of cured meats, cheeses and marinated
vegetables,

BR U S E AT Lo P oo Somee e e Il

Grilled focaccia slices with your choice of caprese, peppercom
gorgonzola or parmigiano cream toppings.

GRIVED/POLENTA ..c.cceeeenccen e ¥R ) LS [l
Giilled rosemary polenta wedges with your choice of caprese,
peppercom gorgonzola or parmigiano cream foppings. GF

ERIELRCAIMARR sifael. L3000, (... ok e 2

Lightly breaded and fried fo perfection, served on a bed of arugula
with marinara, roasted garlic aioli & lemon.

17,420 KR il W I W = 15

Mussels and clams steamed in a white wine and fennel cream broth.
Served with grilled focaccia.

PATBEINESERITRE. . NS e e X OKE L, RN 77 9

Hand-cut fries tossed with garlic, parmesan, rosemary and fresh parsley.
Served with house ketchup & roasted garlic aioli.

SPAGHETTINARINARA ~matR 2 . Vorba B e 5

Cadlifornia San Marzano style fomatoes, garlic and basil. Add 2 house
made meatballs (5)

MNTC i a sy gl e s e W T 7

A recipe passed on by great grandma Erminia, our house specialty meat
sauce. Tossed with penne.,

FETTUCCINBEEREREDCY, .. S it pe e 0d ... 16

Parmesan and garlic cream sauce. Add grilled chicken or chopped
clams (5)

PENNE RUSTICA et (8
Arfichoke hearfs, sun-dried fomatoes and mushrooms in a fomato cream

sauce. Add grilled chicken (5)
FETTUCCINE CONTADINA ..o 18

House made ltalian sausage, peas and chery tomatoes in a sage
cream sauce.

LINGUINE & CLAMS ... (9

Whole clams in a white wine lemon sauce with Calabrian chillies.

Substitute gluten-free pasta (2)

CONTORNI

FAGIOL N Bl AN G delagey 7 R a2, )
Cannellini beans sautéed with garlic, rosemary and white wine., V + GF
Gl B O A . NS 5 Al i msssiii 8

A classic southern-Italian vegetable stew with eggplant, zucchini, ftomato,
bellpepper and soffritto. Served with grilled focaccia. V

MEATBALLS & MARINARA ... 9
Three housemade pork & beef meatballs topped with marinara and
parmesan. Served with grilled focaccia.

V
Vegan

MINESTRONE ..., CUP5/BOWL7
Our zuppa di casa. Soffritto, seasonal vegetables, cannellini beans and
pasta. V + GF optional

RS EIGREEN BALAB 7.5 e, . .. 2T TLEL SM7 /LG IO
Green leaf lettuce, black olives, carrofs, and cherny tomatoes. Your
choice of our house vinaigrette, ranch, or blue cheese dressings.

GREEK SABARTUILIEZ) W 2 A e SM8/LG 2
Fresh spinach, black & Kalamata olives, cucumber, cherry tomatoes, red
onion and feta cheese, tossed in our house vinaigrette,

CAESARTSALADY MO LS N e SM8/LGI2
Romaine lettuce tossed in our house Caesar dresing. Topped with
parmesan, house made croutons, and lemon wedges. (Contains raw
egg & anchovies.)

CUPRESE CONRUCOLAL NS 2N ins il Gl sz [
Allegro fomatoes, fresh mozzarella and fresh basil on a bed of arugula,
finished with a balsamic reduction, extra virgin olive oil and fleur de sel.

Add grilled chicken (5), shrimp (5) or anchovies (3) to any salad.

SECONDI

CHICKEN & VEAL
PICCARBIAN . oot 7 CHICKEN 23 / VEAL 26

Skinless chicken breast or veal cutlet with a white wine, lemon and caper
sauce. Served with rosemary potatoes & seasonal vegetables,

MARSALA . e Y e, e, W& CHICKEN 23 / VEAL 26
Skin-on chicken leg quarter or veal cutlet with a crimini mushroom
and Marsala wine sauce. Served with rosemary potatoes & seasonal
vegetables,

PARMIGIANA .\, .o\ o\ Nl te s ot s b CHICKEN 24 / VEALY
Skinless chicken breast or veal cuflet breaded and fried golden brown,
topped with marinara and parmigiano cream. Served with fettuccine
aglio e olio & seasonal vegetables.

BEEF & PORK
CHRISTO'S BURGERX .....oooumrevenresiescensiseeseseseceseenas 17

/3 Ib. Carlton Farms beef patty grilled to order on a house focaccia
bun with tomato, lettuce, onion and roasted garlic aioli. Served with our
house fries. Add provolone or gorgonzola (1) add pesto (2)

PORK COSTOLETTA. ... e orpe B one e Wi e - RS R 27
Giilled 1O oz. Carlton Farms pork chop, served with juniper & thyme
beurre blanc, rosemary potatoes & seasonal vegetables.

RIB EYE STEAK ...eeeeeeeee et 36
House-cut 16 oz rib eye grilled fo order, served with house fries &
seasonal vegetables. Your choice of Zia Irma's salsa verde, peppercom
gorgonzola, parmigiano cream or garlic herb butter.

SEAFOOD
SHRIMPSCAMPL........o.. Mepagoasecerseree e ey e 2l

Sautéed with white wine, lemon, garlic and thyme. Served over saffron
risotto or rosemary polenta.

(§[@ 142 [T TN /A, W S 24

Mussels, clams, shriimp and calamari, simmered in a spicy Calabrian
tomato broth. Served with grilled focaccia.

GF

Gluten Free

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.




DAL FORNO

(from the oven)

PANE

PIZZE NAPOLETANA

FOCACCIA.....coeeee BY REQUEST / ADDITIONAL 4
House rosemary & salt focaccia, served with extra virgin olive oil and
balsamic vinegar.

FRESH BAKED BREADSTICK......eieeeeereeeeeeeeceieeeeseeeeeneee e 3
Brushed with garlic & cheese oll, served with a side of warm marinara.
GARLIC CHEESY BREAD......ceviiieeecieie e 8

Litfle half moon filled with garlic, mozzarella, parmesan and oregano,
topped with more cheese! Served with a side of warm marinara.

PIZZE

The classic Christo’s pie. Our dough is made fresh daily from the
same recipe since [997. Sizes: Small (1), Large (16”)

CREATE YOUR OWN. .. 3+ / 18.5+
Rosso or Bianco base + additional toppings.

PI21 316 IR WA R Wl S A N Y, 0 = 3/18.5
Red sauce base with mozzarella cheese.

BIANCO ... L et ol it 3/18.5
Olive oil base with mozzarella cheese. No sauce.

PIZZA CON PEPPERONI .., (5/20.5
(Rosso) Mozzarella, pepperon,

ATTHEHOSSGARPDEN ==t 2. 5 S L TN 2 /265

(Rosso) Mozzarella, mushrooms, black olives, red & green onions,
arfichoke hearts, fresh garlic,

CHRISTO’S ORIGINAL GREEK .....ccccveeeeieeeee 2.5/28
(Bianco) Mozzarella, spinach, black & Kalamata olives, red onions, feta
cheese, fresh garlic.

EHRISFOSSCOMBO ..\ e e ks 23/18.5

(Rosso) Mozzarella, salami, pepperoni, chicken sausage, mushrooms,
olives, artichokes, red & green onions.

MARGHERITA -t B Ml s 2 Tl 8 /23.5
(Bianco) Fresh mozzarella, Roma tfomatoes, fresh basil.
ALLIECATO =z oo o AN T o 1 20/ 25.5

(Bianco) Mozzarella, spinach, pepperoncini, sun-dried tomatoes, fresh
mozzarella.

PIZZA TOSCANA ...L......h L N S e N A s 18.5/ 125
(Rosso) Mozzarella, Toscana salami, Taggiasca & Castelvetrano olives,
green onions.

PEPPERONAT A i i s 20/ 25.5
(Bianco) Mozzarella, chicken sausage, roasted red & yellow bell
peppers, red & green onions, roasted garlic.,

PIZZA RUSTICA. ...ttt 18 / 22.5
(Bianco) Fresh mozzarella, sun-dried fomatoes, oregano.
Pl A NP TO . ) o T T oo s Svnaatvits 15/20.5

(Rosso) Mozzarella, topped with house made basil pesto. Add Roma
tomatoes (1.5) or sun-dried tomatoes (2)

GARLICLOVERS .Zal. ol dlndabin A e Mo 15/20.5
(Bianco) Mozzarellq, fresh & roasted garlic.

PIZZ4 CONEUNGHI Semsadn A LS. 15/20.5
(Rosso) Mozzarella, imported Porcini mushrooms,

QUATTRO FORMAGG I ....ueeeeiciieeceieeeciee e 5.5/ 2
(Bianco) Mozzarella, fontina, gorgonzola, Parmigiano-Reggiano.
PIZZA CON VONGOLE ....ooviiieiiierecvee e 16/23

(Rosso or Bianco) Mozzarella, clams, fresh garlic.

A thinner crust, Neapolitan style spin on the classic Christo’s pie.
2" only, no substitutions.

NAPGQUEE' Lo (U e el ks e i PN G B el 5
Fresh mozzarella, whole California San Marzano style tomatoes, fresh

basil.
PIZZA MARINARA <. 13

Red sauce, fresh garlic, oregano. V Add fresh mozzarella 2) add
anchovies (3)

PIZZADELPAPA o e i ot foa o st 18
Mozzarella, spinach, mushrooms, gorgonzola, Roma tomatoes, pine nufs,
fresh garlic,

PERA BRROSGLUTTON.... L...dooe el Site g S AT (7
Fresh mozzarella, Prosciutto di Parma, pears, gorgonzola, drizzled honey.
TRISSHNGIE . & 2. Lo ool b AL e oo 7

Fresh mozzarella, Soppressata salami, capers, Taggiasca olives, fopped
with fresh arugula. Inspired by pizzaiola Allie’s trip to ltaly. She really
knocked it out of the park with this one!

AR RABSANEAA (20 2 it o3 6 S il s o 7
Red sauce, house made ltalian sausage, red onion, Mama Lil's peppers,
roasted garlic, oregano.

Add arugula (1.5) or Prosciutto di Parma (5) to any Neapolitan

pizza.
PIZZA CAPPELLO ET AL.
WECRCEIE QPP B0 e D AL L L LGt onznsd. b 7
Red sauce, mozzarella, ricotta, parmesan, spinach, artichokes,

mushrooms, olives, onions, fresh garlic.

MEANCARPEL e/ e ¥ /00 e Ry 9
Red sauce, mozzarellq, ricotta, parmesan, salami, pepperoni, sausage,
spinach, mushrooms, olives, green onions.

Ly {22 V=2V VIR dR N NSl S AR o — — 6
And now for something completely different... Our take on the classic
B.LT. sandwich, we cdll it the P.LT. (pepperoni, lettuce, tomato).
Mozzarella, pepperoni, fresh lettuce and Roma tomatoes inside a
folded pizza crust, served with a side of our house ranch dressing.

TOPPINGS & ADD-ONS

red onions, green onions, black olives, fresh garlic, roasted garlic, capers,
Roma tomatoes, green peppers, pepperoncini, spinach, arugula, fresh
DA TR e e e R .5

pepperoni, salami, Toscana salami, Soppressata salami, house Italian
sausage, chicken sausage, gorgonzola, feta, fresh mozzarella, California
San Marzano style tomatoes, sun-dried tomatoes, roasted red & yellow
bell peppers, mushrooms, house basil pesto, porcini mushrooms, Taggiasca

olives, Castelvetrano olives, Kalamata olives, artichoke hearts .............. )
anchovies, clams, Mama Lil's peppers, pine NUfS.......cccveveecereeererensrenenns 3
Prosciutto di Parma, Chicken ...t 5
ZIA IRMAS SALSA VERDE ..ot 5

A relish made with ltalian parley, garlic, olive oil and a few secrefs,
Delizioso with our pizzal

HOUSE MADE DRESSING......eeiiieeieeiee et 3
Christo’s ranch, Mamma Lisa’s vinaigrette or blue cheese.
MARINARA .. L eeeeas ek daresanennfunendbn b Seca s 0 s 2

For your convenience, a 20% auto gratuity is included on parties of 6 or more. Maximum three card split for large groups.




DAL BAR

(from the bar)

WINE

COCKTAILS

Ask us about newly arrived & seasonal wines.

SPARKLING & ROSE

Bocelli Prosecco (Prosecco, IT) ......ccoueecureresresessmsessasessasesnases 8
Subtle fruit and flower aromas, deliciously light and playful.
Elio Perrone “Sourgal” Moscato d’Asti (Piedmont, IT) .......... 15
(Half-bottle) Vivid and brightly sweet, with hints of ripe peach and sage.
Cecilia Beretta "Freeda” Rosé (Veneto, IT) .......c........ 9/29
Aromas of cherries, ripe raspberries and blackcurrant.

WHITES
San Giorgio Pinot Grigio-Gargenega (Veneto, IT)......8 / 2§
Dry, mineral finish with bright notes of fresh green fruit.
Terrapin Cellars Pinot Gris (Willamette Valley, OR)......I1 / 34

Full of flavor with bright acidity.
Sweet Cheeks Sauvignon Blanc (Umpqua Valley, OR)...12 / 37
Vivid acidity with fresh flavors of ripe grapefruit,

Holloran Riesling (Dundee Hills, OR) .........coceerercureenne n/37
Medium sweetness, notes of peach, pear, green apple and honeysuckle.
di Lenardo Chardonnay (IT).........cccomeeemseusessemssessessensenss 9/129
Unoaked with stone fruit flavors, anise and honeycomb.

REDS
San Giorgio Sangiovese di Puglia (IT)........ccceererenrerene. 8/12%
Ripe and slightly earthy with dark cherry fruit flavors.
Ruffino Chianti (Tuscany, IT).......cccoceeeceeermrererennrnsescnsneaes 9/19
Deep notes of ripe plum enhanced by a rich floral bouquet.
Barone Cornacchia Montepulciano d’Abruzzo (IT) .......11 / 34
Deep and full-bodied with structured tannin and rich texture,
Terrapin Cellars Pinot Noir (Willamette Valley, OR)......13 / 39

Lush flavors of black cherry and spice with an elegant mineral vein and
velveteen tannins,

Casteggio Barbera (Lombardy, IT).......cccccorrerercrnrnenee. 8/

Fruit forward with notes of red and black fruits, food friendly acidity and
silky tannins,

Canas Feast Bricco Red (Carlton, OR) ......coceveermruresesnns /37

Exceptional blend of the finest ltalian variefals including Sangiovese,
Barbera and Nebbiolo.

Marietta Cellars 'Christo’ Rhone Blend (Sonoma, CA).. 14 / 39
Hedonistic blend of Grenache, Syrah, Petite Syrah and a touch of
Viognier,

Ca’ del Baio Langhe Nebbiolo (Piedmont, IT) ............. n/37

Clear aromas of red fruit, earthy notes with discreet oak with vibrant
palate,

Matthew Fritz Caberet Sauvignon (Headsburg, CA)....I / 34
Medium bodied, rich blackberry flavor with hints of cinnamon and spice.
Gifford Hirlinger Stateline Red (Walla Walla, WA)........ n/37

Merlot, Cabemet and Petit Verdot blend. Fruit forward with ripened
cherry, raspberry and a touch of cassis.

Fattoria di Felsina Chianti Classico (Tuscany, IT).......ccccuuenue 36
Finesse and complexity with highlights of baking spice and black cherry.
Torre dei Beati Montepulciano d’Abruzzo (IT)........ccceeeveenene {4

Clean and complex fruit with an elegant nose. Hints of spice with smooth,
firm body balanced with fine tannins.

Cascina Corte Dolcetto di Dogliani (Piedmont, IT)............ 38
Notes of cherry, red currant and raspberry. Pairs excellently with pizza.
Holloran Tempranillo (Dundee Hills, OR).........cccecorerrurenrenne 38
Full bodied, rich flavors of dark red & black fruits, dry finish.

Cecilia Beretta Valpolicella Ripasso (Veneto, IT) ............... 18
Dark berry and cooking spice alongside tobacco and smooth tannins,
Sweet Cheeks Pinot Noir (Umpqua Valley, OR).................... 38

Notes of rose petals, cherry and raspberry. Polished tannins and a hint of
cocoa and cinnamon spice.

llahe “Bon Sauvage” Estate Pinot Noir (Dallas, OR).......... (9]

Notes of cedar, red fruit and dark flavors of black cherry and blackberry.
Smooth tannins and a bold strong structure.

La Poderina Brunello di Montalcino (IT).........ccceurememesesnense 65
Dark and deep black cherry flavor with silky vanilla notes and
a hint of freshly cut flowers.

Corkage fee........... 5

Our full bar features many hard to find selections and highly
skilled tenders. Join us in the Lounge for happy hour, Monday-
Saturday 5-6.

[ =T T 2

Beefeater Gin, Campari and sweet vermouth served up with a twist of
orange.

Italian SURFSE ... s )]
Stolichnaya vodka, Campari and limoncello with fresh squeezed lemon
and orange. Served up.

Y T=T (T 18] o1 ] 9

Prosecco, Aperol and a splash of soda water. Served on the rocks in a
wine glass with an orange slice.

Old Fashioned ...........cccinrnmnmnmnmnmssnsssssssssssssssssssssasasnsess 10
Jim Beam rye, bitters, fresh cherry and orange muddled together over
ice.

Perfect Manhattan...........crnnnmnnnessssns s )]

Maker's Mark bourbon, Lillet Blanc, sweet vermouth and bitters. Served
up with an ltalian Amarena cherry.

LemoOn DIop.......ccummmmmmsmssmsmsmssssssssssssssssassssssssssssassssssssssnsans i

Crater Lake vodka, Cointreau, limoncello and fresh lemon. Served up
in a sugared rim.

Golden Dream.........oommmmsssssssssssssssssas !
Gadlliano, Cointreau, cream and fresh orange. Served up.
Sangria lfalian@..........ccoirsmsmssmsmsn s 9

House red wine, Wild Roots Marionberry Vodka, fresh squeezed orange
and lemon. Served on the rocks.

Corpse Reviver NO. L.......ccccercenmsmsmsssssnssssssssssssssssssnsnsassssssssns )]
Beefeater gin, Lillet Blanc, Cointreau and lemon inside an absinthe rinse.
Disaronno SOUr ... 9

Disaronno and fresh squeezed lemon, served on the rocks.

BEER & CIDER

BOTTLE/CAN
O LTSRN I 9oty TR QU R (-0 :2Y S b
DOMETHE 2R e oeae el semei ot B s Eip e s D Ao ap Mot el 4
[13] 070 8 =0 PN PN b 2 1 2 NG N Aere” o ARl bripat® B 45
E.Z. Orchards Ciders (Pear & Semi-Dry Apple) ....c.cuveueeecencneee. 9
ON TAP
Italian Pilsner, Rotating IPA, or Select Brew.......cccveeccerererccinine. >
PitCher Of BEOT ...ttt 19

NON-ALCOHOLIC

We are proud to serve PDX-local Kobos Coffee.

SODAS

RC Cola/Diet RC/7 Up/Root Beer/Dr. Pepper ......cc.oveeveceanen. 3
Martinelli’s Apple JUICE v 3
San Pellegrino Sparkling JUICe ..o 3.5
Limonata, Aranciata, Aranciata Rossa

San Pellegrino Sparkling Mineral Water.........cccceeeueee M3/LG6
Bottled Ginger BEer ...t eeseessnes 4
Torani Italian $0da ...ccevveeeeeerercceeeece e 3.5/ +Cream 4.5

Ask your server for list of available flavors.

ESPRESSO & TEA

0] (31T R 3
JiN (= (Tela o R 3
COPPUCCINO .ttt ettt s sesesesesssssesesesesesesesssssssssssessaseses 4
[ 1 =S 4
¢ [oYol T TN TIPSl | . SN S o ¢, 2 4.5
Hot Te@ ... . i Lt e iereeiioessehennesssnsse Mo ens % )
House Brewed lced Ted....o e 3
Chai LaH@ eereeeeheeesiensnsesens it Smmine ot 88 /St B 4
Ghiradelli Hot COCOA ...t 3




