
SMALL BITES

Italian Sausage - peppers and onions 10
Zucchini Fritti - marinara 8
Fried Green Tomatoes - marinara 7
Four Cheese Risotto Balls (4) - lemon aioli 8
Steamed Mussels - lemon-garlic broth 10
Calamari Fritti - spicy lemon aioli 10
Red Peppers, Garlic and Fresh Mozzarella 9
Braised Veal Meatballs - cheese toast 10
Antipasta Plate - Italian meats & cheeses 12
Lump Crab Cake - lemon cream sauce 7
Tuscan White Bean Dip - sun dried tomatoes, 8

spinach, goat cheese, flatbread
Cheese Plate - fontina, herbed goat, gorgonzola 12

SALADS & SOUP 6

     Clam Chowder 5            Tomato Bisque 4

Mediterranean Chop
organic greens, cucumber, tomato, kalamata olive,
red onion, feta, pepperoncini, house vinaigrette

add shrimp~6
Tomato & Mozzarella Caprese

fresh mozzarella, tomatoes, garlic infused evoo,
kalamato olives, fresh basil, balsamic drizzle

Bacon & Gorgonzola
romaine, red onion, eggs, sunflower seeds,
dried cranberries, creamy gorgonzola dressing

add 4oz filet~8
Fig & Goat Cheese

romaine, polenta croutons, walnuts
red onions, honey vinaigrette

add chicken~6

Grilled Salmon Salad 14
romaine, artichoke hearts, roasted red peppers,
green beans, white beans, walnuts, feta,
balsamic vinaigrette

SMALL PLATES

Jumbo Shrimp, Bacon & Gorgonzola - 12
sweet potato fries
Petite Filet, Bacon & Gorgonzola - 12
sweet potato fries
Chicken Moretti Sliders-mushroom, mozzarella10
Crab Sliders-spicy lemon aioli 10
Veal Sliders-red peppers & mozzarella 10

~all sliders served with sweet potato fries
Pasta Marinara 7
Fettuccine Alfredo 8

STONE OVEN PIZZA    10” ~ 15

White Pizza
eggplant, bacon, ricotta, spinach, roasted garlic,
fontina, mozzarella

Vegetable
tomato, mushroom, broccoli, onion, zucchini,
red peppers, smoked provolone, marinara

Chicken, Prosciutto & Goat Cheese
caramalized onions, spinach, roasted red peppers,
pesto, balsamic glaze

Margherita
 basil, fresh mozzarella, roasted garlic, tomatoes

Classico
sausage, pepperoni, mushroom, fresh mozzarella

Papa’s Veal Meatball
crumbled meatball, pepperoni, onion,
fresh mozzarella, smoked gouda, ricotta

FLATBREADS
Italian Stallion 12

sausage, prosciutto, roasted red peppers onions, mozzarella, goat cheese
Roasted Artichoke & Spinach 10

oven-roasted artichoke hearts, sauteed spinach,
garlic, fontina, mozzarella, parmesan, pesto

Sausage Goat Cheese 12
sun dried tomatoes, onions, spinach, balsamic drizzle

Crab 12
roasted garlic,mozzarella, sun dried tomatoes
spinach, pesto

HOUSE MADE CLASSICS    17

Fettuccine Alfredo
cream and parmesan

Fettuccine Primavera
fresh vegetables, choice of marinara or alfredo cream sauce

Tuscan Smoked Gouda Mac & Cheese
penne pasta, onion straws

Three Cheese Polenta Cake
roasted eggplant,  sundried tomatoes,  portabella mushrooms,
light cream souce

House Made Cheese Ravioli
mushrooms, choice of marinara or gorgonzola cream sauce

Spaghetti
choice of Moretti’s own homemade giant meatball or mushrooms

Pasta Aglio e Olio
garlic, evoo, fresh basil

18

Spinach Spaghetti Carbonara
bacon, onion, peas, gorgonzola cream sauce

Vegetable Cavatelli
grilled eggplant, onions, peas, roasted red pepper sauce

Gnocchi Bolognese
veal meat sauce

Spicy Sausage Ziti
red peppers, onion, mushrooms, marinara sauce

Braised Veal Meatballs & Spinach Pasta
tomato cream sauce

Eggplant Parmesan
parmesan crusted, mozzarella, spaghetti

Traditional Lasagna
egg noodles, veal meat sauce, ricotta

Vegetable Lasagna
egg noodles, ricotta, marinara, artichoke hearts, zucchini, red peppers,
red onions, broccoli, tomatoes

Chicken Pesto Lasagna
egg noodles, ricotta, roasted red peppers, spinach, smoked gouda

Sausage Lasagna
egg noodles, ricotta, mushrooms, red peppers, mozzarella

~Wheat or gluten free pasta available for many dishes~

MORETTI SPECIALTIES
                      VEAL    21                     CHICKEN    19

Parmesan
breaded, with mushrooms, marinara, mozzarella and pasta

Moretti
breaded, with provolone, mushrooms, fettuccine alfredo

Picatta
green beans, mushrooms, capers, pasta

Siciliano
prosciutto, smoked gouda, cavatelli, lemon pesto cream sauce

Marsala
mushrooms, spinach, gnocchi

Française
breaded, with asparagus, mushrooms, lemon cream sauce, pasta

Padrone
artichoke hearts, broccoli, mushrooms, spinach spaghetti,
evoo and garlic

Italian Plate 21
chicken, sausage, peppers, onions, mushrooms, zucchini, spaghetti,
cheese ravioli

Seafood Risotto
shrimp, calamari, mussles

Herb Crusted Salmon
grilled asparagus, portabella mushrooms, pasta, lemon cream sauce

All entrees come with a choice of:
house salad, caesar salad or wedding soup

split plate charge ~3 10/11

Moretti’s
of Arlington



Rapido Pinot Grigio 4 gl 17 btl

100% pinot grigio.  Toasted nut, sage and exotic fruit, a wine of unexpected depth and
character. Elegant freshness with a zesty clean feel with simple aromas of peach and
citrus.

Rapido Sangiovese 4 gl 17  btl

100% sangiovese.  A terrific everyday drinking red with aromas or red berry and plum.
Fresh and lively on the palate with juicy berry fruit and a hint of spiceness, balanced by
tangy acidity and soft ripe tannins.

WHITE WINE
Bin Winery Grape Region
 #

gl 10 Piesporter Michelsberg Riesling Germany
11 Farnese Trebbiano Abruzzi, Italy

gl 12 Italico Pinot Grigio Vento, Italy
gl 13 Oxford Landing Sauvignon Blanc Australia
gl 14 Kenwood “Yulupa” Chardonnay California

20 Richter Riesling Mosel, Germany
gl 21 Lagaria Pinot Grigio Vento, Italy
gl 22 Giesen Sauvignon Blanc New Zealand

23 Yalumba “Y Series” Viognier Australia
24 Marchetti Verdicchio Marches, Italy

gl 25 La Rote Vernaccia Tuscany, Italy
gl 26 Kenwood (split) Sparkling California

30 Pieropan Soave Garganega Veneto, Italy
31 Cloudline Pinot Gris Willamette, OR

gl 32 Santadi “Villa Solais” Vermentino Sardegna, Italy
33 St. Supery (Oak Free) Chardonnay Napa, California

gl 34 Buehler Chardonnay Russian River, CA

gl 40 Canella (split) Prosecco Veneto, Italy
41 Jermann Pinot Grigio Friuili, Italy
42 Broglia Gavi la Meirana Cortese Piedmont, Italy
43 Terradora Falaghina Campania, Italy
44 Frog’s Leap Sauvignon Blanc Napa, California

gl 45 Morgan Chardonnay Monterey, CA

50 Bucci Verdicchio Marches, Italy
51 Bernardus Chardonnay Monterey, CA
52 Treana Marsanne, RousannePaso Robles, CA

55 Grgich Hill Fume Blanc Sauvignon Blanc Napa, California
56 Mer Soleil Chardonnay Santa Lucia, CA

Moretti Mixers    $7.5

RED WINE
Bin Winery Grape Region
 #

gl 60 Toscolo Chianti docg Sangiovese Tuscany, Italy
gl 61 Lagaria Merlot Sicily, Italy
gl 62 La Linda Cabernet Mendoza, AR
gl 63 Ravenswood “Zen of Zin” Zinfandel California
gl 64 Oxford Landing Shiraz Australia

gl 70 Castle Rock Pinot Noir California
71 Over the Edge Pinot Noir Martinborough, NZ

gl 72 Monte Antico Sangiovese Tuscany, Italy
gl 73 Terra Rosa Malbec Mendoza, AR
gl 74 Liberty School Cabernet Paso Robles, CA

75 Tedeschi Valpolicella Corvina Veneto, Italy
76 Earthworks Shiraz Australia

gl 80 Sanguineti “Nessun Dorma”Sangiovese Tuscany, Italy
gl 81 Ratti “Colombe” Dolcetto Piedmont, Italy

82 Farnese “Casale Vecchio” Montepulciano Abruzzi, Italy
83 Rutherford Ranch Cabernet Napa, CA
84 Parducci “True Grit” Petite Sirah Mendocino, CA

gl 90 Cloudline Pinot Noir Oregon
91 Marcarini “Caibot” Barbera Piedmont, Italy
92 Ricasoli Chianti Classico Sangiovese Tuscany, Italy

gl 93 Buehler Cabernet Napa, California
94 Ratti “Ochetti” Nebbiolo Piedmont, Italy
95 Gonzaga Cab/Merlot Trentino, Italy

100 Terrabianca “Campaccio” Super Tuscan Tuscany, Italy
101 Pio Cesare “Oltre” Super Piedmont Piedmont, Italy
102 Kenwood “Jack London” Cabernet Sonoma, California

110 Jermann “Red Angle” Pinot Noir Friuli, Italy
111 Boscarelli Vino Nobile Prunello Gentile Tuscany, Italy
112 Burgess Cabernet Napa, California

NEW FEATURED WINE

with wine: VIVE BENE SPESSO L’AMORE DI RISATA MOLTA
(LIVE WELL) (LOVE MUCH) (LAUGH OFTEN)

CATERING & CARRY-OUT

2124 TREMONT CENTER

614.486.2333

WINE LIST CONCEPT:
MATTHEW CITRIGLIA, MASTER SOMMELIER

THE WINEMENTOR  10/11

$19 Bottles
$6 Glass (gl)

$25 Bottles
$7 Glass (gl)

$29 Bottles
$8 Glass (gl)

Champagne Cosmo
Sparkling wine, cranberry, Grand Marnier, fresh lime juice

Raspberry Lemon Drop
Stoli Raspberry, Chambord, Lemoncello, sour mix

fresh raspberries in a sugar rimmed glass
Blueberry Lemonade

Stoli Blueberry, pink lemonade, lemon twist
Pink Sapphire

Bombay Sapphire, Chambord and Limoncello
The J

White Rum, Lemoncello, fresh mint, soda
Bellini

Peach nectar, Prosecco, Raspberry Vodka

$35 Bottles
$9 Glass (gl)

Jami’s Cheesecakes 5

~New York~
~Buckeye~

~Neopolitan~

ask about seasonal specials

$39 Bottles

$45 Bottles

Moretti Peroni Amstel Light Corona Miller Light Corona Light
Moretti la Rosa Stella Artois Blue Moon Mich Ultra Budweiser Bud Light

FEATURED BEERS

BEERS ON TAP
Ask your server for our current selections  from

Columbus’s own Elevator Brewing Company


