
insalata mista local mixed greens, foccacia crouton, grana, balsamic vinaigrette                                                          10

insalata ceasarromaine hearts, foccacia crouton, shaved grana, ceasar dressing                                                 11

insalata capresetomatoes, housemade mozzarella, basil, olive oil, balsamic reduction 13

insalata con cuore di palmamixed greens, hearts of palm, tomato, egg,
                                                    crispy prosciutto, creamy shallot dressing                                                             13
insalata gemme di lattuga | little gem, cherry tomato, radish, crispy grana, creamy lemon vinaigrette           14

antipasto mistodaily selection of cured meats and cheeses                 25

antipasti freddi e insalate

 antipasti caldi

pizza con quattro formaggihousemade mozzarella, fontina, asiago, taleggio, crushed tomatoes 17

add prosciutto 2

pizza alla salsicciahouse sausage, castelvetrano olive, pomodoro, mozzarella, pecorino 18

pizza margheritahousemade mozzarella, asiago, pomodoro, tomatoes, basil 16

cozze alla liguresteamed p.e.i. mussels, zucchini, pomodoro, white wine, pesto, ciabatta 15

scampi di gamberigulf shrimp, garlic, white wine, mint, red chiles 14

primi piatti

lasagna alla bolognesetraditional bolognese, pomodoro, bechamela        11/20

pappardelle con sugo di carneblack pepper pappardelle, traditional bolognese            11/20

linguine con frutti di mareclam, mussel, shrimp, fennel, white wine, saffron cream 14/26

tajarin alla carbonara | pecorino, bacon, cream, egg, black pepper 11/20

linguine alle vongolesapelo clams, calabrian pomodoro, white wine 11.5/21

all pastas are available in half portionsall pastas are available in half portionsall pastas are available in half portionsall pastas are available in half portionsall pastas are available in half portions

secondi piatti

pollo arrostogorgonzola & spinach stuffed chicken, tagliatelle, spinach, caper sauce 24

cotolettabone in veal chop, asparagus risotto, mushroom-veal demi glace 49

vitello alla parmigiana | breaded veal, pomodoro, grana padano, arugula salad, lemon 28
gamberi e polenta  |  gulf shrimp, sausage, roasted peppers, creamy grana-polenta            27
risotto ai funghi  |  carnaroli rice, mushrooms, truffle oil, grana padano         23

32

substitutions limited                                    split entree charge $2.00 *
parties of eight or larger 18% gratuity added

*consuming raw or undercooked items may increase the chance of foodborne illness

gift certificates & to go food available
770.587.1051
dipaolorestaurant.com

olive mistemixed olives, marcona almonds                                                            6

bruschetta chef’s daily bruschetta                                                                            9

vongole e brodosapelo clams, white wine or spicy pomodoro                     10

polenta alla bolognese |  creamy polenta, bolognese, grana                            10

piccolini

(small plates)

[Spring 2023]

contorni

                                spinaci wilted spinach & cherry tomatoes  7       risotto creamy risotto  9

12.5/23

                   funghi saltati  |  sauteed mushrooms   8     crema di spinaci  |  creamed spinach   9

                                                            asparago  |  asparagus   7

rigatoni con salsiccia | rigatoni, house sausage, sweet pepper ragu, pecorino                             11.5/21

 gnocchi ai pesto di rucola |  potato gnocchi, bacon, heirloom cherry tomato, arugula pesto

antipasto leggero  |  half portion of our daily antipasto misto          14

   12/22

    11/20

pesce del giorno| mkt fish, asparagus, heirloom cherry tomato, green goddess sauce mkt
  costolette|  short rib, pea-saffron risotto, braising jus, pine nut gremolata, horseradish

mezzaluna ai quattro formagi  | ricotta, mozzarella, asiago, fontina, tomato sauce, grana

tagliatelle di coniglio |braised rabbit, castelvetrano olive, pappardelle, brasing jus, grana



matthew fritz “mf” [pinot noir] ‘21, north coast
freja  [pinot noir] ‘14, oregon
schug [pinot noir] ‘19, carneros
duckhorn ‘migration’  [pinot noir] ‘21, sonoma coast
alexana [pinot noir] ‘21, willamette valley
patricia greeen ‘la belle promenade’ [pinot noir] ‘19, oregan
elk cove [pinot noir] ‘20, willamette valley
cristom [pinot noir] ‘21, mt. jefferson cuvee, willamette valley
pico maccario ‘lavignone’ [barbera d’asti] ‘20, piedmont
pio cesare [barbera d’alba] ‘19, piedmont
bruno giacosa [dolcetto d’alba] ‘18, piedmont
bliss family vineyards [merlot] ‘18, california
hunt & harvest [merlot] ‘16, rutherford, napa
domaine bousquet  [malbec] ‘19, argentina

altesino ‘toscana rosso’ [sangiovese] ‘20, tuscany
avignonesi  [vino nobile] ‘18, montepulciano
terre etruche  [super tuscan] ‘20, tuscany
grattamacco rosso [super tuscan] ‘20, bolgheri
da vinci [chianti] ‘20, tuscany                                                           [10]
pasqua ‘passione sentimento’ [merlot/corvina] ‘20, veneto
cultusboni [chianti classico] ‘20, tuscany
querceto [sangiovese/merlot/cab] ‘19, tuscany
lagone [melot / cabernet /cabernet franc] ‘19, tuscany
poggio landi [rosso di montalcino] ‘20, tuscany
torre in pietra ‘roma’ [rosso] ‘17, tuscany

g.d. varja [nebbiolo] ‘21, langhe, piedmont
de forville  [nebbiolo] ‘21, langhe, piedmont
convento  [barolo] ‘16, piedmont
g.d. varja [barolo] ‘18, piedmont
bruna grimaldi [barolo] ‘18, piedmont
de forville  [barbaresco] ‘18, piedmont
charles smith ‘boom boom!’ [syrah] ‘19, columbia valley
 l’ecole [syrah/ grenache] ‘19, columbia valley
rebellious [zinfandel/cabernet/ merlot blend] ‘19, napa
mettler family ‘copacetic’ [zinfandel blend] ‘19, lodi
klinker brick [zinfandel] ‘18, lodi
rombauer [zinfandel] ‘19, california
terra di vulcano [aglianico] ‘17, bisceglia

skyfall [cabernet/syrah/merlot] ‘20, columbia valley
donati [claret] ‘18, central coast
three saints [cabernet sauvignon] ‘19, santa barbara
ancient peaks [cabernet sauvignon] ‘19, paso robles
faust [cabernet sauvignon] ‘20, napa
lang & reed [cabernet franc] ‘19, north coast
martin ray [cabernet savignon] ‘20, napa
tartan [cabernet/ merlot/ malbec] ‘19, napa
sant’ antonio [valpolicella ripasso superiore] ‘19, veneto
zenato ‘ripassa’ [valpolicella ripasso superiore] ‘18, veneto

corte rugolin ‘crosara de le strie’ [amarone classico ] ‘15, veneto

[12]  48
     [15]  60

79
60
75
79
80
95
 40
54
54

[9]   36
   58

42

56
56

[12]   48
79
40

     [13]    52
58
40
44
58
40

[17]   68
60
89
84
92
82

[12]   48
65
54

[15]   60
52
75

   48

[12]  48
[13]  52

 52
[15]  60

95
62

[16]   64
115

[15]  60
72

110

borgoluce valdobbiadene  [prosecco] ‘nv, veneto
pasqua  [rose prosecco] ‘20, veneto
centenario  [lambrusco] ‘nv, modena
heidsieck ‘blue top’ [champagne] ‘nv, france

fleurs de prairie [rose] ‘21, france
enrico seafino  [gavi] ‘21, piedmont
bella bolle [moscato] ‘20, piedmont
dr. loosen bros [riesling] ‘21, germany
angelini [pinot grigio] ‘21, veneto
scarbolo ’ [pinot grigio] ‘21, veneto
le salse [verdicchio di matelica] ‘20, marche, italy
bove ‘marso’ [pecorino]  ‘21, abruzzo
produtori di manduria ‘alice’[verdeca]  ‘20, puglia
bruno giacosa [arneis] ‘21, piedmont
terra d’oro [chenin blanc/ viognier] ‘21, california
arnaldo-caprai grecante [grechetto] ‘20, umbria
scarbolo [sauvignon blanc] ‘21, friuli
avalon ’flint & steel’ [sauvignon blanc] ‘20, napa
grayson [chardonnay] ‘21, california
j vineyards  [chardonnay] ‘21, california
vanderpump   [chardonnay] ‘18, sonoma coast
de forville [chardonnay] ‘21, piedmont
keenan [chardonnay] ‘18, spring mountain, napa

[12] 52
[14] 56

[12]   48
89

 [11]   44
[12]   48
[12]   48

[10.5]   42
[9]   36

56
42

[13]  52
[12]  48

72
48

[13]   52
[12]   48

     56
  [9]   36
[14]  56

  56
56
95

[whites]

vintages are subject to change

m e z z o  b o t i g l i e

[half bottles]

martin ray [chardonnay] ‘19
sonoma coast

33
elk cove [pinot noir] ‘19

willamette valley
45

poliziano [vino nobile] ‘19
tuscany

52
long meadow ranch [cabernet sauvignon] ‘17

napa
60

hess [cabernet sauvignon] ‘18
napa

60
frank family vineyards [cabernet sauvignon]

‘19  napa
75

lang & reed [cabernet franc] ‘17

north coast

40

[reds]



gary farrell ‘olivet lane’  [chardonnay] 2013,  russian river



calera   [pinot noir] 2021,  central coast

g.d. varja ‘bricco delle viole’ [barolo] 2017, piedmont

daminlano [barolo cannubi] 2017, piedmont

marchesi di barolo [barolo cannubi] 2014, piedmont

pio cesare [barolo] 2017, piedmont

paolo scavino [barolo] 2018, piedmont

castello di ama [chianti classico gran selezione] 2017, tuscany

camigliano [brunello di montalcino] 2017, tuscany

capanna [brunello di montalcino] 2015, tuscany

barbi [brunello di montalcino] 2016, tuscany

altesino  [brunello di montalcino] 2017, tuscany

antinori tignanello [super tuscan] 2018, tuscany

prunotto [barbaresco] 2017, piedmont

pio cesare [barbaresco] 2017, piedmont

produttori  [barbaresco] 2018, piedmont

orin swift cellars ‘8 years in the desert’
 [zinfandel, petite sirah, syrah] 2021, california

hewitt [cabernet sauvignon] 2017, rutherford

brandlin [cabernet sauvignon] 2018, mt. veeder

elyse ‘morisoli vineyard’ [cabernet sauvignon] 2018, napa valley

keenan [cabernet sauvignon] 2018, napa

peju [cabernet franc] 2018, napa

miner ‘the oracle’[cabernet sauvignon/ franc/ merlot] 2015, napa

l’arco ‘rubeo’ [cab/cab franc amarone blend] 2017, veneto

tenuta sant’antonio [amarone della valpolicella] 2017, veneto

allegrini [amarone della valpolicella classico] 2017, veneto

120

100

200

200

260

190

160

150

115

150

150

160

290

105

185

115

115

260

205

152

120

150

210

160

125

160

[reserve list]

  spottswoode [cabernet savignon] ‘12, st.helena napa valley      360

[hand crafted cocktails]

bubbles        [10.5]
pasqua [prosecco]

suze/st.germaine/ sugar cube
sodas  [2.95]
san pelligrino prickly pear or grapefruit

paloma  [13]

herradura tequila, caravella limoncello, fresh lime, grape-

fruit soda

di Paolo old fashioned       [15]
 four roses “small Batch”, simple syrup, bitters, shaved
orange, luxardo cherry, “king” bourban rock

belini  [12.5]

pasqua prosecco, peach puree

gordon’s cup  [12]

tanqueray, fresh lime juice, simple syrup, cucumber

[scotch single]

macallan 12 year ‘sherry oak’  15

macallan 12 year  ‘double cask’ 15

glenmorangie 10 year  11

glenmorangie 18   20

cragganmore 12 year  11                  glen scotia ‘peated’10 year  16

[scotch blends]

dewars white label  9                 chivas regal 18 year   17

dewars 12 year   11                     johnnie walker black   10

chivas regal 12 year   9             chivas regal 25 year   75

[bourbon e whiskey]

jim beam   8                                  jack daniels       10

makers mark     9                        gentleman jack  11

knob creek   12         jack daniels single barrel  13

woodford reserve  12                 crown royal   10

fidler unison   13                          whistle pig rye 10yr  20

pendleton   11                              bulleit rye  13

four roses “small batch”   13    jack daniels rye   10

four roses

“small batch select”  16

[beer]
miller lite   4.75

sweetwater 420 extra pale ale  5.00
orpheus ‘transmigration of souls’ double IPA  6.5

gate city ‘terminus’ baltic porter 5.50
menabrea bionda  6

peroni ‘nastro azzurro’ 6
kaliber NA  3

          glenlivet 12 year  13

          glenlivet french oak 15 year  16

          glenlivet 18 year  19

v i n i  r i s t r e t t i

[limited allocation wines]



torta gelato
ice cream cake with heath bar, chocolate and vanilla gelato,

chocolate and caramel sauce
11

torta di formaggio
strawberry cheesecake, graham crust, strawberry compote

butter pecan gelato
12

 torta al burro d’ arachidi
peanut butter pie, oreo crust, chocolate sauce, rocky road gelato

12

budino di pane
pecan “pie” bread pudding, butterscotch, vanilla gelato

10

affogato al caffe
gelato drizzled with fresh-brewed espresso,

chef’s daily biscotti
9

biscotti del giorno
a plate of homemade biscotti cookies

8

 sorbetti e gelati
daily selection of sorbet & gelato

7.5

torta gelato
ice cream cake with heath bar, chocolate and vanilla gelato,

chocolate and caramel sauce
11

torta di formaggio
strawberry cheesecake, graham crust, strawberry compote

butter pecan gelato
12

torta al burro d’ arachidi
peanut butter pie, oreo crust, chocolate sauce, rocky road gelato

12

budino di pane
pecan “pie” bread pudding, butterscotch, vanilla gelato

10

affogato al caffe
gelato drizzled with fresh-brewed espresso,

chef’s daily biscotti
9

biscotti del giorno
a plate of homemade biscotti cookies

8

 sorbetti e gelati
daily selection of sorbet & gelato

7.5

d o l c i

alex sabina ~ pastry chef

d o l c i

alex sabina ~ pastry chef
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