
          dinnercharles village

         

 starters

mediterranean mixed olives       2.50

hummus with warm pita bread             4.95

bruschetta rustic bread with roasted garlic,
portabello mushrooms and melted fontinella 6.95

spicy sweet potato fries with lemon aioli 4.95

“mac and cheese” three cheeses and
cavatappi pasta with truffle oil        6.95

donna’s roasted vegetables 4.50

fried goat cheese on arugula
with pomegranate vinaigrette 6.95

lamb kabobs with minted yogurt sauce 7.95

sautéed shrimp on crostini with a
tomato cilantro sauce  6.95

fried calamari with spicy marinara  8.95

sauteed calamari 8.95

Mediterranean sampler
hummus, feta, olives, our pickled vegetables
and crispy flatbread 6.50

roasted pears and gorgonzola 6.50
with toasted walnuts

our freshly made soups   cup 3.25/ bowl 4.95

 donna’s

pastas  meats  seafood

andy’s bolognese
a hearty meat sauce with cavatappi pasta topped with ricotta  14.95

pasta rustica
whole wheat linguine with cremini and shiitake mushrooms,
red peppers, feta, shallots, pine nuts and truffle olive oil      13.95

sicilian pasta with eggplant
penne pasta with tomato sauce, eggplant, olives and capers    11.95

cheese ravioli with marinara and spinach sauteed in garlic oil  12.95

pumpkin cannelloni  with a creamy walnut sauce
topped with an arugula salad and pumpkin seeds                  16.95

walnut encrusted chicken breast with fettuccini
in a roasted red pepper gorgonzola cream sauce                    14.95

roasted half chicken with spinach and roasted potatoes
in a lemon thyme sauce   15.95

limoncello shrimp sautéed with grapes, fennel and fettuccine   16.95

grilled salmon with curried peas and carrots and
jasmine rice and caramelized onions   16.95

grilled lamb burger with hand cut rosemary fries,
roasted red peppers onions and dill aioli   10.95

grilled flatiron steak with hand cut fried potatoes and aioli   16.95

nightly specials

small plates   entrees

donna's marinara & mozzarella  7.95

four cheese gorgonzola, mozzarella, provolone & fontinella     8.95

margherita pizza  fresh mozzarella, tomatoes and basil                9.95

pizza with spinach, portabello mushrooms,
mozzarella and tomatoes      9.95

pizza with italian sausage, peppers,
onions and mozzarella  9.95

  pizzas

chef andy thomas

mixed greens salad with balsamic      5.50

donna's caesar salad with romano croutons 5.95

greek salad feta, cucumbers, olives,
pepperoncini, and tomatoes on romaine 5.95

granny smith apples with gorgonzola,
walnuts, and raspberry vinaigrette 6.95

baby spinach roasted red peppers,
artichoke hearts, onions and feta 6.95

salads



white

Sauvignon Blanc, Oxford Landing, Aus,    5.75/18.

Chardonnay Domaine Bernier, Fr   5.95/18.

Pinot Grigio, Coppolla Bianco 6.50/20.

Cotes du Rhone, Perrin Reserve  Fr     6.95/22.

Vin du Pays Domaine du Pouy Fr. 5.95.18.

Reisling   Hogue, WA 6.95/22.

White Zinfandel,  Round Hill,  CA 5.75/18.

Cono Sur Viognier Chile                       16.

Fume Blanc Chateau St Jean, CA         28.

Muscadet,  Domaine de la Quilla        19.

Sparkling, Prosecco 8.50/24.

dessert: Lilly Pilly Aus  5.95/18.

red

Cotes du Rhone Red, Perrin Reserve     6.95/22.

Shiraz, Yellow Tail, Australia    5.95/18.

Merlot, Salmon Harbor, WA 5.95/18.

Cabernet Smoking Loon CA        5.95/18.

Pinot Noir, Little Penguin 6.95/22.

Fess Parker Frontier Red           7.95/24.

Grenache, Tapena Spain.                6.95/21

Lucignano Chianti     22.

Cabernet/Shiraz
Marquis Phillips Sarah’s Blend        22.

Rosso di Montilcino, It    26.

Malbec, Catena, Argentina    32.

beer

sam adams 4.00
amstel light 3.50
clipper city gold              3.50
dog fishhead, india brown ale  4.00
guinnes 4.50
westmalle trappist ale
(750ml bottles)                    15.00

cocktails…nightly specials

wine burgers
quesadillas

burgers
served  on a multi  grain roll with tomatoes,
onions and  greens

beef burger with french fries 7.95
with cheese   8.95

turkey burger
with sweet potato fries, dill mayo   7.95

donna's vegetable burger
with roasted potatoes, sun dried mayo    7.95

quesadillas with salsa and sour cream

chicken quesadilla mozzarella, provolone,
sweet and hot  peppers, tomatoes onions 9.95

vegetable quesadilla eggplant, peppers,
onions, artichokes, mozzarella    9.95

salads and sandwiches

flank steak salad on romaine with
gorgonzolavinaigrette and fried onions 12.95

grilled salmon fillet on baby spinach
plum tomatoes, fried onions, pesto vinaigrette
14.95

donna's roasted vegetables on greens
with balsamic vinaigrette 8.95      

          

chicken salad with pistachios on couscous,
greens with raspberry vinaigrette 9.95

sicilian tuna olives, capers & onions    7.95

warm roast beef provolone, onions,
tomatoes, horseradish mayo on ciabatta   7.95

grilled pan bagna Italian meats, cheeses,
spicy olive relish on ciabatta   7.95

chicken Caesar rotolo with romaine
lettuce and tomatoes 6.95

roasted vegetable rotolo with hummus
6.95

caution: olives and spreads
 may contain pits
18 % gratuity added to parties of 6 or more

 donna’s

coffee drinks

espresso 2.50/3.25

espresso machiatto (it)  2.75/3.50

cappuccino 2.95/3.75

caffe latte 3.95

chai latte 3.95

caffe mocha 3.50/4.25

hot chocolate 2.95/3.50

iced cappuccino 3.50

frozen cappuccino 4.50

caffe royale
espresso & vanilla ice cream 5.50

brewed coffees 2.50

sodas/iced teas 2.50

italian sodas  2.75 with cream  3.10

san pellegrino 2.75/4.50

poland spring water 1.50

teas freshly brewed pots at your table

black teas 3.50
greens teas 3.50
tisane herbal 3.50

desserts baked by our pastry staff

tiramisu 6.95

brownie with ice cream 6.50

bread pudding 6.95

chocolate mousse cake    5.95

cream cheese tart    5.95

apple cranberry tart
with ice cream  7.50

ice cream 3.95

sorbetto 4.25

donna’s biscotti almond 1.00
chocolate hazelnut 1.50

cookies
chocolate chip, oatmeal raisin
mocha pecan or peanut butter  1.50

    desserts


