
Come Join the Party!

spoletorestaurants.com | 413.586.6313
50 Main street | northampton, ma

Desserts
Crème Brulée 

Served with homemade whipped cream.  

Brownie Sundae 
Warm fudge brownie topped with Ice cream,  

whipped cream and fudge sauce.

Chocolate Torte
Deep dense chocolate torte finished with sea salt.

Key Lime Pie
Tangy Key Lime pie filling inside a tender shortbread  

crust topped with homemade whipped cream.

Sorbet 
Ask served for today’s selection.

Tira mi su
Italian sponge cake soaked in espresso & rum then  

layered with mascarpone mousse and shaved chocolate.

Classic Italian Cannoli
A pastry shell filled with sweetened ricotta, candied citron,  

chocolate chips, and macadamia nuts, topped with  
slivered toasted almonds.

Beverages
Soda: Coke, Diet Coke, Sprite, Ginger Ale

Juice: Orange, Grapefruit, Pineapple, Cranberry
Voss Sparkling Water, Voss Still Water
Milk, Hot Chocolate, Shirley Temple

Tea, Coffee, Cappuccino
Iced Tea (in season)

50 Main Street
Northampton, MA 01060

413.586.6313
www.spoletorestaurants.com

Gift Certif icates Available

Spoleto’s  
3-Course Meal 
Appetizer, Entrée & Dessert  
for ONLY $21.95

Appetizers
Calamari R.I. Style with cherry peppers and garlic butter.

Ricotta Gnocchi with pancetta, peas & parmesan cheese.

Garlic Bread with mozzarella cheese.
Mussels with spicy sausage, peppers, white wine and 
saffron.

Mixed Greens Mixed greens, garbanzo beans, carrots, 
red cabbage, and choice of dressing: Creamy Gorgonzola, 
Creamy Fresh Herb (contains pine nuts), Balsamic  
Vinaigrette, Roasted Garlic Tomato Basil Vinaigrette, or 
Lemon Oil with Fresh Parmesan.

Caesar add marinated white anchovies for 2.00

Entrees
Salmon Filet with quinoa, olive salad, and spiced 
vinaigrette. 20.95 

Penne Bolognese Penne pasta tossed with ground 
sausage, beef, and veal in a rich tomato sauce with a  
touch of cream. 

Chicken Parmesan Lightly breaded and topped with 
mozzarella, parmesan, and marinara sauce over linguini.

Eggplant Parmesan A classic! Thick slices of eggplant 
breaded and topped with mozzarella, parmesan cheese, and 
house marinara served over linguini.

Meatball Lasagna Layered with meatballs, marinara 
sauce, mozzarella, and ricotta cheeses.

Penne Caprese Penne pasta tossed with fresh mozzarella, 
basil, and diced tomato.



Appetizers
 

Spicy Tuna Tartare with arugula-orange salad. 9.95

Ricotta Gnocchi with pancetta, peas and parmesan 
cheese. 8.95

Mortadella Ripiena with brie cheese, basil and 
mustard. 8.95

Lamb Merguez meatballs with mint mojo and 
crostini. 8.95

Polenta Terrine with Burrata cheese, cherry toma-
toes and basil. 8.95

Crab Cakes with lemon aioli and salsa fresco. 8.95

Calamari R.I. Style with cherry peppers and garlic 
butter. 8.95

Mussels with spicy sausage, peppers, white wine 
and saffron. 8.95

Watermelon-Tomato Gazpacho with chiles and 
feta. 4.95

Garlic Bread with mozzarella cheese. 5.95

Salads
Coriander Crusted Ahi Tuna with mixed greens, 
mango and avocado. 13.95

Grilled Chicken with spinach, cucumber, carrot and 
ginger-sesame dressing.  12.95 

Roasted Beet & Arugula with blue cheese, red 
onions and toasted hazelnut vinaigrette. 9.95

Caesar 7.95 Romaine lettuce tossed with croutons 
and creamy garlic Parmesan dressing. 
add marinated white anchovies for 2.00

Mixed Greens Mixed greens, garbanzo beans, 
carrots, red cabbage, and choice of dressing: Creamy 
Gorgonzola, Creamy Fresh Herb (contains pine nuts), 
Balsamic Vinaigrette, Roasted Garlic Tomato Basil  
Vinaigrette, or Lemon Oil with Fresh Parmesan. 5.95

Entrees
 

Filet Mignon with roasted Fingerling potatoes, braised 
leek-pancetta and cherry tomato. 25.95

Hanger Steak Au Poivre with french fries and 
stewed green beans. 23.95

Atlantic Cod with warm Yukon Gold mashed potato, 
brussels sprouts and lobster cream sauce. 23.85

Sea Scallops with local asparagus-English pea 
risotto, and grapefruit butter sauce. 23.95

Porcetta-Style Pork Chop Served with sautéed kale, 
farro, and mustard sauce. 19.95

Salmon Filet with herbs, quinoa, olive watermelon 
salad, and spiced vinaigrette. 20.95

Pasta Shells Tasso (spiced ham), andouille (French 
hot sausage), shrimp, spinach, tomatoes, jalapeno 
peppers, and herbs. A Spoleto favorite!!! 22.95

Veneto Pasta  Sun-dried tomatoes, smoked 
mozzarella, roasted garlic, and spinach tossed with 
spaghetti. 15.95 
add chicken +3 / shrimp +5 / Scallops +6

Linguini and Clams Freshly shucked clams served 
with a white wine or marinara sauce. 23.95

Ravioli of the Day Please ask your server. 18.95

Spoleto Gemelli Pasta Chicken, Zonin’s spicy 
Italian sausage, caramelized onion, and broccoli  
rabe tossed with sautéed garlic, e.v.o.o. and gemelli 
pasta. 17.95

Penne Bolognese Penne pasta tossed with ground 
sausage, beef, and veal in a rich tomato sauce with a 
touch of cream. 14.95

Chicken Parmesan Lightly breaded and topped 
with mozzarella, parmesan, and marinara sauce over 
linguini. 17.95

Eggplant Parmesan A classic! Thick slices of 
eggplant breaded and topped with mozzarella, 
parmesan cheese, and house marinara served over 
linguini. 14.95

Meatball Lasagna Layered with meatballs, marinara 
sauce, mozzarella, and ricotta cheeses. 14.95

Pork Milanese Pan fried, breaded pork scallopine. 
Served with a fresh arugula, cherry tomato, and grilled 
red onion salad, dressed with e.v.o.o. 18.95

Chicken Statler Breast with roasted garlic mashed 
potatoes, grilled radicchio, and tarragon-pistachio 
pesto. 19.95

Marchese Shrimp and scallops in a marsala, tomato, 
and garlic cream sauce with sautéed baby spinach 
over angel hair pasta. 23.95

Mafalde Pasta  Tossed with Kalamata olives, 
roasted garlic, oven-dried tomatoes, fresh mozzarella, 
spinach, artichoke, pesto, and pine nuts. 18.95

Whole wheat and gluten free pasta available.

Please be aware, we are not a nut free environment and  
some of our dishes do contain nuts and nut products.

Consuming raw or under cooked foods  
may result in food-borne illness.

Add 
spicy olives to 
your meal! 

$2.95


