
OPEN WEDNESDAY - SUNDAY
4:00 PM - 10:00 PM

1761 Madison Avenue,  Memphis,  TN 38104



Please review the menu before ordering. Once prepared, items can’t be removed
from the check. Some substitutions may not be available. Not all ingredients are

listed—please inform your server of allergies. All food is made to order.
Consuming raw or undercooked items may increase illness risk. Prices and

availability subject to change. 20% gratuity for parties of 6+, 10% for unsigned
checks. A 3% fee applies to credit cards (no fee for debit)

PASTA
(Half Portion / Full Portion)

Lemon Pepper 15.95 / 22.55
Fettuccine, lemon crema, smoked black
pepper, rustic bread crumbs, basil fritte.

Verdure 13.90 / 20.96
Campanelle pasta, red sauce, shiitake
mushrooms, spinach, peperonata,
parmesan. Vegan by request.

Marinara 13.67 / 20.96
Bucatini pasta, marinara, basil fritte,
pecorino romano. 

Spicy Vodka 15.95 / 22.55
Campanelle pasta, spicy creamy
tomato-vodka sauce, parmesan, & red
pepper flakes.

Creamy Pesto Pasta 22.78/15.95
House-made casarecce pasta tossed in
a bright, creamy basil pesto sauce. 

Burro 14.81 / 20.96
Bucatini pasta, butter sauce topped
with pecorino and black pepper.

Kid’s Straw Noodles 11.39
Straw noodles (bucatini) with red or
butter sauce.

Pasta Add-ons (Half / Full)
+ Italian Sausage 2.73 / 4.78
+ Wood-Fire Roasted Chicken 2.73 / 4.78
+ Gulf Shrimp 3.64 / 6.15
+ Meatballs (in marinara) 3.64 / 6.15
+ Spinach 2.05 / 3.42
+ Peperonanta 2.05 / 3.42
+ Mushrooms 2.05 / 3.42
+ Slice of Garlic Bread 3.19

HAPPY
HOUR

4 PM - 6 PM

HALF OFF
Signature Cocktails

Beer
House Wines

20% OFF
Special Dishes

$15 1-Topping Pizza
Red sauce, shredded
mozzarella cheese,
and one topping of

choice.

THURSDAY
SPECIAL

Formaggio Pizzas for
10.93 all night long!

STARTERS

Citrus Marinated Olives 5.92
Olives, lemon zest, olive oil, roasted red
peppers, red onions, red pepper flakes,
rosemary, garlic, thyme. Vegan. 

Garlic Parmesan Bread 10.93
Two slices of house garlic parmesan bread
with your choice of dipping sauce or add a
side of meatballs + 6.15

Cheesy Garlic Sticks 12.98
Tamboli’s famous garlic parmesan bread
with gooey mozzarella & garlic butter with
your choice of dipping sauce or add a side
of meatballs + 6.15

Side of Meatballs 10.93
House meatballs using Home Place
Pasture beef and pork in our marinara
sauce topped with parmesan & basil fritte.
Contains dairy & gluten.

Arancini 14.81
Fried rice balls, made in-house with
creamy risotto with your choice of dipping
sauce.

Side Sauces 2.73
Marinara | Spicy Arrabbiata | Creamy
Parmesan | Honey | Spicy Honey | Ranch |
Herbed Garlic Butter +0.46 | Spicy
Calabrese Aioli +0.46 | Pesto

SALADS

Dinner Salad 19.82
Mixed greens, marinated artichoke hearts,
sun dried tomatoes, red onions, roasted
red peppers, marinated chickpeas and
croutons. Vegan. Add Chicken +3.41

Caesar Salad 11.85 / 16.86
Romaine hearts, bread crumbs, pecorino
romano & house-made caesar dressing. 
Add Chicken + 3.41



14” WOOD-FIRED PIZZA
Garlic Butter Crust + 1.37

Formaggio 19.82
Red sauce, mozzarella, parmesan, fresh
mozzarella, & ricotta.

Cacio e Pepe 22.78
Whipped ricotta, mozzarella, parmesan,
cracked black pepper, & truffle oil drizzle.

Deluxe 23.92
Red sauce, mozzarella, Italian sausage,
pepperoni, onions, Kalamata olives,
mushrooms, & roasted red peppers.

Spicy Italian Sausage 23.92
Spicy arrabbiata sauce, mozzarella, Italian
sausage, soppressata, roasted onions,
Calabrian peppers, & honey drizzle.

Margherita 20.96
Red sauce, fresh mozzarella, fresh basil, &
olive oil drizzle.

Pepperoni 21.87
Red sauce, mozzarella, parmesan, ricotta,
pepperoni, & oregano.

Mediterranean (Vegetarian) 22.78
Red sauce, mozzarella, spinach, marinated
artichoke hearts, red onions, shiitake
mushrooms, roasted red peppers, and 
sun dried tomatoes.

Doppio (Double) Pepperoni 25.74
Red sauce, mozzarella, ricotta, 2 types of
pepperoni, oregano, garlic parmesan crust.

Dancing Pigs BBQ Chicken 25.74
The Bar-B-Q Shop’s BBQ sauce, mozzarella,
onions, jalapeños, candied bacon, chicken,
ranch drizzle.

BUILD-YOUR-OWN-PIZZA
Build your own delicious 14-inch Wood-Fired

Pizza using our housemade dough, your
choice of sauce, cheese, and toppings.

Starting at 18.91. To maintain the integrity of
the pie, you can add up to 5 toppings.

SAUCE BASE
Olive Oil | Pizza Sauce | Whipped Ricotta |
Spicy Arrabbiata | Garlic Butter | BBQ 

TOPPINGS (ADDITIONAL CHARGE)
Regular Toppings 2.96 EACH:
Ricotta | Sliced Red Onions | Roasted Red
Onions | Ezzo Pepperoni | Kalamata Olives |
Roasted Red Peppers | Garlic Confit | Spinach
| Jalapeños

Premium Toppings 3.64 EACH:
Fresh Mozzarella | Wood-Fired Chicken |
Italian Sausage | Soppressata | Calabrian
Peppers | Local Shiitake Mushrooms |
Candied Bacon | Marinated Artichoke Hearts
| Sun Dried Tomatoes

Garnishes 0.91 - 1.82 EACH:
Cracked Black Pepper | Oregano | Olive Oil
Drizzle | Honey Drizzle | Spicy Honey Drizzle |
Chili Oil Drizzle | Fresh Basil | Garlic Butter
Crust | Ranch Drizzle | Pesto

PIZZA SLICE
Standard cheese pizza slice 4.78
Add one topping + 0.91





TN Sales &/or Alcohol Taxes Not Included In Price

WHITE WINE

HOUSE: ERCOLE BIANCO 9 / 44 (1 L)
Cortese | Piedmont, Italy

PODERE L'INFINITO VERDICCHIO 11/42
Verdicchio Classico | Castelli di Jesi , Italy

CORA PINOT GRIGIO 9 / 35
Pinot Grigio | Veneto, Italy

TORMARESCA CHARDONNAY 14 / 42
Chardonnay | Puglia, Italy

ETTORE GERMANO CHARDONNAY 63
Chardonnay | Piedmont, Italy

RED WINE

HOUSE: ERCOLE BARBERA 9 / 44 (1 L)
Barbera | Piedmont, Italy

TERRA GAIE PINOT NOIR 12 / 44
Pinot Noir | Veneto, Italy

SCAIA ROSSO 40
Corvina | Piedmont, Italy

CAVALIERE D’ORO CHIANTI 9 / 36
Sangiovese | Tuscany, Italy

SPARKLING | ROSÉ | ORANGE 

HOUSE: ERCOLE ROSÉ 9 / 44 (1 L)
Barbera, Dolcetto | Piedmont, Italy

PASQUA 11 MINUTES ROSÉ 52
Corvina Blend | Verona, Italy

BIANCA VIGNA PROSECCO BRUT 14 / 55
Glera | Veneto, Italy

PASQUA MOSCATO D’ASTI 49
Moscato| Lightly sparkling| Piedmont, Italy

MOLINO A VENTO ORANGE 52
Carricante | Orange | Sicily

DRAFT BEER
Pint (7) - Pitcher (22)

Soul & Spirits
Oktoberfest 5.9%

Ghost River 
Golden Ale 4%

High Cotton 
River King IPA 6.2%

Wiseacre 
Sky Dog Lager 4.0%

CAN/BOTTLE BEER
Peroni 
Italian lager 4.7% | 12 oz | $6 

Michelob Ultra 
Domestic light lager 4.2% | 12 oz | $6

Wiseacre 
Bow Echo Hazy IPA 7% | 12 oz | $6

Stella Artois 
European pilsner 5% | 12 oz | $6

Hampline all 16 oz tallboys
Cherry Bomb: Cherry Amaretto Sour Gose 5.1% | $8
Irish Goodbye: Red Ale 4.4% | $8
Handlebar Haze: New England IPA 6.6% | $8

Soul & Spirits
Thirteen° Czech Style Pilsner 5.3% | 16 oz | $8
Love Is Lovejoy Watermelon & Lemon Ale
4.6% | 12 oz | $6

NON-ALCOHOL
Athletic 
Free Wave Hazy IPA 0% | 12 oz | $5

Wiseacre 
Hop Zip N/A Hop Seltzer 0% | 12 oz | $5

Original Sin 
White Widow N/A Cider 0% | 12 oz | $5

https://www.vivino.com/wineries/molino-a-vento


DESSERT
ZIO MATTO GELATO 6.83
     +0.91 make it affogato (add espresso)
     + Add shot of your favorite cordial [21+]

HAZELNUT MOCHA AFFOGATO 13.67
Chocolate gelato, espresso, Frangelico, amaretti
cookie [21+]

CANNOLI 5.92/12.98
Choose chocolate or pistachio

TN Sales &/or Alcohol Taxes Not Included In Price

DRINKS

TEA | LEMONADE | CAN SODA 1.99+
Coke, Diet Coke, Sprite, Ginger Ale, 
San Pellegrino: Blood Orange or Lemon. 

ITALIAN SODA 3.42
Grenadine, Blood Orange, Blackberry, 
Strawberry, or French Vanilla. 
+ cream soda 0.68 
Make it a Hard Italian Soda +7.58

ESPRESSO 3.42+
Featuring espresso from Dr. Beans
Doppio, Americano or Cappuccino. 
Sugar, Splenda, cream available on request.

JUICE 2
Orange, Cranberry, Grapefruit

APERITIVOS & DIGESTIVOS 10-14

 Limoncello | Frangelico | Fernet | Amaro | Contratto |
Campari | Centum Herbis | Chinola | Chartreuse

SIGNATURE COCKTAILS

SICILIAN SUNRISE 13
La Gritona Tequila | Agave | Aperol | Lime | Orange

TAMBOLI’S COLA 13
Malfy Lemon Gin | Thyme Tincture | Lemon |
Pomegranate Molasses |  Orange Wine

VIA-ROMANA-42 $12
Lo-Fi Sweet Vermouth | Contratto | Blue Note Juke
Joint Whiskey | Luxardo Cherry

SMOKE SHOW 12
Chinola | Mezcal | La Gritona Tequila | Peperoncino
Oil | Lemon

LIMONCELLO LEMON DROP 14
Meletti Limoncello | Vodka | Lemon

SPECIALS
OKTOBERFEST ON DRAFT

Soul & Spirits Danke Oktoberfest 7/22

BLOOD MOON OVER ITALY
La Gritona Tequila, triple sec, blood orange,

prosecco 13

FRIED MUSHROOMS
     Crispy white-wine battered shiitake

mushrooms with your 
choice of dipping sauce 14.81

THE WORKS PANZANELLA
Bread salad sourced almost exclusively from
The Works Urban Farms. Mizuna, butternut,

radish, house bread, honey-lemon balm
vinaigrette 14.81

MOLLIE’S SPINACH-ARTICHOKE DIP
A Tamboli household fave. Served with crostini

13.90

CHICKEN BACON RANCH PIZZA
With jalapeños & sliced red onions 23.92

Available while supplies last. 
No modifications or substitutions. 


