
STARTERS
BUFFALO FRIED CHICKEN BALLS

BREADED FRIED CHICKEN BALLS SERVED WITH 
HOUSEMADE BLEU CHEESE DRESSING + CELERY

FRIED MOZZARELLA
FRESH MOZZARELLA SERVED WITH HOUSEMADE MARINARA

PICKLE CHIPS
PARSLEY + RANCH

(GLUTEN FREE + VEGETARIAN)

CRACK FRIES
SMOTHERED IN CRACK SAUCE

(BUFFALO/RANCH)

CHICKEN TENDERS
3 CHICKEN TENDERS SERVED WITH FRIES

$14
BOWLS

JACKED MAC
5 BUFFALO FRIED CHICKEN BALLS,
MAC ‘N CHEESE, BUFFALO SAUCE,

JALAPEÑOS, CRACK SAUCE, CRUMBLED BLEU CHEESE.

ITALIAN CLASSIC
2 CLASSIC ITALIAN MEATBALLS,

HOUSEMADE MARINARA, RICOTTA, SPAGHETTI

ANGRY BIRDS
MAC N CHEESE · 2 CHICKEN MEATBALLS

CRACK SAUCE · BLEU CHEESE CRUMBLES

BUILD YOUR OWN BOWL
2 MEATBALLS WITH YOUR CHOICE OF PASTA + SAUCE.

ITALIAN BEEF OR CHICKEN
CAVATAPPI OR SPAGHETTI

$20

HOUSE
MIXED GREENS, ONION, TOMATO, CUCUMBER, CROUTON

(ADD GRILLED,FRIED CHICKEN, OR SHRIMP FOR $6)

CAESAR
ROMAINE LETTUCE, SHAVED PARMESAN, CROUTONS

(ADD GRILLED,FRIED CHICKEN, OR SHRIMP FOR $6)

SALAD
$12

ON THE BUN
CHICKEN PARM SANDWICH

BREADED CHICKEN, HOUSEMADE MARINARA SAUCE,
MELTED MOZZARELLA,SERVED ON CIABATTA.

$16

MEATBALL SLIDERS
2 SLIDERS | CHOICE OF  MEATBALL + SAUCE

SERVED WITH FRIES 

$14

EMPORIO BURGER
AMERICAN CHEESE, LETTUCE, TOMATO,

ONION, PICKLE, GARLIC AIOLI, BRIOCHE BUN.

$16

MEATBALL HOAGIE
CHOICE OF 3 MEATBALLS + SAUCE ON A 6" HOAGIE BUN.

$16

SIDES
FRIES · MAC N CHEESE · SPAGHETTI

$8

SAUCES

ALFREDO
VODKA SAUCE

BUFFALO
CRACK SAUCE (BUFFALO/RANCH)

 HOUSEMADE MARINARA
CHEESE SAUCE

MEATBALLS

ITALIAN CLASSIC
CHICKEN

$3.5$1.5
2.5OZ
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the standard
TWO EGGS ANY STYLE, YOUR CHOICE OF CRISPY BACON OR ITALIAN
SAUSAGE, SERVED WITH SEASONED POTATOES AND WARM TOAST

breakfast pizza
TOPPED WITH SAUSAGE, PEPPERS, ONIONS, AND SCRAMBLED EGGS
ON A GARLIC BUTTER CRUST—SIMPLE, SAVORY, AND SATISFYING.

french toast
THICK-CUT ITALIAN BREAD DIPPED IN A SPICED EGG BATTER, ,
AND CROWNED WITH A STRAWBERRY, MASCARPONE WHIP. SERVED
WITH A SIDE OF POTATOES.

chicken & waffle
CRISPY, HAND-BREADED CHICKEN STACKED OVER A WARM,WAFFLE,
FINISHED WITH A DUSTING OF CINNAMON SUGAR.

CJ’s sando
MELTY MOZZARELLA AND CHEDDAR, YOUR CHOICE OF MEAT, FRIED
EGG, GARLIC AIOLI, AND SMIDGE OF JAM. SERVED WITH POTATOES.

$17

$20

$17

$18

$17



COFFEE$5

JUICE $5
SERVED WITH YOUR CHOICE OF CREAM & SUGAR

ORANGE - CRANBERRY - LEMONADE - PINEAPPLE  GRAPEFRUIT

MIMOSA $12
PROSECCO - CHOICE OF JUICE
(OJ - CRANBERRY - PEACH - GRAPEFRUIT - PINEAPPLE)

WAKEY-WAKEY OLD FASHIONED $15
HOUSE WHISKEY - COFFEE LIQUEUR - COLD BREW
MAPLE SYRUP - ORANGE BITTERS

BLOODY MARY
TITO’S - BLOODY MIX - HOT SAUCE - PICKLE - OLIVES

$13

$13NUTTY ITALIAN MAN
AMARETT0 - FRANGELICO - CREAM LIQUEUR -
WHIPPED CREAM

$14STRAWBERRY CREPE MARTINI
VANILLA VODKA - LICOR 43 - BAILEY’S -
STRAWBERRY SYRUP - HEAVY CREAM

ESPRESSO MARTINI $15
TITO’S - COFFEE LIQUEUR - COLD BREW
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NON ALCOHOLIC
 9 MOCKTAILS 9 BLUEBERRY MULE 7HEINEKEN 0.0

BEER

$15ESPRESSO MARTINI
tito's vodka · coffee liqueur · espresso · homemade cold brew

$14LIMONGRIA
pinot grigio · limoncello · blueberry ·  club soda

$15MANHATTAN
 big springs american whiskey · sweet vermouth · aromatic bitters

 
$15OLD FASHIONED

big springs rye whiskey · house old fashioned simple · bitters · orange

$16HOUSE MARTINI
tito’s or iron city gin · dry vermouth · olive brine · blue cheese stuffed olives

a pepperoncini & a drizzle of olive oil

APEROL SPRITZ
a classic Italian staple

HUGO SPRITZ
a refreshing elderflower and mint drink

LIMONCELLO SPRITZ
made with hand-crafted limoncello

AMARO SPRITZ
a bubbly apertif garnished with a fresh orange wheel

WINE LIST
6 OZ. $12 | BOTTLE $48

WHITE
KÖWERICH FOR FAIRIES AND ELVES MOSEL – Riesling – Germany

FIORI & COLORI – Pinot Grigio – Italy
CROWDED HOUSE – Sauvignon Blanc – New Zealand

KENDALL JACKSON – Chardonnay – California

ROSE/SPARKLING
BENVOLIO PROSECCO – Prosecco – Italy
HAMPTON WATER ROSE  – Rosé - France 

RED
REMEMBRANCE RIDGE – Pinot Noir – California

DOMENYS NAT – Cabernet Sauvignon – Spain
BORGO ANTICO TUSCANY RED – Chianti – Italy
CHATEAU MAYBE VALLET – Bordeaux – France

BACIO – Semisweet Red – Italy

WHITE SANGRIA
semisweet white · blueberry purée · peach · fresh fruit

$14

SPRINGTIME
SPRITZ

INDIVIDUAL $13 | TOWER $40

A 3% CREDIT CARD PROCESSING FEE IS ADDED TO CREDIT CARD TRANSACTIONS ONLY. THIS FEE IS NOT A GRATUITY.

Ask your server about our rotating draft selection

7ACQUA PANNA 7SAN PELLEGRINO
NO SUBSTITUTIONS ON THE SPRITZ TOWER

MILLER LITE - 9 BUSCH LIGHT - 8
COORS LIGHT - 9 KONA BIG WAVE - 10

BUD LIGHT - 9 HOOP TEA - 10
MICHELOB ULTRA - 9 MICHELOB ULTRA - 9

CORONA - 9 CORONA - 9

STELLA ARTOIS - 10 SELTZERS - 12
STATESIDE | SUPERLYTE | SURFSIDE



BEVERAGE MENU

MISSION STATEMENT
 SINCE WE OPENED OUR DOORS IN 2014, SIENNA MERCATO HAS

BEEN DEDICATED TO DELIVERING AN AUTHENTIC ITALIAN
DINING EXPERIENCE, SHOWCASING THE FINEST FOOD AND
DRINK CRAFTED WITH PASSION AND CARE. OUR MISSION IS TO
CREATE MEMORABLE MOMENTS BY USING HIGH-QUALITY
INGREDIENTS AND CELEBRATING THE ARTISTRY OF ITALIAN
CUISINE, ALL FROM THE HEART. WE BELIEVE THAT EVERY
DISH TELLS A STORY, AND WE STRIVE TO BRING WARMTH AND
JOY TO EVERY TABLE ON ALL THREE FLOORS.
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