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APPETIZERS

ZUCCHINI CHIPS 10%

HOUSEMADE FRESH MOZZARELLA marinated tomatoes,
roasted peppers, e.v.0.0., aged balsamic, torn basil 12%

FRIED CALAMARIT roasted pepper aioli, tomato sauce 14%
BAKED CLAMS 12°%
JUMBO SHRIMP COCKTAIL remoulade & cocktail sauce 17°%

EGGPLANT POLPETTE cast iron eggplant fritters,
san marzano tomatoes, mozzarella 11°°

SALUMI ANTIPASTO whipped ricotta, prosciutto di parma,

soppressata, dried italian sausage, orange marmellata 16°

SALADS

CHICKEN “WALDORF” roasted chicken, kale, spinach, crispy bacon, shredded fontina,
apples, grapes, hard boiled eggs, caramelized walnuts, creamy honey dijon 16%

FARMER’S grilled chicken, marinated beets, baby arugula, chevre goats cheese, balsamic vinaigrette 15%
CANTALOUPE, PROSCIUTTO & LOCAL BURRATA 15%

ROASTED CHICKEN-GRAIN SALAD farro, fregola, corn, scallions, cucumbers, radicchio,
avocado, pistachios, citrus vinaigrette 16%

GREEK romaine, cucumbers, tomatoes, peppers, kalamata olives, vidalia onions, feta & oregano 14%
with grilled chicken 15%*° - with grilled shrimp 17°°

CAESAR hearts of romaine, croutons, creamy parmesan dressing 12%
with grilled chicken 15% - with grilled shrimp 17°°

GRILLED SALMON CAPRESE baby greens, cherry tomatoes, fresh mozzarella, avocado, balsamic vinaigrette 17%
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WOOD FIRED PIZZA =

MARGHERITA san marzano tomato sauce,
fresh mozzarella, basil

MEDITERRANEAN spinach pesto, roasted eggplant,
oven dried tomatoes, mozzarella & goat cheese

DIAVOLA pepperoni, tomato, pecorino,
mozzarella, mike’s hot honey

ROASTED CHICKEN & PORTOBELLO bel paese,
red onions, ricotta & truffle

ROBIOLA thin crust focaccia stuffed with
soft italian cheese, truffle oil drizzle (add’l *4)

TURKEY CLUB avocado, romaine, aged cheddar,
crispy pancetta, citrus aioli

MEATBALL PARM HERO
crispy garlic bread

GRILLED CHICKEN baby green-plum tomato- 0 ITALIANO prosciutto di parma, sopressata, ham,
d onion-goat ch 12d NS =l -

red onion—goat cneese salad, fresh mozzarella, marinated roasted peppers,

balsamic vinaigrette DA NI[NE S shredded romaine, balsamic, €.V.0.0.

)

VERDURA roasted eggplant, zucchini
and peppers, caramelized onions,
fresh mozzarella, basil aioli

all paninis served with zucchini chips

PASTA

ORECHIETTE house—-made sausage,
broccoli rabe sugo 15%

VEGGIE PENNE TOSCANO sun dried tomatoes,
baby spinach, cremini, roast garlic & olive oil 15%

with chicken (add’l #2)

FARFALLE house—-made sausage, roasted peppers,
tomato & parmesan cream sauce 15%

SPAGHETTI VONGOLE pan roasted manila clams,
roast garlic, e.v.0.0, chili flakes 17%
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ENTREES

CHICKEN PARM with spaghetti 16% with fresh mozzarella (add’l 1) — alla vodka (add’l #2)
SALMON PEPERONATA marinated bell peppers, cipollini onions, lemon, olive oil, oregano pan sauce 23%
GRILLED BRANZINO charred broccolini & crushed potatoes 23%
JUMBO LUMP CRABCAKE fresh corn & fontina fonduta, shitaki mushrooms 21%

EGGPLANT PARM AL FORNO thin layers of eggplant, fresh mozzarella, parmesan & tomato sauce, sauteed spinach 16%
STEAK TAGLIATA certified angus hanger steak, port wine reduction, creamy polenta, sauteed spinach 23%
CHICKEN CAMPAGNA crispy chicken breast, fresh mozzarella & spinach, shallot champagne sauce, red mashed potatoes 17
LOBSTER & SHRIMP RISOTTO market vegetables, mascarpone, blistered tomatoes 25%

VEAL CHOP MILANESE mixed greens, cherry tomatoes, fresh mozzarella, balsamic vinaigrette M/P

FRESH PASTA

made by hand on premises

RICOTTA RAVIOLI blistered tomatoes, sage,
white wine—sausage sugo 17%

PAPPARDELLE EGGPLANT ALLA NORMA slow roasted
eggplant, tomato, basil, fresh mozzarella 15%

HANDCUT GNOCCHI BOLOGNESE tomato,
parmesan, three meat ragu 15%

FETTUCCINE GAMBERETTI shrimp, julienned zucchini,
toasted pignoli nuts, feta, roasted garlic olive oil 18%

PAPPARDELLE SHORT RIB RAGU
braised beef short rib, stewed tomatoes,
whipped ricotta 22%
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