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This restaurant is equipped with GPS bipolar ionization technology which
cleans the air of pathogens to provide a superior level of indoor air quality.

L%/sz

Prosthetio dla Romana 10.95
Garlie Yoash with. Tomatows, bagil, and Hech mozzaa

Prosthete um Fichi 1195
Bavlie foask with Arech mozzawla, _
blaty mis.cin ﬂ@&, oppa ham. and lotal oy ’ >

Calamayi Fritti 11775

Tncalata dla Frantesia 425
Romding, endive, and vadicahio with. peapods,
green buans, eavols, fomatoes, and wiombus with
Cimbled bloe thesse, lomm, and balsamit Vinai@wHo

Tncalata Cecan* 225
Classiv Cavsar with yoasted pLppus,

s i P Bt o RESTAU v Utns, and shaved parmesan
Py tried dalamari with marinara
o | Carpastio Gon Tocdata Mista eon Pua 415
Prostivtto v Carcioh 1295 Crctioe 14715 Mixed geens woith, 4 whito babamic
TImporded prostivio di Tarna with i-<liced v <iroin it vindigerte, shaved Bosu puars,
marinated baby artidholes, 1o fy-cliced vaw <ifioin i Landitd prians, and bluw theese
Mach mozzad, and fomatone nsted Yiemontese Wazdnvts,
aertLss, shad grang Butata em Zoea 015
Lonticahie ¢ Spinadi 4715 padang, and 1oHle o Creamy) Yrech mozzara with
Braised luntils served warm with, toasted butternot squash, oven-dyied
savtied spinati and Uombled goat thesse @ Plom fomatoes, and pumpbin sed pusto
Tizza Quatto Shagimi 14.715 2 Yizza dlAvtone 14.25
San Marzano tomatoes, prostitio di Tarna, artichole Spited pumplin sads, Yoasted bulert squach,
hearts, mushaooms, black dlives, and 4 <oft baled g (osemay), and whipped gorgmnzola

ealires
Risoto ai Maitale 18.95 Rizatni & Ragy di Maidle 23.95
THlian vice with yoasted waitake muoshuooms, Savtied with. bidised pory havlder,

cheep's milly thewse and Hrech, parcley ech herbs, and shand grana padana
Cozze Evbe Tini 1695 - X
Trinde Edward Tsland mussels. savtied with Bris m(\?qj@ub;e%g M“’gj Maaov‘niwr 5
fine herbs, spinath, Calabrian ehilies, garlie, ot .Jm@ﬂ ot Shanp oy Ueany) pon
and ki wine, seried with Yoacied cidbata polunta withe Portini mushyoom Savte and waeriress

Dvite

LingpineTiapanese tm Gambui 2%.95
Savtizd with jombo Shyiimp, Veswio tomatoes,
foasted pine nutke, bagil, gantie, and parmesan

Lingwine alla Carbonara 21.95

TFeovine alArlethine 30.95
Frech tetoctine savtied with Simp, sea sedliops, manila
s, garlic, and olive oil in 4 spity Lherty fomato savie

Riaatmi ala Taecana 2195
Savtited with pandetta, blady ngw(, Savtied with, Talian savsane, wild mushyooms,
parmesan, e yolk, and 4 il ot Gream and pLas in 4 h‘@h% Yomdto team. cavte
Gnotahi Modo Mio 2315 Aanolotti alla Piemondese 23.95
Homemade potato—owr dumplinge savtied in a light tomato bacil LitHe Pillows Alled with. shachine dheese in 4

Savie with, artidholes, shifale mughyooms, and @m’r thetsey li@k:l’ browon butdex brodo withe thives and basil

(Deconds
Yol Arrodto dla Romana 24.95 Salmme tan Cavolfion ¢ Toruin* 28.95
Roasted alt ditken with aarlic, shalloks, vosema

Roasted Atlantics salmm with cavliflower, asparagus, and
lemon, and odlive oil, sexved with. Yoasted polatous son-died fomatoes, sexved over cavliflower pures with, portini brotiu
Saltimboiea di Yollo 24.95

Pranzino tm Capwata* 38.95
Ton-voagked tidken breast with Tan-1oasted sea bass with Sicilian.
proctivho di Yarma, widite wine, <age, and savtid greens

stowed eguables and foasted piny iute
Lombo di Maidle e Yatale o Carcioh* 2195

Tt di Mare Acqua Yazza* 2195
Herb marinated port tendutoin with Savtied jombo durimp, sea stallops and calamari
olive oil Yoasked polatoes, artidholes, with 4 Spity Lhex(y fomato savte, Lapurs,
tosemayy, garlic, white wiie and watorl jus gNic and white wine ove savtied spinath
cnlcrne
Tacha Aglio ¢ Olio 5715 Savtied Swimp 8.25 Savtied Mised Vegeiables 025
Savsage and eppuc 0715 Roacled Yolrtos 5715 Savtied Spinathe 0715

*THESE FOOD ITEMS CAN BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS. INGREDIENTS ARE SUBJECT TO CHANGE BASED ON AVAILABILITY. PLEASE NOTIFY US OF ANY DIETARY RESTRICTIONS. 100821



Wine — Cuchtaits —

GL BTL SANGRIA BIANCA 10
bubbles WHITE WINE, BRANDY, ELDERFLOWER,
ORANGE, PINEAPPLE, PEACH,
FRESH FRUIT
BRICCO RIELLA MOSCATO D’ASTI, PIEDMONT, 2001 9 38
PRIMA PERLA PROSECCO, TREVISO, 0000 10 45
0000
CASE BIANCHE PROSECCO SUPERI’ORE, VALDOBBIADENE, 54 SANGRIA ROSSO 10
TENUTA COL SANDAGO BRUT ROSE, VENETO, 0000 66 RED WINE, BRANDY, CREME DE CASSIS,
VEUVE CLICQUOT “YELLOW LABEL” CHAMPAGNE, NV 68 (375 ML) | 127 (750 ML) TRIPLE SEC, ORANGE JUICE,
FRESH FRUIT

SUMMER PEACH SPRITZ 14
PRIMA PERLA PROSECCO, CASONI 1814,

il éé([//?ﬁé(/ CREME DE NOYAUX, FRESH PEACHES,

SPLASH OF SODA
DR. PAULY “NOBLE HOUSE” RIESLING, MOSEL, 0000 9 38
0000
DEPAOLO PINOT GRIGIO, VENEZIE, 9 38 MILLA MULE 13
HESS “SHIRTAIL RANCHES” CHARDONNAY, MONTEREY, 0000 10 45 TITO’S HANDMADE VODKA,
RAEBURN CHARDONNAY, RUSSIAN RIVER,0000 12 54 MILLA CAMOMILE GRAPPA,
CATALDO SAUVIGNON BLANC, VENEZIE,0000 9 38 FRESH LIME JUICE, GINGER BEER
WHITEHAVEN SAUVIGNON BLANC, MARLBOROUGH, 0000 11 49
BIELER PERE ET FILS ROSE, PROVENCE, 0000 10 45
ANDRIAN “SOMERETO” CHARDONNAY, ALTO ADIGE, 0000 48 KSM 15
GREY GOOSE VODKA, BLUE CHEESE
TERLAN PINOT GRIGIO, ALTO ADIGE, 0000 56 OLIVES, LEMON
VALTIGLIONE GAVI, PIEDMONT, 0000 34
VIETTI ARNEIS, PIEDMONT, 0000 55
RUSSIZ SUPERIORE COLLIO SAUVIGNON BLANC, FRIULI-VENEZIA GIULIA, 0000 62 PALOMA 11
ATO Z WINEWORKS PINOT GRIS, OREGON, 0000 38 JOSE CUERVO TRADICIONAL, CASONI 1814,
CONUNDRUM PROPRIETARY WHITE BLEND, CALIFORNIA, 0000 45 FRESH RUBY RED GRAPEFRUIT JUICE, LIME,
SPLASH OF SODA
DUCKHORN VINEYARDS CHARDONNAY, NAPA VALLEY,0000 66
SPRING MOUNTAIN SAUVIGNON BLANC, NAPA VALLEY,0000 85
RASPBERRY BERET 14

PIUCINQUE GIN, FIORENTE ELDERFLOWER
LIQUEUR, FRESH LEMON JUICE,
RASPBERRY PUREE

UENE 1O
LIMONCELLO COLLINS 11

GHIBELLO SANGIOVESE, TUSCANY, 0000 9 38 EMPRESS GIN, HOUSEMADE LIMONCELLO,

VICCHIOMAGGIO “SAN JACOPO” CHIANTI CLASSICO, TUSCANY, 0000 11 49 FRESH LEMON JUICE, CLUB SODA

TOLAINI “AL PASSO” SUPER TUSCAN (SANGIOVESE, MERLOT), TUSCANY, 0000 14 63

VIA CASTELLO 19 CASTELLI ROMANI ROSSO, LAZI0, 0000 8 35

MASCIARELLI MONTEPULCIANO D’ABRUZZO, ABRUZZ0, 0000 9 38 ITALIAN OLD FASHIONED 14

OE PAOLO PINGT NOIR. VENETG. 0000 o 28 MAYOR PINGREE RED LABEL BOURBON WHISKEY,
’ ’ AMARO NONINO, ORANGE BITTERS

VILLA SAN ZENO VALPOLICELLA CLASSICO, VENETO, 0000 10 45

FOUR VINES “THE MAVERICK” PINOT NOIR, EDNA VALLEY, 0000 12 54

RAYMOND R COLLECTION MERLOT, CALIFORNIA, 0000 10 45 SICILIAN MANHATTAN 14

ANTHONY KOSTER CABERNET SAUVIGNON, CALIFORNIA, 0000 9 38 BULLIET RYE WHISKEY, AVERNA,

AVALON CABERNET SAUVIGNON, NAPA VALLEY, 0000 12 54 AROMATIC BITTERS,

LYETH “SONOMA” RED BLEND, SONOMA, 0000 12 54 ITALIAN AMARENA WILD CHERRY

SANTA JULIA RESERVA MALBEC, MENDOZA, 9000 9 38

AZIENDA UGGIANO “GHIBELLO” CHIANTI, TUSCANY, 0000 35

SELVAPIANA CHIANTI RUFINA, TUSCANY, 0000 52

TENUTA DI NOZZOLE CHIANTI CLASSICO RISERVA, TUSCANY, 0000 61 N @2

LA BRACCESCA VINO NOBILE DI MONTEPULCIANO, TUSCANY, 0000 55

DONNATELLA CINELLI COLOMBINI ROSSO DI MONTALCINO, TUSCANY, 0000 59 BIRRA

FATTORIA DEI BARBI BRUNELLO DI MONTALCINO, TUSCANY, 0000 108

POGGIO AL TUFO “ROMPICOLLO” (SANGIOVESE, CABERNET), TUSCANY, 0000 40

CASTELLO VICCHIOMAGGIO “RIPA DELLA MORE” (SANGIOVESE BLEND), TUSCANY, 0000 75

FONTANAFREDDA “EBBIO” LANGHE NEBBIOLO, PIEDMONT, 0000 52

MAURO MOLINO BAROLO, PIEDMONT, 0000 87

VILLA SAN ZENO “TERRENEGRE” VALPOLICELLA RIPASSO, VENETO, 0000 52

ALLEGRINI AMARONE DELLA VALPOLICELLA CLASSICO, VENETO, 0000 123

VALENTINA “SPELT” MONTEPULCIANO D’ABRUZZ0, ABRUZZ0, 0000 56

CHALK HILL PINOT NOIR, SONOMA COAST, 0000 52

REX HILL PINOT NOIR, WILLAMETTE VALLEY, 0000 77

SEGHESIO ZINFANDEL, SONOMA, 0000 a8

THE PRISONER RED BLEND, ZINFANDEL, CABERNET, PETITE SIRAH +, NAPA VALLEY, 0000 79

MOSSBACK “CHALK HILL” CABERNET SAUVIGNON, SONOMA, 0000 60

HALL CABERNET SAUVIGNON, NAPA VALLEY, 0000 83

HEITZ CELLARS CABERNET SAUVIGNON, NAPA VALLEY, 0000 108

SPRING MOUNTAIN CABERNET SAUVIGNON, NAPA VALLEY, 0000 138
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