
Pizza
MARGHERITA  San Marzano tomato DOP, mozzarella,  basil ,  parmesan

SPICY SOPPRESSATA  San Marzano tomato DOP, mozzarella,  oregano,  honey,  basil ,  parmesan

“REGINA COLLETTA”  mozzarella,  garlic,  ricotta,  arugula,  parmesan,  aged balsamic,  prosciutto

MUSHROOM  San Marzano tomato DOP, fresh mozzarella,  roasted red peppers,  artichoke,  arugula

SAUSAGE  San Marzano tomato DOP, smoked mozzarella,  pepperoncini,  pickled red onion

TRUFFLE CACIOTTA  mozzarella,  pesto,  parmesan,  basil

PastaAntipasti

SPAGHETTI
clams,  saffron,  lemon,  vino blanco

3 4

RIGATONI
C.A.B bolognese,  tomato,  basil ,

parmesan,  ricotta
3 0

MAFALDINE
Fox Farm mushroom sugo,  

charred scallion,  sunchokes,  parmesan
2 7

TRECCIONI
Bradford Farms broccoli ,  robiola alfredo,

pancetta
2 6

TAGLIATELLE*
Braswell  Farm egg,  pork tesa,

 black pepper,  chive,  parmesan
2 8

G L U T E N - F R E E  P A S T A  
A V A I L A B L E  U P O N  R E Q U E S T  

*Contains ingredients that are raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness.

LOCAL MUSHROOMS  garlic, marsala 
BRUSSELS SPROUTS  calabrian vinaigrette, sesame seeds
CRISPY POTATOES  calabrian aioli, parmesan
BROCCOLI  olive vinaigrette, parmesan
BRADFORD FARM’S CARROTS & PARSNIPS  ricotta, honey, pistachio

C O N T O R N I
1 0  E A C H

Piatti
MARINATED OLIVES / 
Cerignola and Castelvetrano olives,  salsa verde

FRITTO MISTO / 
clam strips,  oysters,  cherry peppers,  
calabrian ailoi

CHARCUTERIE & CHEESE / 
daily cured meats,  rotating cheese,  jam, pickled
vegetables,  bread

POLPETTE / 
C.A.B.  beef,  pork,  San Marzano tomato DOP,
basil ,  parmesan

PEI MUSSELS /
vino blanco,  garlic,  lemon,  grilled focaccia

FOCACCIA / 
parmesan,  oil  & vinegar 

8

1 7

CAESAR / 
r o m a i n e ,  f o c a c c i a  c r u m b ,  p a r m e s a n ,  l e m o n
C a e s a r

RADICCHIO / 
arugula,  cherries,  gorgonzola,  tangerines,
toasted pumpkin seeds

BURRATA / 
balsamic strawberries,  arugula,  pecans,  lemon
vinaigrette

COLLETTA INSALATA / 
l o c a l  l e t t u c e s ,  c u c u m b e r ,  r a d i s h ,  o l i v e s ,
p e p p e r o n c i n i ,  s o p p r e s s a t a ,  c r e a m y  I t a l i a n

1 7

1 6

1 8

1 7

1 3

2 4

3 0

1 9

CAPPELLETTI
green garlic,  ricotta,  lemon,  

braised leek cream, crispy garlic
2 8

E X E C U T I V E  C H E F

O B I E  F E R G U S O N

Items available after  5pm

S O U S  C H E F

 J O S I A H  C A R D E R

RAVIOLI
smoked gouda,  mortadella,  brown butter

pesto,  candied pistachio
2 8

 CHICKEN PARMESAN / 
crispy Joyce Farms breast,  

spaghetti ,  vodka sauce,  mozzarella,  
parmesan,  basil

COTOLETTA ALLA MILANESE/
crispy NC pork,  arugula,  lemon

 FIRE-ROASTED BRANZINO/
collard greens,  pine nuts,  raisins

8oz FLAT IRON / 
broccoli ,  crispy potatoes,  calabrian

vinaigrette,  black garlic  jus

LASAGNA BOLOGNESE / 
 C.A.B.  beef  bolognese,  besciamella,

basil

RISOTTO /
saffron,  braised rabbit ,  garlic  crisp,

EVOO

GNOCCHI ALLA ROMANA /
braised pork ragu,  mozzarella,

parmesan,  basil ,  pangrattato

3 4

2 1

1 9

2 2

G L U T E N - F R E E  P I Z Z A  D O U G H  A V A I L A B L E  U P O N  R E Q U E S T   + 5  

2 1

2 1

Family
Style

L E T  O U R  C H E F  C U R A T E  T H R E E
C O U R S E S ,  S E R V E D  F A M I L Y - S T Y L E

$ 7 0 / G U E S T

C H E F  D E  C U I S I N E

R A E K W O N  C O H E N

3 6

3 7

4 0

4 5

3 2

2 6

2 2



PINOT NOIR,  Infraction Wines,  Russian River Valley,  CA 2021
PINOT NOIR,  Sokol  Blosser “Estate” ,  Dundee Hills ,  OR 2022
MERLOT, Trig Point “Diamond Dust Vineyard,  Alexander Valley,  CA 2023
GRENACHE, La Sirena "Aviatrix"  by Heidi Barrett,  Eldorado County,  CA 2019
SANGIOVESE, Stolpman "Love You Bunches",  Ballard Canyon,  CA 2023
ZINFANDEL, Hendry “Block 7 & 22”,  Napa Valley,  CA 2022
ZINFANDEL BLEND, Ridge “Geyserville Red”,  Alexander Valley,  CA 2023
CABERNET SAUVIGNON, Treana,  Paso Robles,  CA 2023
CABERNET SAUVIGNON, Crossbarn by Paul Hobbs,  Napa Valley,  CA 2021
CABERNET SAUVIGNON, Marietta,  Game Trail ,  Mendocino,  CA 2022

BARBARESCO, Giuseppe Cortese,  Piedmont 2022
BAROLO, Renato Corino,  Barolo Del  Comune di  La Morra,  Piedmont 2021
BAROLO, Luigi  Baudana “Serralunga d’Alba”,  Piedmont 2021
ETNA ROSSO, Tornatore "Pietrarizzo",  Sicily 2021
VALPOLICELLA, Pra “Morandina”,  Veneto 2024
ROSSO, Gaja “Sito Moresco”,  Langhe,  Piedmont 2022
AMARONE DELLA VALPOLICELLA, La Giaretta,  Veneto 2021
AMARONE DELLA VALPOLICELLA, Bertani “Villa Arvedi” ,  Veneto 2021
CHIANTI CLASSICO RISERVA, Castello di  Volpaia,  Tuscany 2020
CHIANTI CLASSICO, Castell ' in Villa,  Tuscany 2019
ROSSO DI MONTALCINO, Il  Poggione,  Tuscany 2022
BRUNELLO DI MONTALCINO, Casanuova delle  Cerbaie,  Tuscany 2019
SUPER TUSCAN, Querciabella “Mongrana”,  Tuscany 2022
SUPER TUSCAN, Le Volte dell ’Ornellaia,  Tuscany 2023
SUPER TUSCAN, Aia Vecchia “Sor Ugo” Bolgheri  Superiore,  Tuscany 2022
SUPER TUSCAN, Poggio Al  Tesoro "Il  Seggio" ,  Tuscany 2021
SUPER TUSCAN, Argiano “Solengo”,  Tuscany 2022
CABERNET SAUVIGNON, Prelius,  Maremma Toscana,  Tuscany 2023

Please accept our apologies if we are ever
without a particular vintage or varietal.. .

V I N O

N E W  W O R L D  R E D S

B I A N C O

Bottiglie
C L A S S I C  I T A L I A N  R E D S

Bicchiere

73
100

65
105

59
105
130

75
135

100

120
120
140

85
73

180
94

180
120

80
84

140
74
89

110
115
175
70

PROSECCO, Jeio by Bisol ,  Veneto,  Italy NV.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
BRUT ROSÉ, Lamberti ,  Veneto,  Italy 2023. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
PINOT GRIGIO, Bottegga Vinaia,  Trenito,  Italy 2024.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
SAUVIGNON BLANC, Infamous Goose,  Marlborough,  New Zealand 2024.. . . . . . . . . .
GAVI DI GAVI,  Enrico Serafini,  Piedmont,  Italy 2024.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
MOSCATO D'ASTI,  Ercole,  Piedmont,  Italy 2023. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
CHARDONNAY/ MALVASIA,  Querceto,  Tuscany,  Italy 2023. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
GRECHETTO,Romanelli  “Fonte Perna” Umbria,  Italy,  2023. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

13/59
12/54
14/55
14/51

16/59
14/51
13/47
14/55

13/59
17/63
15/57
16/61
16/59
13/47
18/71
14/51

16/58
17/67
19/75

F R I U L A N O ,  V e n i c a  &  V e n i c a  ,  F r i u l i - V e n e z i a - G i u l i a ,  I t a l y  2 0 2 4
ROERO ARNEIS,  Vietti ,  Piedmont,  Italy 2024
SAUVIGNON BLANC, Hunky Dory,  Marlborough,  New Zealand 2024
SAUVIGNON BLANC, Long Meadow Ranch,  Napa Valley,  CA 2024
SAUVIGNON BLANC, Marchesi  di  Gresy,  Piedmont,  Italy 2023
CHARDONNAY, Cuvasion,  Vintner’s  Select,  Carneros,  CA 2022
ETNA BIANCO, Benanti ,  Sicily,  Italy 2023

6 8
63
48
65
60
63

100

LAMBRUSCO, Fiorini,  Becco Rosso,  Emilia-Romagna,  Italy 2024.. . . . . . . . . . . . . . . . . . . .  
PINOT NOIR, Stoller Family,  Willamette Valley,  OR 2023.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
VALPOLICELLA, Allegrini,  Veneto,  Italy,  2023.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
BARBERA D’ASTI,  Damilano,  Piedmont,  Italy 2023.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
MONTEPULCIANO DI ABRUZZO, Cirelli ,  Abruzzo,  Italy 2024.. . . . . . . . . . . . . . . . . . . . . . . . . .
CHIANTI CLASSICO, Castello di  Albola,  Tuscany,  Italy 2024.. . . . . . . . . . . . . . . . . . . . . . . . . . . . .
CABERNET FRANC, Gradis’Ciutta,  Friuli-Venezia Giulia,  Italy 2021. . . . . . . . . . . . . . . .
RED BLEND, Fidelity,  Alexander Valley,  California 2023.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
CABERNET SAUVIGNON, Austin,  Paso  Robles,  CA 2023.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
CABERNET SAUVIGNON, Brancatelli ,  Tuscany,  Italy 2021. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
SUPER TUSCAN, Montepeloso A Quo,  Tuscany,  Italy 2023.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .


	CHEF DE CUISINE
	RAEKWON COHEN
	EXECUTIVE CHEF

	OBIE FERGUSON
	SOUS CHEF

	JOSIAH CARDER
	Antipasti
	Pasta
	Piatti
	Items available after  5pm
	MARINATED OLIVES /  Cerignola and Castelvetrano olives, salsa verde
	FRITTO MISTO /  clam strips, oysters, cherry peppers,  calabrian ailoi
	CHARCUTERIE & CHEESE /  daily cured meats, rotating cheese, jam, pickled vegetables, bread
	POLPETTE /  C.A.B. beef, pork, San Marzano tomato DOP, basil, parmesan
	PEI MUSSELS / vino blanco, garlic, lemon, grilled focaccia
	TAGLIATELLE* Braswell Farm egg, pork tesa,  black pepper, chive, parmesan
	FOCACCIA /  parmesan, oil & vinegar
	CHICKEN PARMESAN /  crispy Joyce Farms breast,  spaghetti, vodka sauce, mozzarella,  parmesan, basil
	COTOLETTA ALLA MILANESE/ crispy NC pork, arugula, lemon
	FIRE-ROASTED BRANZINO/ collard greens, pine nuts, raisins
	8oz FLAT IRON /  broccoli, crispy potatoes, calabrian vinaigrette, black garlic jus
	LASAGNA BOLOGNESE /   C.A.B. beef bolognese, besciamella, basil
	RISOTTO / saffron, braised rabbit, garlic crisp, EVOO
	GNOCCHI ALLA ROMANA / braised pork ragu, mozzarella, parmesan, basil, pangrattato
	CAESAR /  romaine, focaccia crumb, parmesan, lemon Caesar
	RADICCHIO /  arugula, cherries, gorgonzola, tangerines, toasted pumpkin seeds
	BURRATA /  balsamic strawberries, arugula, pecans, lemon vinaigrette
	COLLETTA INSALATA /  local lettuces, cucumber, radish, olives, pepperoncini, soppressata, creamy Italian


	Pizza
	RIGATONI C.A.B bolognese, tomato, basil, parmesan, ricotta
	SPAGHETTI clams, saffron, lemon, vino blanco
	MAFALDINE Fox Farm mushroom sugo,  charred scallion, sunchokes, parmesan
	TRECCIONI Bradford Farms broccoli, robiola alfredo, pancetta
	MARGHERITA  San Marzano tomato DOP, mozzarella, basil, parmesan
	SPICY SOPPRESSATA  San Marzano tomato DOP, mozzarella, oregano, honey, basil, parmesan
	“REGINA COLLETTA”  mozzarella, garlic, ricotta, arugula, parmesan, aged balsamic, prosciutto
	MUSHROOM  San Marzano tomato DOP, fresh mozzarella, roasted red peppers, artichoke, arugula
	SAUSAGE  San Marzano tomato DOP, smoked mozzarella, pepperoncini, pickled red onion
	TRUFFLE CACIOTTA  mozzarella, pesto, parmesan, basil
	RAVIOLI smoked gouda, mortadella, brown butter pesto, candied pistachio
	CAPPELLETTI green garlic, ricotta, lemon,  braised leek cream, crispy garlic

	Family
	LET OUR CHEF CURATE THREE COURSES, SERVED FAMILY-STYLE
	$70/GUEST
	CONTORNI


	Style
	10 EACH
	*Contains ingredients that are raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness.
	VINO

	Bicchiere
	Bottiglie
	BIANCO
	CLASSIC ITALIAN REDS
	NEW WORLD REDS
	Please accept our apologies if we are ever without a particular vintage or varietal...



