LUNCH

MON-FRI

ITALIAN FOOD & WINE
AT FENTON

FOCACCIA /10
parmesan, apple butter, thyme

BURRATA /19

fall squash, calabrian-maple
reduction, arugula, focaccia
crouton, balsamic, pepitas

POLPETTE /17
C.A.B. beef, pork, San Marzano
tomato DOP, basil, parmesan

CHARCUTERIE & CHEESE / 30
daily cured meats, rotating cheese,
pickled vegetables, mostarda,
flatbread

OLIVES /13
tangerine, calabrian chili,

castelvetrano and cerignola olives

CALAMARI/ 24
pepperoncini, lemon, pomodoro
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MARGHERITA / 19
San Marzano tomato DOP, mozzarella, basil, parmesan

SPICY SOPPRESSATA / 23
San Marzano tomato DOP, mozzarella, oregano, local honey, basil, parmesan

“REGINA COLLETTA” / 22
mozzarella, garlic, ricotta, arugula, parmesan, aged balsamic, prosciutto

SAUSAGE / 21
smoked mozzarella, apple, caramelized fennel, balsamic

ZUCCA VIOLINA / 21
ricotta, delicata squash, butternut squash, garlic, parmesan, crispy sage

PEAR & TRUFFLE / 24
prosciutto, truffle creme fraiche, truffle parmesan ricotta, arugula, pear, hazelnuts

GLUTEN-FREE PIZZA DOUGH AVAILABLE UPON REQUEST +5
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ADD CRISPY CHICKEN +12
ADD SHRIMP +15

SWEET POTATO & LOBSTER / 14
tarragon goat cheese and basil oil

GOLDEN BEET SALAD /17
roasted golden beets, whipped goat
cheese, toasted hazelnuts, apple,
arugula, hazelnut vinaigrette

CAESAR /17
romaine, focaccia crumb,
parmesan, lemon caesar

INSALATA / 17
local lettuces, cucumber, radish,
olives, pepperoncini, soppressata,
creamy Italian
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SERVED ON HOAGIE ROLLS
CRESTE DI GALLO / 30

C.A.B bolognese, tomato, basil,

COTOLETTA DI POLLO / 24 .
parmesan, ricotta

chicken cutlet, prosciutto di parma,

fresh mozzarella, basil mayo, arugula
CHICKEN PARMESAN / 34

crispy Joyce Farms breast, spaghetti,

ITALIAN / 24
vodka sauce, mozzarella, parmesan

prosciutto, soppressata, stracciatella,

pickled red onion, arugula
SPAGHETTI & MEATBALLS / 24

MEATBALL / 24 C.A.B., pork meatballs, tomato

C.A.B. beef, pork, San Marzano

tomato DOP, basil, provolone RYE BUCATINI / 32

duck ragu, Fox Farm mushrooms,
ricotta salata

*Contains ingredients that are raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness.
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SIGNATURE
THE BITTER ITALIAN / 16

Orange Bitters

ENDLESS SUMMER / 18
GOLDEN HOUR/ 17

IL PARADISO /17
Vodka, Pear Nectar, Lemon, Cinnamon

CRISPY BUSINESS / 16

GREY AREA / 17
Gin, Licor 43, Lemon, Earl Grey Syrup

TO THE CORE / 17
Bourbon, Apple Brandy, Lemon, Honey,
Black Walnut Bitters

Strega, Ginger Liqueur, Pineapple, Lemon

Tequila, Allspice Dram, Cider, Cinnamon

Whiskey, Campari, Brown Sugar Simple, Montenegro,

Spiced Rum, Coconut Rum, Montenegro, Guava, Lime

SPRITZ

WHEN LIFE GIVES YOU LEMONS / 16
Limoncello, Lemon, Prosecco

MELA AMARA / 17
Aperol, Apple Cider, Prosecco

COPPA VIOLA / 16
Pea Flower Gin, Pea Flower Simple, Lemon,
Prosecco

ZERO-PROOFS

THE PERFECT PEAR / 8
Pear Nectar, Lemon, Cinnamon, Soda

HARVEST HIGHBALL / 8
Apple Cider, Lemon, Ginger

HONEY,I’'M HOME / 8
Honey, Lemon, Rosemary, Soda

Divrce

DRAFTS

CARY GOLD /9

LEFTY LOOSEY/ 10

LAGER WEST COAST IPA
BOND BROTHERS BEER CO. REVELRY BREWING
CARY, NC CHARLESTON, SC

TROPHY HUSBAND / 9
AMBER ALE

TROPHY BREWING
RALEIGH, NC

SESSION IPA
RALEIGH, NC

TROPHY BREWING

TROPHY WIFE /9

BOTTLES + CANS

ROTATING DRAFT /10  CQORSLIGHT /8

LOCAL NC SELECTIONS LAGER
ASK YOUR SERVER PERONI / 8
LAGER

MOVEMENT / 10
PLISNER

ATOMIC CLOCK BREWING
DURHAM, NC

NON-ALCOHOLIC IPA
0.0 PERONI / 8

ATHLETIC BEER CO. / 8

NON-ALCOHOLIC LAGER

U

NC STATE X COLLETTA

//\ PIANO PIANO / 6
\ ~ | TALIAN PILSNER

PROSECCO 14/69
Jeio by Bisol, Veneto, Italy NV

BRUT ROSE 12/54
Lamberti, Veneto, [taly NV 2023

ROSE 14/55
Castello, Monaci, Kreos, Puglia, Italy 2024

PINOT GRIGIO 14/55
Bottegga Vinaia, Trenito, Italy 2024

SAUVIGNON BLANC 14/55
Infamous Goose, Marlborough, New Zealand 2024

SAUVIGNON BLANC 16/63
Tramin, Trenito Alto-Adige, Italy 2025

DEL COMUNE DI GAVI 13/51
Villa Sparina, Piedmont, [taly 2025

MOSCATO D'ASTI 14/55
Ercole, Piedmont, Italy 2023

CHARDONNAY/ MALVASIA 13/51
Querceto, Tuscany, Italy 2021

GRECHETTO 14/55

Romanelli “Fonte Perna” Umbria, Italy, 2023

LAMBRUSCO 13/64
Fiorini, Becco Rosso, Emilia-Romagna, Italy 2024

PINOT NOIR 17/63
Stoller Family, Willamette Valley, OR 2023

BARBERA D’ALBA 16/61
Damilano, Piedmont, Italy 2023

MONTEPULCIANO DI ABRUZZO.......coorrirrerneinsrnnsenens 13/59
La Quercia, Abruzzo, Italy 2023

CHIANTI CLASSICO 13/47
Castello D’Abola, Tuscany, Italy 2023

CABERNET FRANC 19/75
Gradis’Ciutta, Friuli-Venezia Giulia, Italy 2021

RED BLEND 14/51
Fidelity, Alexander Valley, Califronia 2023

CABERNET SAUVIGNON 16/58
Austin Hope, Paso Robles, CA 2023

CABERNET SAUVIGNON 17/67
Brancatelli, Tuscany, Italy 2022

VALPOLICELLA 15/59
Allegrini, Veneto, Italy, 2023

SUPER TUSCAN 15/59

Volpaia, ‘Citto, Tuscany, Italy 2023
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