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The Wine Cellar is a fully
private room downstairs
from the main dining room.
It has an intimate feel to it
that makes it well suited for
rehearsal dinners, corporate
banquets, birthday parties,
and more!

Features:
o Seats up to 50 guests
o Private restroom included
o Tables dressed in black linen
o Electric fireplace
o Compatible with A/V
o Available all year round
o Not wheelchair accessible



The Boutique Room is a 
semi-private room on 
the main floor of our 
restaurant. It has a cozy, 
classical feel with an 
Venice-inspired mural 
on the east wall and a 
view of Lake Street. This 
room is well suited for 
meetings, family 
gatherings, cocktail 
hours, and much more!

Features:
o Seats up to 32 guests
o Semi-private with an 

open archway to the 
main dining room

o Tables dressed in 
black linen

o Available all year 
round, excluding 
Friday and Saturday 
nights in December.



Our main dining room 
offers another great option 
for accommodating larger 
groups! This versatile space 
can be arranged to host a 
wide variety of events such 
as wedding receptions, 
corporate banquets, holiday 
luncheons, and even 
murder-mystery parties! 
Combine with our other 
indoor spaces to host up to 
100 or even 140 guests!

Features:
o Seats up to 65 guests
o Fully Private with buyout
o Exclusive access to bar
o Open view of Lake Street
o Available all year round



South Side Buyout:
o Accommodates 

up to 35 People

Full Rooftop Buyout!
o Enjoy exclusive access to our 

rooftop deck and bar!
o Accommodate up to 100 guests
o Dog friendly!
o Views of Lake Street and Bde

Maka Ska!
o Handicapped accessible
o Available May 1st through 

September 30th, weather 
permitting.

*All Rooftop bookings will 
include a complimentary 
indoor space in the event of 
inclement weather.



Pasta
Choice of:

Bucatini and Meatballs
Marinara served over Bucatini pasta with house-made 

meatballs and topped with aged parmigiano

Pasta Bella
Peas, mushrooms and prosciutto in a rich roasted garlic 

Alfredo over fettuccine

Mushroom Passion
Wild mushrooms tossed in Nonna’s light cream sauce 

and served over fedelini

Ravioli di Pesto
Our ricotta stuffed ravioli served with house-made 

pesto cream sauce

Italian Sausage & Peppers
Zesty Italian sausage, onions and sweet peppers, 

tomato sauce with fresh garlic over linguini

Pasta Milan
Grilled chicken breast with mushrooms, fresh garlic, 
peas, and a fragrant tomato cream sauce served over 

bow tie pasta

Dolce 
Zeppole

Fried Italian donuts tossed in sugar and drizzled with 
chocolate sauce and caramel!

Antipasto
Served Family-Style

Caprese
Vine-ripened tomatoes, fresh mozzarella, 

basil, extra-virgin olive oil, and house-
made balsamic 

Bruschetta Al Pomodoro
Mini heirloom tomatoes, basil, garlic, 

ricotta, and virgin olive oil on a crostino

Insalata
Baby greens, mini heirloom tomatoes, 

white balsamic dressing



PRIMO
Rosa di Pesto

Chicken breast, mushrooms, roasted tomatoes, 
prosciutto and red onions with cheese ravioli in a pesto 

cream sauce

Gnocchi Pistachio
House-made Italian potato dumplings tossed in a rich, 

gorgonzola cream sauce and pistachios

Sea Bass
Pan-Seared Striped Sea Bass served with a side of 

steamed vegetables and twice-fried potatoes

Lasagna
Layers of pasta, ricotta, beef and mozzarella cheese 

served with Nonna’s meat sauce

Pollo Marsala
Chicken breast sautéed with wild mushrooms, served 

with broccolini and roasted baby red potatoes

Shrimp Scampi
Jumbo shrimp served with linguini pasta tossed with 

tomatoes, onions, and bell peppers in a white wine 
sauce

DOLCE
choice of
Zeppole

Flourless Torta

ANTIPASTO
Amore Roll

Ricotta, mozzarella, and pesto wrapped in 
our thin Italian dough and served with 

marinara
~and~

Bruschetta Al Pomodoro
Mini heirloom tomatoes, basil, garlic, ricotta, 

and virgin olive oil on a crostino

INSALATA
Baby greens, mini heirloom tomatoes, white 

balsamic dressing



PRIMO
choice of

Pollo Marsala
Chicken breast sautéed with wild mushrooms, served 

with broccolini and roasted baby red potatoes

Salmon all’Arancia
Fresh Atlantic pan roasted salmon with a savory 

orange cream sauce, roasted broccolini and risotto

Grilled Lamb Chops
Lamb chops grilled with a balsamic reduction over a 

bed of risotto

Milanese Ossobuco
Veal shank braised with vegetables and served on a 

bed of polenta with broth and white wine sauce

Scallops Italiano
Peppercorn dusted pan-seared scallops served over 
wild mushroom parmigiano risotto with broccolini 

14oz. New York Strip
Charbroiled striploin with broccolini and twice-fried 

parmigiano potatoes

DOLCE
choice of

Tiramisu     Panna Cotta     Flourless Torta

ANTIPASTO
Prosciutto Asparagus

Asparagus, extra-virgin olive oil, and prosciutto
~and~

Arancini di Riso
Fried pesto risotto with marinara and parmigiano

INSALATA
choice of

Caesar Salad
Romaine, heirloom tomatoes, Caesar dressing, and 

croutons

Roasted Beet Salad
Served with organic greens in a white balsamic 

vinaigrette and topped with house ricotta



Antipasto
Fresh Seasonal Fruit 

~OR~
Caesar Pasta Salad

Pasta shells tossed with black olives, bell peppers, and mini 
heirloom tomatoes with house made Caesar dressing

Main Course
choice of

Eggs Benedict
Poached Eggs, prosciutto, grilled homemade sourdough 

bread and hollandaise sauce, served with twice fried 
potatoes

Tomato Basil Breakfast Burrito
Eggs, Italian sausage, bell peppers, spinach, and onions, 
served with twice fried potatoes and chipotle sour cream

French Toast
Fried Sourdough, toasted walnuts, and caramelized bananas

Ricotta Pancakes
Served with homemade lemon curd and blueberry compote

Hobo Skillet
Eggs any style, bacon, mushroom, tomato, onion, Wisconsin 

sharp cheddar cheese, and potatoes

Vagabondo Skillet
Eggs any style, Italian sausage, mushroom, spinach, bell 

pepper, mozzarella, ricotta, and potatoes

Pasta Bella
Peas, mushrooms and prosciutto in a rich roasted garlic 

Alfredo over fettuccine

Dolce
choice of

Flourless Torta
Panna Cotta



Prosciutto Asparagus 
Asparagus wrapped in prosciutto with extra-virgin olive oil

Spinach Salad
Spinach, pears, pomegranate, almonds, fresh mozzarella, and home-

made maple vinaigrette

Mushroom Risotto
Parmigiano risotto with fresh wild mushrooms

Meatballs
House-made meatballs served in marinara and topped with parsley and 

aged parmigiano 

Uptown Bolognese
Fresh Rigatoni and Nonna’s meat sauce baked with Mozzarella, a touch 

of spice, and topped with ricotta and parmigiano 

Pizza Ramon
Italian Sausage, cherry tomatoes, mozzarella, and shredded parmigiano

Tiramisu Bites
The classic Italian coffee-flavored cake with mascarpone cheese and 

dusted with powdered sugar



Caprese
Vine ripened tomatoes, fresh mozzarella, basil, extra-virgin olive 

oil, and house made balsamic

Kale Salad
Toasted Almonds, kalamata olives, dried cranberries, feta cheese, 

and Greek dressing 

Calamari
Delicately fried to crisp perfection and served with garlic aioli 

and marinara

Meatballs
House-made meatballs served in marinara and topped with 

parsley and aged parmigiano 

Gnocchi alla Sorrentina
House-made Italian potato dumplings tossed in fresh tomato 

sauce with basil, garlic, mozzarella and parmigiano 

Pizza Capricciosetta
Prosciutto, artichoke, black olive, mushroom, and mozzarella

Zeppole
Fried Italian donuts tossed in sugar and drizzled with chocolate 

sauce and caramel!



Meatballs
House-made meatballs served in marinara and topped with 

parsley and aged parmigiano

Alfredo di Pollo
Grilled chicken breast tossed with roasted garlic and aged 

parmigiano alfredo sauce, served over fettuccine

Uptown Pizza
Feta, sundried tomatoes, mushrooms, roasted garlic, 

pepperoncini, and prosciutto

Zeppole
Fried Italian donuts tossed in sugar and drizzled with 

chocolate sauce and caramel!

Bruschetta Al Pomodoro
Mini heirlooms, basil, garlic, 

parmigiano, ricotta, and virgin olive 
oil on crostini 

Caesar Salad
Baby romaine, heirloom mini 
tomatoes, house-made Caesar 

dressing, and croutons

Amore Rolls
Ricotta, mozzarella, and pesto 

wrapped in our thin Italian dough 
and served with marinara 



Wine Option: Pre-select a red, 
white, and pink (optional) to 
share with your guests. Price 
will vary upon the wines 
selected and the number of 
bottles uncorked.

Drink Tickets: 
*Open Option: Includes full bar 
except for doubles, shots, and 
ultra-premiums (~$9 per ticket)

*House Option: Includes House 
Wines, Tap Beers, and Well 
Cocktails (~$7 per ticket)

Hosted Open Bar: Guests can 
order all drinks (except for 
doubles, shots, and ultra-
premiums). Host can set a cap 
on the dollar amount for this 
tab if they so choose.

Cash Bar: Guests will pay for 
their own drinks separately.

Custom Bar Package: Price to 
be determined.



Room
Monday Tuesday Wednesday Thursday Friday Saturday Sunday

AM PM AM PM AM PM AM PM AM PM AM PM AM PM

Wine Cellar N/A $750 $400 $750 $400 $750 $400 $750 $400 $1,200 $600 $1,200 $600 $750

Boutique 

Room
$400 $400 $0 $400 $0 $400 $0 $400 $0 $1,200 $500 $1,200 $500 $400

Dining Room $600 $2,500 $600 $2,500 $600 $2,500 $600 $3,000 $600 $5,500 $2,500 $6,500 $2,500 $2,000

Rooftop-

South
N/A $1,400 $550 $1,400 $550 $1,400 $550 $1,800 $550 $3,000 $1,400 $3,600 $1,400 $1,400

Rooftop-Full $1,400 $4,000 $1,400 $4,500 $1,400 $5,000 $1,400 $5,500 $1,400 $8,200 $3,600 $9,000 $3,600 $5,500

~Food and Beverage Minimums~

o Food and Beverage minimums are meant to account for opportunity cost, as well as staffing. 
Minimums for the rooftop spaces also reflect holding a comparable indoor space in the event of 
inclement weather. We do not charge any room rental fees as long as the minimum is met.

o We charge a 20% Auto Gratuity. Any additional tip is greatly appreciated, but not mandatory.

o All Menus must be confirmed at least seven days in advance.

o Guest count must be confirmed no less than three days in advance. Guest counts determine the 
amount of food ordered and prepped, as well as staff scheduled. For this reason, the final bill will 
reflect the Confirmed Guest Count, regardless of no-shows. Additional guests may be 
accommodated if space and inventory permit.

o Guests are welcome to bring decorations if nothing is being taped or nailed to the walls, and no 
confetti or glitter is used. We can provide candles, table linens, standing floor easels for poster 
boards, and coat racks for your convenience.

o Guests are responsible to ensure that all A/V equipment brought in is functional and properly 
configured. We will do our best to assist and accommodate any technological needs, but we are not 
a substitute for professional tech support.

o Deposits are non-refundable, but can be exchanged for a gift card in the event of a cancellation. 
However, any cancellations within 72 hours will result in a bill for the agreed-upon F&B minimum.

*All indoor spaces require a $50 deposit to reserve.
*All outdoor spaces require a $100 deposit to reserve.


