PIZZA

Margherita - san marzano, fresh mozzarella, basil 20
Fig - truffle cream, arugula, prosciutto, burrata 22
Sausage - broccoli rabe, long hot wiz,

chili crisp 21

Spicy meatball - tomato, mozzarella, pepperoni,

ricotta, spicy honey 21

LUNCH MENU

AVAILABLE 11:30-2:30

Napoletana - san marzano, fresh mozzarella,

proscuitto di parma, arugula, parmigiano 22

APPETIZERS PASTA

) ) Bucatini - cacio e pepe 16
Burrata Toast - basil pesto, tomato, spicy honey 13
*option to add* +2 prosciutto Spaghetti - cherry tomato, basil 16
Fritto Misto - calamari, shrimp, lemon aioli 18 Gnocchi - spicy sausage, vodka sauce 19
Nonna’s Meatballs - tomato, basil, parmigiano 14 Fusilloni - sunday ragu, parmigiano 19
Chicken Wings - garlic, parmigiano 14 *Gluten-free pasta available upon request*

SANDWICHES
SALADS

*served with choice of side caesar or chopped salad
Caesar Salad - parmigiano, croutons 13
Turkey & Fig Focaccia - goat cheese, arugula,

Chopped Italian - chickpea, soppressata, pepperoncini,
mustard aioli 14

ricotta salata, red wine vinaigrette 15
Chicken Cutlet - brocoli rabe, provolone,

Burrata - arugula, fennel, blood orange, pistachio

sundried tomato pesto, long hot aioli 14
crumble, greek vinaigarette 16 i .
Grilled Cheese - cooper sharp, new american,
Cobb - gorgonzola, tomato, red onion, avocado, egg, cheddar, tomato soup 12
toasted coriander vinaigrette 15 Meatball Parm - mozzarella, tomato,
*Option to add* +6 chicken, +8 salmon garlic parsley pesto 13
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WINES BY THE GLASS

Prosecco, Paladin,
Veneto, Italy, N.V.
Pinot Grigio, Atla,
Veneto, Italy, 2023

Chardonnay, Aviary,

Napa Valley, California, 2022

Sauvignon Blanc, Sandy Cove,

Marlborough, New Zealand, 2024

Grenache Rosé, Stolpman,

Central Coast, California, 2023

Chianti Riserva, Donna Laura,

Tuscany, Italy, 2021

Pinot Noir, Pas de Probleme,

Languedoc, France, 2023

Cabernet Sauvignon, Lockhart,

Lodi, California, 2022
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WINES BY THE BOTTLE

Moscato d’Asti, Elvio Tintero, “Sori Gramella,”

Piedmont, Italy, 2023

Lambrusco, Denny Bini,
Emilia-Romagna, Italy, N.V.

Falanghina, Guido Marsella,
Campania, Italy, 2021

Sancerre, Lauverjat,

Loire Valley, France, 2024

Chardonnay, Bouchaine,

Napa Valley, California, 2021

Nebbiolo, Guidobono,
Piedmont, Italy, 2020

Valpolicella Ripasso, Gran Signoria,
Veneto, Italy, 2021

Montepulciano, Fabulas,
Abruzzo, Italy, 2022

Pinot Noir, Lingua Franca,
Willamette Valley, Oregon, 2022

Barolo, G.D. Vajra, “Albe,”
Piedmont, Italy, 2020

Brunello di Montalcino, Caparzo,
Tuscany, Italy, 2019

Taurasi Riserva, Luciano Ercolino,

Campania, Italy, 2016

Cabernet Sauvignon, Jordan,
Alexander Valley, California, 2019

45

45

65

105

80

55

65

60

105

115

125

125

165

COCKTAILS

Aperol Spritz 14
Aperitivo, Prosecco, Soda

Granato 14
Vodka, Pomegranate, Lemon, Cinnamon
Solara 15
Tequila, Limoncello, Strega, Lemon Oil
Kentucky to Calabria 14

Bourbon, Blood Orange, Lemon, Calabrian
Chili

Negroni 14
Gin, Campari, Vermouth, Amaro

Old Fashioned 14
Bourbon, Amaretto, Apricot, Orange
Bitters

Espresso Martini 15
Vodka, Illy Espresso, Cherry, Dark

Chocolate

BEERS ON DRAFT

Miller Lite - American Light Lager

Milwaukee, Wisconsin 6

Peroni - Italian Lager

Rome, Italy 7

Pilsner Urquell - Czech Pilsner

Plzen, Czech Republic 7

Allagash White - Belgian-Style Wheat Ale

Portland, Maine 8

Founders Mortal Bloom - Hazy IPA
Grand Rapids, Michigan 7

Dewey “Sun Camp” - West Coast IPA

Dewey, Delaware 7

Big Oyster “Hammerhead” - American IPA

Lewes, Delaware 7

2SP Pony Boi - Light Lager

Aston, Pennsylvania 7

Fiddlehead - American IPA

Shelburne, Vermont 8

Guinness - Irish Dry Stout
Dublin, Ireland 8
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