
Mains

PASTAS

Served with Garlic Bread
$28Short Rib Lasagna

Delicate House Made Egg Pasta layered with Short Rib Ragu and cheese galor!
$28Chicken Parmesan

Chicken Cutlet served over a bed of House Made Egg Noodles, covered in a yummy Red Sauce.  Sub cauliflower steak
available. (Sauce is Vegetarian)

$28Red Wine Bolognese
A meaty Bolognese walked into a bar, ordered a red wine flight, and fell in love with the Noodles sitting across the room.
This is the result.

$28Smoked Salmon Scampi
House Made Egg Noodles, Smoked Salmon, smothered in a white sauce.

$12Garlic Bread
Choose From these Sauces to dip
-Red
-Scampi
-Bolognese

PINSA

Roman for 'Flatbread'.
$20The Marcus Aurelius

Stracciatella + Italian meats (The loud one)
$20The Cleopatra

Stracciatella, Goat Cheese, Fig Jam, Prosciutto, Grilled Onions & Balsamic Glaze (The bougie one)
$19The Constantine

Stracciatella + Roasted Veggies (The Smug Vegetarian)
$14The Mark Antony

Stracciatella (Mr. Dreamy)
HANDHELDS

Gluten Free Options Available!  Served with Chips - Substitute Garden or Caesar add 3 - Goat Cheese or 5 - Add grilled chicken or
prosciutto~ 4 salmon~ 6

$22Prime Rib Dip
Thin sliced prime rib with smoked provolone, horseradish Dijon aioli + au jus.  Add grilled onions $2

$22Smoked Salmon Sandwich
Dill cream cheese, smoked salmon, pickled red onion, sliced tomato and romaine on a toasted ciabatta.

$20Chicken Cutlet Caesar Sandwhich
Crispy chicken breast on a toasted ciabatta with romaine, parmesan and Caesar dressing.

$18Cauliflower Steak Sandwich
Cauliflower Steak, Creamy Brie, Mama's Lil Peppers

$17Grilled Cheese Panini
Blend of three cheeses & Mama’s Lil Peppers . Add grilled chicken or prosciutto +5 Add steak or salmon +7

DESSERTS

Perfect Pairing with a glass of Port!
$12Seasonal Bread Pudding
$7Flourless Chocolate Torte (Gluten free friendly)
$4Vanilla Ice Cream

All food items are made in a small kitchen and items may come in contact with each other.  Please be wary if there are any allergy concerns.


