
PENNE BOLOGNESE...    12
penne pasta sauteed in our signature bolognese sauce of beef, pork, carrot, onion and celery
ANIPASTO FOR ONE...    10
an assortment of grilled and marinated vegetables, imported olives, cheese and Italian meats
FRIED CALAMARI...    15
with hot cherry peppers served with tomato sauce - local from Rhode Island
MUSSELS...    13
steamed in white wine with garlic, lemon and chili flakes
BAKED ITALIAN MEATBALLS...    10
savory all beef meatballs served with tomato sauce
BRUSCHETTA...   10  
fresh juicy chopped tomatoes marinated in basil, garlic and olive oil served over house made folaccia and topped with housemade
ricotta

CRAB CAKES...    13
made with jumbo lump crab, served with smoked chili remoulade sauce
CAPRESE...    12
sliced house made fresh mozzarella and tomatoes, seasoned and drizzled with extra virgin olive oil and balsamic glaze, garnished
 with fresh basil
CHICKEN CAESAR SALAD...    16
grilled chicken, parmesan, house made croûtons, and house made caesar dressing over crispy romaine
MISTA SALAD WITH GRILLED CHICKEN...    18
salad of mixed greens, tomatoes, cucumbers, carrots, kalamata olives, crumbled bleu cheese, and candied walnuts 
tossed with our house made balsamic vinaigrette and topped with grilled chicken
SHORT RIB ARANCINI... 13
fried risotto ball filled with slow 
braised beef short ribs
PARMESAN TRUFFLE FRIES...   8

PIZZA 
All pizzas are Twelve Inches
Gluten Free Pizza Add $2CLASSIC CHEESE...    11.99

tomato sauce and mozzarella cheese
PEPPERONI...    13.99
tomato sauce, cheese, pepperoni
ZAZZA...    13.99
Our signature pizza. Thin layer of fresh garlic, olive oil, fresh plum tomato and basil, topped with mozzarella cheese
BARBEQUE CHICKEN...    13.99
BBQ sauce, BBQ chicken, mozzarella and shaved red onion
MARGHERITA...    13.99
fresh mozzarella and tomato sauce, topped with fresh basil
BUFFALO CHICKEN...    13.99
spicy hot chicken with hot buffalo sauce, blue cheese dressing and hot pepper rings topped with mozzarella cheese
CHICKEN AND BROCCOLI...    13.99
thin layer of garlic, mozzarella, broccoli, chicken, red and yellow peppers
BANANA PEPPER AND SAUSAGE...    13.99
tomato sauce, mozzarella, spicy banana pepper rings, Italian sausage dollops of ricotta and garnished with scallions
MEAT LOVER...    13.99
tomato sauce, mozzarella, pepperoni, ham, Italian sausage, meatball and salami
ROASTED VEGETABLE... 13.99
tomato sauce, mozzarella, broccoli, spinach, red and yellow peppers, caramelized onions, eggplant, mushrooms and spinach
HAWAIIAN...    13.99
tomato sauce, mozzarella, pineapple, ham and bacon
ARUGULA SALAD...    13.99
fresh arugula tossed with balsamic dressing, chopped tomatoes, Kalamata olives, asiago, mozzarella and garlic
CHICKEN PESTO...    13.99
Basil nut-free pesto, chicken, tomato, asiago, mozzarella, bacon
RUSTICA...    13.99
tomato sauce, mozzarella, arugula, black olives, pepperoni, feta, roasted peppers

Before placing your order, please inform your server if a person in your party has food allergy
***Per order of the board of health we are required to inform our customers that consuming raw or undercooked meats

may increase risk of food borne illness, especially if you have certain medical conditions.
CATERING, PRIVATE EVENTS, GIFT CARDS AVAILABLE.

Happy Hour: All food items on this menu are only $6 each between 3:00 pm - 6:00 pm  •  Monday - Friday
(Any substitutions may incur an additional charge. Not available on holidays.)

This menu is only offered in the bar. 

BAR MENU

  

$1 from this item will be donated to eat to give.org

PENNE BOLOGNESE...    12
penne pasta sauteed in our signature bolognese sauce of beef, pork, carrot, onion and celery
ANIPASTO FOR ONE...    10
an assortment of grilled and marinated vegetables, imported olives, cheese and Italian meats
FRIED CALAMARI...    15
with hot cherry peppers served with tomato sauce - local from Rhode Island
MUSSELS...    13
steamed in white wine with garlic, lemon and chili flakes
BAKED ITALIAN MEATBALLS...    10
savory all beef meatballs served with tomato sauce
BRUSCHETTA...   10  
fresh juicy chopped tomatoes marinated in basil, garlic and olive oil served over house made folaccia and topped with housemade
ricotta

CRAB CAKES...    13
made with jumbo lump crab, served with smoked chili remoulade sauce
CAPRESE...    12
sliced house made fresh mozzarella and tomatoes, seasoned and drizzled with extra virgin olive oil and balsamic glaze, garnished
 with fresh basil
CHICKEN CAESAR SALAD...    16
grilled chicken, parmesan, house made croûtons, and house made caesar dressing over crispy romaine
MISTA SALAD WITH GRILLED CHICKEN...    18
salad of mixed greens, tomatoes, cucumbers, carrots, kalamata olives, crumbled bleu cheese, and candied walnuts 
tossed with our house made balsamic vinaigrette and topped with grilled chicken
SHORT RIB ARANCINI... 13
fried risotto ball filled with slow 
braised beef short ribs
PARMESAN TRUFFLE FRIES...   8

PIZZA 
All pizzas are Twelve Inches
Gluten Free Pizza Add $2CLASSIC CHEESE...    11.99

tomato sauce and mozzarella cheese
PEPPERONI...    13.99
tomato sauce, cheese, pepperoni
ZAZZA...    13.99
Our signature pizza. Thin layer of fresh garlic, olive oil, fresh plum tomato and basil, topped with mozzarella cheese
BARBEQUE CHICKEN...    13.99
BBQ sauce, BBQ chicken, mozzarella and shaved red onion
MARGHERITA...    13.99
fresh mozzarella and tomato sauce, topped with fresh basil
BUFFALO CHICKEN...    13.99
spicy hot chicken with hot buffalo sauce, blue cheese dressing and hot pepper rings topped with mozzarella cheese
CHICKEN AND BROCCOLI...    13.99
thin layer of garlic, mozzarella, broccoli, chicken, red and yellow peppers
BANANA PEPPER AND SAUSAGE...    13.99
tomato sauce, mozzarella, spicy banana pepper rings, Italian sausage dollops of ricotta and garnished with scallions
MEAT LOVER...    13.99
tomato sauce, mozzarella, pepperoni, ham, Italian sausage, meatball and salami
ROASTED VEGETABLE... 13.99
tomato sauce, mozzarella, broccoli, spinach, red and yellow peppers, caramelized onions, eggplant, mushrooms and spinach
HAWAIIAN...    13.99
tomato sauce, mozzarella, pineapple, ham and bacon
ARUGULA SALAD...    13.99
fresh arugula tossed with balsamic dressing, chopped tomatoes, Kalamata olives, asiago, mozzarella and garlic
CHICKEN PESTO...    13.99
Basil nut-free pesto, chicken, tomato, asiago, mozzarella, bacon
RUSTICA...    13.99
tomato sauce, mozzarella, arugula, black olives, pepperoni, feta, roasted peppers

Before placing your order, please inform your server if a person in your party has food allergy
***Per order of the board of health we are required to inform our customers that consuming raw or undercooked meats

may increase risk of food borne illness, especially if you have certain medical conditions.
CATERING, PRIVATE EVENTS, GIFT CARDS AVAILABLE.

Happy Hour: All food items on this menu are only $6 each between 3:00 pm - 6:00 pm  •  Monday - Friday
(Any substitutions may incur an additional charge. Not available on holidays.)

This menu is only offered in the bar. 

BAR MENU

  

$1 from this item will be donated to eat to give.org

Wines by the Glass

Wines by the glass are offered by the bottle.
Ask for complete bottle list.

White/Rose  
    
Rose, Miraval, Cotes du Provence  (91 pts.  WE)         12
White Zinfandel, Beringer              8
Chardonnay, William Hill, California                       9
Chardonnay, Sebastiani, Sonoma          9.5
Chardonnay, Michael Pozzan Annabella, Napa           10.5
Pinot Grigio, Zonin, Veneto                                              8
Pinot Grigio, St. Michael-Eppan, Alto Adige        9.5
Pinot Gris, Ponzi, Willamette Valley                                 12
Prosecco, La Marca                                                     10
Riesling, Chateau Ste. Michelle, Columbia Valley            8.5
Sauvignon Blanc,  Clifford Bay, New Zealand                  8.5
Sauvignon Blanc,  Sterling Vineyards, Napa                   9.5
Sauvignon Blanc, Duckhorn, Napa (90 pts WS)             12

  

Red Wines 

Chianti Riserva,  Tomaiolo, Tuscany                9
Chianti Classico, San Felice, Tuscany           12
Super Tuscan, Villa Pillo  “Bogoforte,” Tuscany            9
Brunello di Montalcino, Tuscany                     15
Barolo, Giovanni Rocca, Piemonte (93 pts. WS)          14
Cabernet Sauvignon, McManis, Californina                      9
Cabernet Sauvignon, Irony, North Coast           10
Cabernet Sauvignon, Beaulieu Vineyard, Napa          13
Quantum, Beringer, Napa                        14
Malbec, Catena, Mendoza, Argentina                       10
Malbec, Norton Reserve, Mendoza, Argentina          12
Merlot, Columbia Crest “Grand Estate”, Washington        10
Merlot, Sterling Vineyards, Napa            12
Petite Sirah, Guenoc, California           8.5
Zinfandel, Artezin, Mendocino         10.5
Pinot Noir, Picket Fence, Russian River Valley          12
Pinot Noir, Michael Pozzan, Napa Valley        11.5
Pinot Noir, Belle Glos, “Meiomi,” California           13.5

    

SPECIALTY DRINKS

All Martinis and Manhattans will be shaken 
and poured straight up unless otherwise specified

Suzy Q Martini
Pomegranate Vodka, POM Juice, 

Splash of Triple Sec and Fresh Lime
Peartini

Grey Goose Pear Vodka, St. Germaine and Pear Nectar
Chocolate Martini

Absolut Vanilla, Godiva White, 
and Godiva Dark Chocolate Liqueur, whipped cream 

Espresso Martini
Absolut Vanilla Vodka, Bailey’s, Kahlua, and real espresso

Ginger Gimlet
Tito’s vodka, fresh lime, house made ginger syrup, 

garnished with candied ginger
Blood Orange Margarita

Camarena Reposado Tequila, Triple Sec, fresh lime, 
blood orange juice, and a splash of 

house made habanero tincture

-ALL $11

Gini Hendricks Martini
Hendrick’s Gin,  St. Germaine,  

muddled rosemary, cucumber and fresh lime,
 and a splash of soda

Amalfi Sunset
Deep Eddy Ruby Red Grapefruit Vodka, St Elder liqueur, 

fresh lime and Ruby Red Grapefruit juice
Fig Old Fashioned

Black Fig Vodka, Maker’s Mark burbon, 
bitters, orange and amarena cherries

  

                                               

                                                                                       

BEER ON TAP -
 
8 revolving beers, please ask what is on tap today                                                    Tap list is available on the untappd app.

Beer Bottle / Can     Craft Selection

Budweiser  4.5   Lord Hobo, Boom Sauce IPA, Woburn, MA 7.8% ABV      8
Bud Light   4.5   Mighty Squirrel, Mocha Stout, Waltham, MA 6.7% ABV       6.5
Heineken  5.5   Toppling Goliath, Pseudo Sue Pale Ale, Decorah, IA 6.8% ABV    7   
Corona  5.5   Night Shift, Nite Lite, Lager (140 Calories) Everett, MA 4.3% ABV     6.5   
Coors Light  4.5   Mayflower, Porter,  Plymouth, MA 5.2% ABV       7 
Miller Lite  4.5   Carlson Orchards, Hard Cider (Gluten-Free)Harvard, MA 5% ABV    7 
St. Pauli Girl 
(non-alcholic)  4.5 

         
             

New Mediterranean Mule
Fig vodka, Fabrizia Limoncello, 

            fresh lime and ginger beer on the rocks                                                                                                    
New  Maple Bourbon Old Fashioned

Buffalo trace, maple liqueur, splash of house made
cinnamon syrup and bitters over large ice cube 

New  Gold Rush
Maker’s Mark Bourbon, fresh lemon juice, ginger, honey,

served straight up
New  Whiskey Smash

Bulleit Rye, muddled lemon and mint on the rocks

                                               

                                                                                      

Before placing your order, please inform your server if a person in your party has food allergies
***Per order of the board of health we are required to inform our customers that consuming raw or undercooked meats

may increase risk of food borne illness, especially if you have certain medical conditions.
CATERING, PRIVATE EVENTS, GIFT CARDS AVAILABLE.

PENNE BOLOGNESE 
penne pasta sautéed in our signature bolognese sauce of beef, pork, carrot, onion and celery 15
ANTIPASTO FOR ONE 
an assortment of grilled and marinated vegetables, imported olives, cheese and Italian meats 11
FRIED CALAMARI 
with hot cherry peppers served with tomato sauce - local from Rhode Island 15
MUSSELS 
steamed in white wine with garlic, lemon and chili �lakes 14
BAKED ITALIAN MEATBALLS
savory all beef meatballs served with tomato sauce 12
BRUSCHETTA  
crostini topped with house made ricotta and marinated tomatoes with fresh basil and olive oil 12
CRAB CAKES
made with jumbo lump crab, served with smoked chili remoulade sauce 14 
CAPRESE
fresh mozzarella and tomatoes, seasoned and drizzled with extra virgin olive oil and balsamic glaze, fresh basil 12 

CHICKEN CAESAR SALAD
grilled chicken, parmesan, house made croutons, and house made Caesar dressing over crispy romaine 16
MISTA SALAD WITH GRILLED CHICKEN
salad of mixed greens, tomatoes, cucumbers, carrots, kalamata olives, crumbled bleu cheese, and candied walnuts 
tossed with our house made balsamic vinaigrette and topped with grilled chicken 18
ARANCINI
smoked gouda cheese �illed risotto ball over tomato sauce 13
PARMESAN TRUFFLE FRIES 8

PIZZA 
 All pizzas are Twelve Inches 
Gluten-Sensative Cauli�lower Crust Add $3

CLASSIC CHEESE 
tomato sauce and mozzarella cheese 12.99
PEPPERONI 
tomato sauce, cheese, pepperoni 14.99
ZAZZA 
Our signature pizza. Thin layer of fresh garlic, olive oil, fresh plum tomato and basil, topped with mozzarella cheese 14.99
BARBEQUE CHICKEN  
BBQ sauce, BBQ chicken, mozzarella and shaved red onion 14.99
MARGHERITA  
fresh mozzarella and tomato sauce, topped with fresh basil 14.99
BUFFALO CHICKEN  
spicy hot chicken with hot buffalo sauce, blue cheese dressing and hot pepper rings topped with mozzarella cheese 14.99
CHICKEN AND BROCCOLI  
thin layer of garlic, mozzarella, broccoli, chicken, red and yellow peppers 14.99
BANANA PEPPER AND SAUSAGE  
tomato sauce, mozzarella, spicy banana pepper rings, Italian sausage dollops of ricotta and garnished with scallions 14.99
MEAT LOVER  
tomato sauce, mozzarella, pepperoni, ham, Italian sausage, meatball and salami 14.99
ROASTED VEGETABLE 
tomato sauce, mozzarella, broccoli, spinach, red and yellow peppers, caramelized onions, eggplant, mushrooms and spinach 14.99
HAWAIIAN 
tomato sauce, mozzarella, pineapple, ham and bacon 14.99
ARUGULA SALAD PIZZA 
fresh garlic, mozzarella and asiago, topped with a salad of arugula, balsamic, diced tomatoes, kalamata olives,  red onions 14.99
CHICKEN PESTO 
Basil nut-free pesto, chicken, tomato, asiago, mozzarella, bacon 14.99
RUSTICA 
tomato sauce, mozzarella, arugula, black olives, pepperoni, feta, roasted peppers 14.99 

Before placing your order, please inform your server if a person in your party has food allergies
***Per order of the board of health we are required to inform our customers that consuming raw or undercooked meats

may increase risk of food borne illness, especially if you have certain medical conditions.
CATERING, PRIVATE EVENTS, GIFT CARDS AVAILABLE.

Happy Hour:  All food items on this menu are only $7 each between 3:00pm - 6:00pm  •  Monday - Friday
(Any substitutions may incur an additional charge. Not available on holidays.)

This menu is only offered in the bar. 

BAR MENU

  

R I S T O R A N T E


