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WHIPPED RICOTTA 12 v (@& FRIED POLENTA 15 v
citrus honey, rosemary, toasted almond marinara, parmesan cheese
dough points | CRISPY CALAMARI 16
BURRATA ALLA CILIEGIA 16 v lemon aioli, cherry pepper
romesco, red wine cherries, sourdough BUTTERNUT CARAMELLE 16+
BEEF CARPACCIO 18 brown butter, sage
tartare sauce, arugula, capers, sourdough MEATBALL 16 =
GRILLED ARTICHOKES 17 v (¥ beef/pork/veal, whipped ricotta, focaccia
pickled red onion, basil, parmesan cheese SUPPLI 14 v
red wine vinaigrette fried risotto, mozzarella, cacio e pepe cream

CW 0((/ 77{0/‘(1, OYSTERS ON THE HALF SHELL 3.75 EACH 1/2dozen or dozen
dalads

herbed chicken breast 9 | grilled shrimp 12

FALL SALAD 16 (v BEETROOT 19 wv
kale, sweet potato, braised shallot, pepitas pickled gold & red beets, burrata, arugula
red quinoa, red wine maple vinaigrette avocado, barley pearl, balsamic
SORT-OF-SPICY CAESAR 14 HOUSE 14 @&
baby gem lettuce, sourdough croutons spring mix, tomato, shaved onion, pepperoncini
parm & pecorino, wasabi & anchovy dressing mozzarella, pepperoni bread crumb

white balsamic oregano dressing

Parta

burrata 8 | herbed chicken breast 9| grilled shrimp 12 | meatball 14
sub gluten free pasta del mese 3

CONCHIGLIE RIGATONI RIPIENE LINGUINI PAPPARDELLE CANESTRI
amatriciana alla vodka PAPPARDELLE FRUTTI DI MARE pimenton carbonara
spicy sausage chili flakes mushroom, white wine mussels, calamari braised short rib chives
26 22 mascarpone shrimp, red sauce 29 28
- ) 28 36 -
&tw
BRAISED SHORT RIB 34 (¥ NDUJA LASAGNA 29 =
polenta, melted leeks, braised cipollini, chives lamb, mozzarella, béchamel
EGGPLANT ROLLATINI 24 basil, parmesan
panko herb crust, mozzarella, whipped ricotta CHICKEN PARMESAN 29
marinara bone-in, breaded & fried, fettuccine al burro
VEAL SALTIMBOCCA 43 = PAN-SEARED SCALLOPS 38
prosciutto, sage, white wine risotto, butternut squash purée, tempura mushroom
cacio e pepe bucatini spinach, red bell pepper, saffron broth

(7 A\
s ] Pissa B

gluten-free dough 3

MUSHROOM & NDUJA PIZZA 22 @ MEAT LOVERS 23 =
spinach, shiitake, mozzarella, burrata, onion italian sausage, pepperonj, pomodoro sauce
MARGHERITA 15 hot honey, ricotta
basil, mozzarella, pomodoro sauce _ ) SHOF_ZT RIB 20
WHITE CLAM PIZZA 20 fig, caramelized onion, crumbled gorgonzola
little neck clams, calabrian chili BURNT PEPPERONI 18 @
parmesan, parsley cup & char, parmesan, mozzarella

NS )
Jider

BROCCOLI RABE 11w SIDE HOUSE SALAD 10 =
CAESAR STYLE BRUSSELS SPROUTS 12 CACIO E PEPE BUCATINI 10w
ROASTED SWEET POTATOES 9w CREAMY POLENTA 11w (¥

@ CONTAINS PORK @ VEGETARIAN CELIAC FRIENDLY @@ CONTAINS NUTS

A 3% credit card convenience fee will be applied to every check unless paying with debit card or cash
A 20% gratuity will be added to parties of six or more
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



	Appetizers
	marinara, parmesan cheese
	CRISPY CALAMARI   16
	lemon aioli, cherry pepper

	BUTTERNUT CARAMELLE   16
	brown butter, sage

	MEATBALL   16
	beef/pork/veal, whipped ricotta, focaccia

	SUPPLI   14
	fried risotto, mozzarella, cacio e pepe cream

	WHIPPED RICOTTA   12
	citrus honey, rosemary, toasted almond
	dough points

	BURRATA ALLA CILIEGIA   16
	romesco, red wine cherries, sourdough

	BEEF CARPACCIO   18
	tartare sauce, arugula, capers, sourdough

	GRILLED ARTICHOKES   17
	pickled red onion, basil, parmesan cheese
	red wine vinaigrette


	Crudo di Mare
	OYSTERS ON THE HALF SHELL 3.75 EACH

	Salads
	herbed chicken breast  9 | grilled shrimp  12
	FALL SALAD   16
	kale, sweet potato, braised shallot, pepitas
	red quinoa, red wine maple vinaigrette
	SORT-OF-SPICY CAESAR   14
	baby gem lettuce, sourdough croutons
	parm & pecorino, wasabi & anchovy dressing

	BEETROOT   19
	pickled gold & red beets, burrata, arugula
	avocado, barley pearl, balsamic

	HOUSE   14
	spring mix, tomato, shaved onion, pepperoncini
	mozzarella, pepperoni bread crumb
	white balsamic oregano dressing



	Handmade Pasta
	burrata 8 | herbed chicken breast  9 | grilled shrimp  12 | meatball  14
	RIGATONI
	alla vodka
	chili flakes
	22

	PAPPARDELLE
	pimenton
	braised short rib
	29

	CANESTRI
	carbonara
	chives
	28

	CONCHIGLIE
	amatriciana
	spicy sausage
	26

	RIPIENE
	PAPPARDELLE
	mushroom, white wine
	mascarpone
	28

	LINGUINI
	FRUTTI DI MARE
	mussels, calamari
	shrimp, red sauce
	36


	Entrees
	BRAISED SHORT RIB   34
	polenta, melted leeks, braised cipollini, chives
	EGGPLANT ROLLATINI   24
	panko herb crust, mozzarella, whipped ricotta marinara

	VEAL SALTIMBOCCA   43
	prosciutto, sage, white wine
	cacio e pepe bucatini

	NDUJA LASAGNA   29
	lamb, mozzarella, béchamel
	basil, parmesan
	CHICKEN PARMESAN   29
	bone-in, breaded & fried, fettuccine al burro

	PAN-SEARED SCALLOPS   38
	risotto, butternut squash purée, tempura mushroom
	spinach, red bell pepper, saffron broth




	Roman-Style Pizza
	MEAT LOVERS   23
	italian sausage, pepperoni, pomodoro sauce
	hot honey, ricotta
	SHORT RIB   20

	fig, caramelized onion, crumbled gorgonzola
	BURNT PEPPERONI   18
	cup & char, parmesan, mozzarella

	MUSHROOM & NDUJA PIZZA   22
	spinach, shiitake, mozzarella, burrata, onion

	MARGHERITA   15
	basil, mozzarella, pomodoro sauce

	WHITE CLAM PIZZA   20
	little neck clams, calabrian chili
	parmesan, parsley
	gluten-free dough  3



	Sides
	BROCCOLI RABE   11
	CAESAR STYLE BRUSSELS SPROUTS   12
	ROASTED SWEET POTATOES   9
	SIDE HOUSE SALAD   10
	CACIO E PEPE BUCATINI   10
	CREAMY POLENTA   11


