
*These items may be served raw or under cooked. Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of food-borne illness.

C R O S T I N I  D I  P A R M I G I A N O  truffle oil   5  v 

C A L A B R I A N  P E P P E R S   7  v gf

M A R I N A T E D  A R T I C H O K E  H E A R T S  8  v gf 

R O A S T E D  R E D  P E P P E R S  evoo, salt flake  6  v gf

A N T I P A S T I

P O A C H E D  F R E S H  A R T I C H O K E   1 1 . 5  v gfo
  breadcrumbs, lemon aioli  

B U R R A T A  C A P R E S E   1 5 . 9  v gfo
  sliced tomato, basil, aged balsamic, evoo,      	
  grilled crostini       add prosciutto    + 9 

A R A N C I N I   1 4 . 7  v 
  crispy arborio risotto, fontina, basil pesto cream 

P O L P O  C A R B O N I Z Z A T O     1 9 . 9  
  charred octopus, cannellini bean, truffle oil,  	
  shaved pecorino romano, baby arugula   

H O M E M A D E  M E A T B A L L S   1 3 . 9
  beef, pork, marinara, whipped ricotta,   	
  parmigiano reggiano

        

I N S A L A T A  A L L A  C A E S A R   9 . 5  |  1 2 . 5  v gfo
  parmigiano, herb croutons, romaine,                           	
  classic caesar dressing

A R U G U L A   1 2 . 7  v gf
  shaved pecorino romano, charred lemon & zest,  
  baby arugula, evoo

I N S A L A T A  D I  F R A G O L E   1 2 . 9  v gfo
  sliced strawberry, candied pecan,                       	
  stella gorgonzola, baby spinach, 
  pomegranate vinaigrette
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S A R D I N E S  grilled crostini  9

A S S O R T E D  O L I V E S  in oil  8  v gf

M A R I N A T E D  P E P E R O N C I N I   6  v gf

H O U S E  S A L A D   9 . 7  |  1 2 . 9  v gf
  tomato, black olives, peperoncini, red onion,               	
  herb croutons, romaine, oregano vinaigrette

L A N G O S T I N O  B I S Q U E  1 1 . 5
  tomato, cream, arborio

C A R P A C C I O   1 8 . 7  gf
  shaved prime ribeye, caper berry, minced shallot, 	
  roasted garlic aioli, aged balsami

F U N G H I  A G L I  S P I N A C I   1 3 . 3  v 
  spinach stuffed cremini mushrooms,               	
  fontina, white wine butter

W H I P P E D  R I C O T T A   1 1 . 7  v gfo
  grilled semolina, honey, garlic confit  

C A L A M A R I  F R I T T I   1 5 . 9
  buttermilk brined, marinara, lemon  

I N S A L A T A  E  Z U P P A

S T A R T E R  B I T E S



C O N T O R N I

CR EAMY POLENTA    6 . 5  v gf

S AU SAGE  &  CANNELL IN I  BEANS    7 . 5  vo gf

GR ILLED  BROCCOL I  RABE    1 1 . 5  v gf

CR EAMY LEMON R I SOTTO    7 . 9  v gf

B U TTER  SAUTÉED  ASPARAGUS    1 0 . 9  v gf

S PAGHETT I  AGL IO  E  OL IO    9 . 7  v

S AU TEED  ESCAROLE    8 . 9  v gf

RO S EMARY  PARMIG IANO POTATOES    6 . 7  v gf

D O L C I

H O M E M A D E  C A N N O L I    1 4 . 5
  pistachio crumble, chocolate chip, or italian flag sprinkles

R I C O T T A  C H E E S E C A K E   1 5 . 5

T I R A M I S U    1 3 . 7

P A N N A  C O T T A    1 1 . 9

F L O U R L E S S  C H O C O L A T E  T O R T A    1 4 . 3

S E C O N D I

E G G P L A N T  P A R M E S A N  2 6 . 9  v 
  crispy eggplant, marinara, mozzarella, spaghetti

P O L L O  A L L A  P A R M I G I A N A    2 8 . 9
  crispy chicken breast, marinara, mozzarella, spaghetti

P A N  S E A R E D  S A L M O N  T O S C A N O    2 9 . 3  gf
  pesto, creamy polenta  

S T E A K  P I Z Z A I O L A    6 3 . 7  gf
  grilled 16oz ribeye, braised tomato, garlic, oregano

L O B S T E R  R I S O T T O    3 9 . 7  gf
  cold water lobster, parmigiano

B I S T E C C A  A L L A  F I O R E N T I N A    8 3 . 5  gf	
  serves two 						   
  24oz prime porterhouse, rosemary  parmigiano potato,    	
  evoo, fresh herbs, lemon zest, sea salt & pepper     	    

*These items may be served raw or under cooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs may increase your risk of food-borne illness.
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P A S T A

C A C I O  E  P E P E   2 4 . 7  v gfo
  pecorino romano, ground black pepper, spaghetti

P A S T A  A L L A  A M A T R I C I A N A   2 6 . 9  gfo
  guanciale, san marzano tomato, pecorino romano,  	
  calabrian chili, homemade rigatoni

H O M E M A D E  L A S A G N A   2 5 . 5
  beef, pork, ricotta, mozzarella, tomato

P A P P A R D E L L E  A L L A  B O L O G N E S E   2 8 . 9 gfo
  braised short rib, ribeye, chuck & pork, tomato,   	
  parmigiano reggiano

S H R I M P  F R A  D I A V O L O   3 2 . 7   gfo
  pan roasted jumbo shrimp, spicy marinara, 	
  homemade linguine

S H O R T  R I B  R A V I O L I   3 4 . 5
  shallot, thyme, veal cream     

S P A G H E T T I  A L L A  N A P O L E T A N A    2 6 . 9  gfo
  san marzano tomato, basil, parmigiano, evoo          	
  add meatball  + 5 each

S A L S I C C I A  A L L A  V O D K A    2 5 . 7
  mild italian sausage, cremini mushrooms,               	
  creamy tomato alla vodka, homemade rigatoni

P A S T A  C A R B O N A R A   2 3 . 9  gfo
  guanciale, pecorino romano, black pepper, egg, bucatini

V I T E L L O  A L  M A R S A L A    3 4 . 9  gfo
  veal, porcini mushroom, shallot, marsala,                  	
  veal demi, spaghetti

P O L L O  A L  M A R S A L A    2 7 . 7  gfo
  cremini mushroom, shallot, marsala, spaghetti

P O R K  C H O P  A L L A  M I L A N E S E    2 8 . 7
  baby arugula, charred lemon, pickled red onion

W H O L E  R O A S T E D  B R A N Z I N O    4 2 . 5  gf
  asparagus, rosemary  parmigiano potatoes,      	
  meyer lemon, garlic, fresh thyme,

S C A M P I    3 5 . 7  gfo
  pan roasted jumbo shrimp, garlic, parsley,            	
  white wine, calabrian chili, butter, spaghetti

v = vegetarian | vo= vegetarian option | gf = gluten free | gfo = gluten free option


