
BROC C OL IN I  12     G ARL IC  P O TAT OE S  12     BRUS SEL S  SPROU T S  13     ROA S T ED  MUSHROOMS  13

Not a l l  ingred i ent s  are l i s t ed .  Pl ea se inform your s e rve r o f  any a l l e rg i e s . 
*T horoughly cook ing food o f  animal or ig in,  inc lud ing but not  l imi ted to bee f,  eggs ,  f i s h,  lamb, mi lk,  poul t r y or she l l s tock reduce s the r i sk o f  foodborne i l lne s s . 

Young ch i ldren, the e lde rly and ind iv idual s  w i th c e r ta in heal th cond i t i on s may be a t  a h ighe r r i sk o f  the s e food s are consumed raw or unde rcooked.

A N T I P A S T I

SP IC Y  SAL A M I  24 
c a l a b r i a n  c h i l i ,  h o n e y

M ARGHER I TA  23 
m oz z a r e l l a ,  p o m o d o r o ,  b a s i l

SAUSAGE  25 
b r o c c o l i n i ,  c h i l i ,  p a r m e s a n

SE ASON AL  MUSHROOM 24 
l e e k s ,  s h a r p  p r o v o l o n e

E N T R É E S

SPAGHE T T I  &  ME AT BAL L S  31 
p o m o d o r o ,  b a s i l ,  g a r l i c 

 
R IG AT ON I  P OMODORO  25 
r o a s t e d  e g g p l a n t ,  b a s i l ,  r i c o t t a

SAL MON  P IC CATA*  39 
l e m o n ,  c a p e r s

m a d e  f r e s h  t o  o r d e r

CH ICK E N  PA RM 39 
b r e a d e d  c h i c k e n  b r e a s t ,  

p o m o d o r o ,  b a s i l ,  m o z z a r e l l a

S I D E S

CH ICK EN  M ARSAL A  38 
c i p p o l i n i  o n i o n s ,  m u s h r o o m s , 

b r o c c o l i n i 
 

GR I L L ED  BR A N Z INO  43 
m e d i t e r r a n e a n  s e a  b a s s ,  

l e m o n ,  o r e g a n o

VEAL MILANESE* 59 
breaded veal, arugula, lemon 

 
I TALIAN ROAST PORK CHOP* 36 

p e p p e r o n a t a ,  o n i o n ,  r o s e m a r y 
 

GR I L L ED  R IBE Y E*  65 
18  oz .  b o n e - i n  r i b e y e , 

l e m o n ,  s a l s a  v e r d e

AL L A  VODK A  27 
c a l ab r i an  c h i l i ,  r i c o t t a ,  lum a c h e 

 
SHR IMP  L INGU INE  33 

w h i t e  w i n e ,  l e m o n

L INGU INE  &  CL AMS  34 
g a r l i c ,  c h i l e s ,  l e m o n 

 
SHOR T  R IB  R AGU  34 
f e t t u c c i n e ,  h o r s e r a d i s h , 

t o a s t e d  b r e a d c r u m b s 
 

L ASAGN A  29 
s a u s a g e ,  m oz z a r e l l a ,  p o m o d o r o

BEEF  CARPAC C IO*  24 
a r ug u l a ,  t r u f f l e  p e c o r i n o ,  c h i v e s 

 
ME AT BAL L S  19 

w h i p p e d  r i c o t t a ,  b a s i l 
 

SHAV ED  PROSC IU T T O  27 
f o c a c c i a ,  m oz z a r e l l a , 

s e a s o n a l  m o s t a r d a

F R IED  MOZ Z AREL L A  16 
o r e g a n o ,  p o m o d o r o 

 
CAL A M AR I  20 

p o m o d o r o ,  l e m o n ,  c h i l e s 
 

CAPRE SE  CROS T IN I  19 
b u r r a t a ,  b a s i l  p e s t o ,  t o m a t o

BEE T  SAL AD  16 
a r ug u l a ,  b u r r a t a ,  b a l s a m i c 

 
CHOPPED  SAL AD  16 

r o m a i n e ,  s a l a m i , 
s h a r p  p r o v o l o n e ,  c r o u t o n s 

 
CAE SAR*  17 

b a b y  r o m a i n e ,  p a r m e s a n , 
g a r l i c  d r e s s i ng

P I Z Z A
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handcra f t ed  t o  p e r fe c t i on

I t a l i a n  S p e c i a l t i e s

S p e c i a l t y  B e e r s

D o m e s t i c  &  I m p o r t

ME N A BRE A   9 .5 MORE T T I   9 .5 PERON I   9 .5

B O T T L E D  B E E R S

*T horoughly cook ing food o f  animal or ig in,  inc lud ing but not  l imi ted to bee f,  eggs ,  f i s h,  lamb, mi lk,  poul t r y or she l l s tock reduce s the r i sk o f  foodborne i l lne s s . 
Young ch i ldren, the e lde rly and ind iv idual s  w i th c e r ta in heal th cond i t i on s may be a t  a h ighe r r i sk o f  the s e food s are consumed raw or unde rcooked.

S p a r k l i n g �

PROSECCO, GAMBINO,  Vene to 	 12 	 55

CHAMPAGNE, G.H. MUMM “GRAND CORDON,”  F rance 	 21  	 100

BRUT ROSÉ, CRÉMANT D ’ALSACE, LUCIEN ALBRECHT ,  F rance ,  NV 	 15 	 75

MOSCATO, D ’AST I , MARCHESI  INCISA FEL ICE,  Mosca to  d ’  A s t i  DOCG 	 13  	 56

W h i t e �

PINOT GRIGIO, SCARPETTA, FR IUL I -VENEZ IA  GIUL IA , I t a ly 	 15 	 56

CHARDONNAY, ANT INORI  “BRAMÌTO,”  Umbr ia 	 16 	 60

CHARDONNAY, CHALK HILL ,  S onoma Coas t  	 15 	 56

RIESL ING, DR. LOOSEN, KABINETT,  Mose l 	 13 	 48

Ro s é �

I L  POGGIONE “BRANCATO,”  Monta l c ino  	 14 	 52

Re d �

PINOT NOIR, BELLE GLOS “MEIOMI ,” Ca l i fo rn ia 	 16  	 60

MERLOT, NAPA CELLARS,  Napa  Va l l e y  	 14 	 52

SANGIOVESE, MONSANTO,  Ch ian t i  C la s s i co  R i s e rva 	  18 	 68

CABERNET SAUVIGNON, JUST IN,  Pa so  Rob l e s 	 18 	 68

CABERNET SAUVIGNON, FRANK FAMILY,  Napa  Va l l e y 	 25 	 104

ALLEGRINI  “PALAZZO DELLA TORRE,”  Ve rone s e 	 16 	 60

g l a s s 	 b o t t l e

NEGRON I   16 
b o m b a y  s a p p h i r e  g i n ,  c a m p a r i ,  s w e e t  v e r m o u t h 

 
SA NGR IA   15 

r e d  w i n e ,  b r a n d y,  c o i n t r e a u ,  f r e s h  f r u i t 
 

SPR I T Z   15 
a p e r o l ,  g a m b i n o  p r o s e c c o ,  o r a ng e ,  o l i v e ,  s o d a 

 
OL I V I A   16 

m o n t e n e g r o ,  i t a l i c u s ,  o l i v e ,  p r o s c e c c o 
 

L E MO N   16 
h o u s e m a d e  l i m o n c e l l o ,  f r e s h  l e m o n ,  

g r e y  g o o s e  v o d k a ,  e g g  w h i t e *,  o r a ng e  b i t t e r s

BEL L A   16 
s t r a w b e r r y  c r uz a n  r u m ,  h o u s e m a d e  l i m o n c e l l o 

p i n e a p p l e ,  e g g  w h i t e * 
 

MUL E   16 
d e e p  e d d y  g r a p e f r u i t  v o d k a ,  g i ng e r  b e e r 

 
PE SCA  B I A NCA   16 

f e r n e t - b r a n c a ,  p e a c h ,  p i n e a p p l e ,  h o n e y,  c i n n a m o n 
 

OL D  FA SH IONED   16 
o l d  f o r e s t e r  b o u r b o n ,  m o n t e n e g r o ,  o r a ng e  b i t t e r s 

 
T HE  BURGUNDY   16 

a m a r o  n o n i n o ,  m o u n t  g a y,  o r g e a t ,  p o m e g r a n a t e

SPACE  DUS T   9 .5 
S IERR A  NE VA DA  PA L E  A L E   9

BL UE  MOON   9 
BUDW IE SER   8 .5 
BUD  L IGH T   8 .5

HOEG A A RDE N   9 
SA MUEL  A DA MS   9

MICHELOB  ULT R A   8 .5 
MIL L ER  L I T E   8 .5 

S T EL L A  A R T O IS   9

L INDE M A NS  F R A MBO ISE   9 .5 
GOOSE  ISL A ND  I PA   9 .5

C O ORS  L IGH T   8 .5 
C ORON A   9 

HE INEK E N   9

W I N E S  B Y  T H E  G L A S S
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