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Spicy = 
Vegetarian= 
Vegan = 
Gluten Free = 
Contains Nuts = CN

*Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness.

Contorni
Broccoli Rabe 6

Garlic Focaccia 5
Garlic Mashed Potatoes 6 

Mixed Seasonal vegetables 7
Fried brussel sprouts with herbs and balsamic reduction 7

 

Secondi
Eggplant Parmigiana eggplant, tomato sauce, mozzarella, parmigiano, basil 14
Local Free-range Chicken Breast mashed potato, mushroom and marsala sauce 24
Pan Seared wild Coho Salmon polenta, mixed seasonal vegetables, salsa verde 26
Grilled Black Angus Strip Steak balsamic glazed cipollini, fried zucchini, mushroom 
gorgonzola sauce 28

Primi
Spaghettoni tomato sauce, beef meatballs, grana, basil 15

Fusilli sausage, mushroom, porcini cream, touch of tomato 17
Linguine Vongole assorted clams, white wine, garlic, herbs 18

Short Rib Lasagna short rib ragù, béchamel, mozzarella, grana 17
Gnocchi baked gnocchi, nduja, squash, red onion, herbs, ricotta salata 17

Trenette fresh pasta, shrimp, italian hot peppers, tomato, cognac cream sauce 21
Orecchiette al Forno baked pasta, seasonal vegetables, fontina, fried sage, breadcrumbs 16
Tagliolini ai Frutti Di Mare fresh squid ink pasta, shrimp, calamari, mussels, clams, marinara 

sauce 23

Insalate
Mista mix greens, red onion, cherry tomato, 
balsamic dressing 8
Romana grilled romaine, pancetta, grana, 
croutons, anchovy dressing 11
Indivia endive, baby kale, squash, apple, 
ricotta salata, cider vinaigrette 12
Burrata baby arugula, marinated tomatoes, 
basil pesto 12

Add Prosciutto 5
Add Shrimp 8
Add Chicken (Local Free-range) 8

*Please inform your server of any food allergies
**Gratuity of 20% will be added to parties of six or more

Italian Kitchen and Wood Burning Oven 

Our dishes are thoughtfully crafted. 
We encourage you to try them the way 

we envisioned.

Antipasti 
Babbalucci snails, garlic, parsley, white 
wine 10
Arancini risotto croquettes with 
mushroom, scamorza, gorgonzola 7 
Calamari Fritti zucchini, cherry peppers, 
marinara, homemade tartar sauce 13
Polpettine beef and spinach meatballs 
stewed in tomato gravy, whipped ricotta, 
crostini 9
Pepata steamed mussels, garlic, 
shallots, basil, lemon, white wine, touch of 
tomato sauce 12
Funghi e polenta grilled portobello 
mushroom, creamy polenta, gorgonzola 9
Sfizi (for 2ppl) cured meats, Italian 
cheeses, marinated vegetables 18  


