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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
Pan Seared Fluke roasted endive, spinach and cannellini beans, lemon and capers 26
Francese locally sourced chicken breast battered and pan fried with lemon, white wine and 
butter, garlic mash, brussel sprouts 23
Grilled Boneless Ribeye (12oz.) handcut wedge fries, baby arugula, shaved grana, 
salsa rossa 33

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

Fusilli sausage, mushroom, porcini cream, touch of tomato 17
Short Rib Lasagna short rib ragù, béchamel, mozzarella, grana 17

Agnello baked rigatoni, lamb ragu, smoked scamorza, percorino, truffle oil 21
Trenette fresh pasta, shrimp, italian hot peppers, tomato, cognac cream sauce 22

Linguine Vongole little neck clams, nduja, marinated cherry tomatoes, calabrian chilies 19
Orecchiette al Forno baked pasta, seasonal vegetables, fontina, fried sage, breadcrumbs 17

Insalate
Mista mix greens, red onion, cherry tomato, 
balsamic dressing 8
Romana grilled romaine, pancetta, grana, 
croutons, anchovy dressing 11
Rucola baby arugula, endive, butternut 
squash, apple, pecorino romano 12
Burrata baby arugula, marinated tomatoes, 
basil pesto 12

Add Prosciutto 5
Add Shrimp 8
Add Chicken (Locally Sourced) 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, crostini 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, crostini 12
Ostriche wood fired east coast oysters, 
smoked paprika butter, jalapeño 11 
(Add pancetta +1)


