APPETIZERS

SOUPS

SALADS

ANTIPASTA &> 20

Prosciutto, salami, capicola,
mortadella, burrata, gorgonzola,
candied nuts, house preserves,
olives, pickled vegetables

and focaccia.

CALAMARI & 15

Fried calamari served with lemon
chili aioli and marinara sauce.

POLENTA FRIES 10

Mozzarella polenta fries tossed
with garlic, extra virgin olive oil
and parmesan. Served with
marinara sauce.

ARANCINI BOLOGNESE 14

Breaded parmesan, fontina and
arborio rice balls. Served over
bolognese sauce.

MEATBALLS 14

Five 2 0z. homemade beef and
pork meatballs with marinara
sauce, shaved parmigiana

and crostinis.

TOASTED RAVIOLI 14

Mozzarella and parmesan toasted
raviolis. Served with marinara
and alfredo sauce.

LASAGNA SOUP
CUP 6 | BOWL 8

Ground beef, Italian sausage,
spinach, onion, ricotta,
mozzarella and parmesan
cheese in a tomato broth.

ZUPPA TOSCANA

CUP 6 | BOWL 8

Spicy Italian sausage, bacon,
kale, onion and russet potatoes
in a rich, creamy broth.

CLASSIC CAESAR (> 8

Romaine, spinach, croutons,
shaved parmesan and
Caesar dressing.

CHOPPED SALAD (> 8

Romaine, spinach, tomato, red
onion, chickpeas, provolone,
salami, pepperoncini and
oregano vinaigrette.

CAPRESE & 8

Heirloom tomato, fresh
mozzarella, basil pesto,
olive oil and balsamic glaze.

WEDGE (&> 8

Artisan Romaine wedge lettuce,
tomato, red onion, bacon
crumbles, bleu cheese crumbles
and parmesan peppercorn
dressing.

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

We offer gluten-friendly options — please note
these menu items are not made in a 100%
gluten-free environment.

Gluten-friendly variation
available upon request.

PROSCIUTTO BREAD 12

Sliced shareable bread stuffed
with pepperoni, salami, prosciutto
and mozzarella. Drizzled with
extra virgin olive oil and freshly
grated parmesan.

BRUSCHETTA 14

Grilled garlic bread,

sundried tomato pesto, fresh
mozzarella, basil, bruschetta
tomatoes and balsamic glaze.

CRAB CAKES 16

Two jumbo lump crab cakes,
citrus greens, bruschetta
tomatoes and Sicilian tarter sauce.

CHICKEN GNOCCHI
CUP 6 | BOWL 8

Roasted chicken, potato gnocchi,
celery and spinach in a
creamy broth.

S O O

Fresh food,
made well,
shared with
those you love

ONC O

A 20% gratuity will be added for parties of 10 or
more. Parties of 8 or more require a reservation
in advance. Reservations are currently
unavailable for parties with fewer than 8 people.



PASTAS

ENTREES

DESSERTS

BAKED BOLOGNESE &> 18

Pappardelle pasta, beef and
pork bolognese sauce, fresh
ricotta, mozzarella and
parmigiano cheeses.

SPAGHETTI
& MEATBALLS 18

Homemade pork and beef
meatballs, marinara, basil and
shaved parmigiano cheese.

CHICKEN PARMESAN 18

Parmesan breaded chicken
breast topped with melted
mozzarella, fettuccine and
tomato sauce.

CHICKEN ALFREDO @ 18

Fettuccine and alfredo sauce
with grilled chicken.

SAUSAGE RIGATONI @ 19

[talian sausage, sliced fennel,
Swiss chard, forest mushrooms,
creamy Marscapone sauce

and fennel pollen.

LOBSTER RAVIOLI 26

Ricotta and lobster raviolis,
lobster sauce, herb garlic
breadcrumbs and
parmigiano reggiano.

STEAK RISOTTO & 25

Wild rice risotto, sliced beef
tenderloin, asparagus, roasted
tomato and beef demi-glace.

NEW YORK STRIP,
140z. & 32

Choice strip loin with demi
glaze sauce, buttermilk mashed
potatoes and chef’s vegetable.

SIRLOIN FILET, 8 0Z. &> 26

Choice sirloin with béarnaise
sauce, buttermilk mashed
potatoes and chef’s vegetable.

PORK TOMAHAWK, 14 0Z. >
30

Grilled long-bone pork chop
with balsamic cipollini onions,
buttermilk mashed potatoes
and chef’s vegetable.

JUMBO SHRIMP 26

Grilled shrimp, creamy spinach
orzo pasta, chef's vegetable and
lemon beurre blanc.

SALMON, 8 0Z. & 25

Grilled Atlantic salmon, creamy
spinach orzo pasta, grilled
asparagus, parmesan butter and
bruschetta tomatoes.

WALLEYE MILANESE & 27

Two parmesan breaded walleye
filets, wild rice risotto, chef’s
vegetable and lemon beurre
blanc sauce.

TIRAMISU 8

Layered Italian dessert made
with ladyfinger cookies, espresso,
mascarpone cheese, marsala
wine, rum and cocoa powder.

CHEESECAKE 8

Buttery graham cracker crust
and rich, dense filling made
from cream cheese,

sour cream and vanilla.

FLOURLESS
CHOCOLATE TORTE 8

Gluten-free, consisting
of chocolate morsels
and cocoa powder.

BUDINO 8

Butterscotch pudding with a
layer of caramel and sprinkled
with sea salt.

CANNOLI
ONE FOR 4, THREE FOR 10

Original, Chocolate Chip,
Pistachio, Almond, Black Forest,
Birthday Cake, Strawberry

SHRIMP PASTA @ 22

Jumbo shrimp, linguine,
spinach, roasted tomato, lemon,
garlic, extra virgin olive oil and
parmigiano cheese.

SEAFOOD
SPAGHETTI & 28

Shrimp, scallops, lobster,
spaghetti and spicy Arrabiata
tomato sauce.

CHICKEN
TORTELLINI & 20

Pulled roasted chicken,
bacon, asparagus, roasted
tomato, cheese tortellini and
creamy Tuscan cream sauce.

SEARED SCALLOPS (> 28

Pan-seared jumbo scallops and
saffron beurre blanc sauce.

ROASTED CHICKEN @ 25

Oven roasted half chicken,
buttermilk mashed potatoes,
chef’s vegetable and Tuscan
cream sauce.

ADDITIONAL SIDES —2____

Buttermilk Fettuccine

Mashed Potatoes Alfredo

Rosemary Spaghetti

French Fries Marinara

Wild Rice Risotto Chef's Vegetable
d

GELATO & SORBET
ONE SCOOP 4,
THREE SCOOPS 10

Caramel Sea Salt, Tiramisu,
Pistachio, Mint Chocolate,
Raspberry Cheesecake,

Vanilla, Chocolate Hazelnut,
Cookies & Cream, Lemon Sorbet,
Raspberry Sorbet



SOUPS

SALADS

SIDES

PICK TWO
FOR 15

Select one from left side
and one from right side.

ALL-YOU-CAN-EAT 13

Choice of one soup and one salad.

LASAGNA SOUP

Ground beef, Italian sausage, spinach,
onion, ricotta, mozzarella and parmesan
cheese in a tomato broth.

ZUPPA TOSCANA
Spicy Italian sausage, bacon, kale, onion

and russet potatoes in a rich, creamy broth.

CHICKEN GNOCCHI

Roasted chicken, potato gnocchi,
celery and spinach in a creamy broth.

CHOPPED SALAD &

Romaine, spinach, tomato, red onion,
chickpeas, provolone, salami, pepperoncini
and oregano vinaigrette.

CLASSIC CAESAR @

Romaine, spinach, crouton, shaved
parmesan and Caesar dressing.

CAPRESE &

Heirloom tomato, fresh mozzarella, basil
pesto, olive oil and a balsamic glaze.

WEDGE (>

Artisan Romaine wedge lettuce,
tomato, red onion, bacon crumbles,
bleu cheese crumbles and parmesan
peppercorn dressing.

ROSEMARY FRENCH FRIES

POLENTA FRIES

COLESLAW

ITALIAN PASTA SALAD

Gluten-friendly variation
available upon request.

HANDHELDS

HALF PASTAS

BLT

Thick-cut bacon, lettuce, tomato
and basil aioli on toasted focaccia.

ITALIAN CLUB

Mortadella, salami, pepperoni, lettuce, tomato,
red onion, pepperoncini, smoked mozzarella,
oregano vinaigrette and basil aioli on
toasted focaccia.

CHICKEN PARMESAN

Parmesan breaded chicken breast,
marinara and melted mozzarella
on toasted focaccia.

CLUB

Turkey, mortadella, bacon, provolone,
lettuce, tomato and roasted pepper aioli
on toasted focaccia.

MEATBALL MELT

Meatballs, caramelized onions and
smoked mozzarella on toasted focaccia.
Served with marinara.

WALLEYE SANDWICH

Parmesan breaded walleye, lettuce, tomato
and lemon chili aioli on toasted focaccia.

ITALIAN BURGER

¥s pound beef patty, pepperoni, salami,
smoked mozzarella, lettuce, tomato,
red onion, pepperoncini and garlic aioli.

CHEESEBURGER

¥s pound beef patty, Tillamook cheddar,
lettuce, tomato, red onion and bistro sauce.

BACON & BLEU BURGER

¥s pound beef patty, caramelized onions,
bacon, melted bleu cheese, lettuce, tomato,
red onion and dijon horseradish aioli.

PAPPARDELLE BOLOGNESE &

Pappardelle, beef and pork
bolognese, parmigiano reggiano
and extra virgin olive oil.

SPAGHETTI & MEATBALLS

Beef and pork meatballs, tomato sauce,
spaghetti and shaved parmesan.

CHICKEN ALFREDO &

Fettuccine alfredo topped with grilled
chicken breast.

CHICKEN PARMESAN
Parmesan breaded chicken breast, marinara,
fettuccine and melted mozzarella.

SAUSAGE RIGATONI &

Fennel sausage, Swiss chard, mushroom,
Tuscan cream sauce and fennel pollen.

CHICKEN RIGATONI

Chicken breast, bacon, spinach, roasted
tomato, rigatoni and Tuscan cream sauce.





