
BURGERS  

 

AMERICANO BURGER 
8oz Pat Lafreida Beef, American cheese, lettuce, tomato,  
onion, mayo, brioche bun 
$14 

UES BURGER 
jalapeño, turkey bacon, cheddar cheese, house sauce, brioche bun 
$16 

SIENA BURGER 
Portobello mushroom, red pepper, crispy onion ring,  
fontina truffle sauce, brioche bun 
$18 

Chicken Sandwich 
grilled or fried chicken, bacon, lettuce, tomato, onion,  
garlic aioli sauce, brioche bun 
$16 

CHOICE OF: 

French fries  Garden salad   

PANINIS 
 

Vodka parm panini 
Crispy chicken, mozzarella, vodka sauce 
$18 

Chicken caesar panini 
crispy fried chicken, caesar dressing, lettuce,  
tomato, bacon  
$16 

Meatball panini 
beef meatball, ricotta cheese, tomato sauce 
$14 

Fresh mozzarella & tomato panini 
fresh mozzarella, tomato, arugula, fig-balsamic glaze,  
pesto dressing 
$14 

CHOICE OF: 

French fries  Garden salad    



SOUPS, SALADS & COLD PLATES 
 

Minestone soup 
Fresh pasta and vegetable, home made chicken bone broth 
$7 

Tortellini en brod soup 
Ricotta cheese tortellini pasta, home made chicken bone broth 
$7 

Italian wedding soup 
Meatball,risotto spinach, tomato, carrot, parmesan,  
home made broth, touch of tomato  
$12 

 
Caesar salad 
kale, romaine, croutons, parmesan,  
caesar dressing 
$14 

Crispy artichoke salad 
roasted red peppers, tomato, arugula, parmesan dressing 
$14 

Avocado salad 
pear, pecan, red grape, mixed greens,  
champagne dressing 
$14 

Spinach & beet salad 
Spinach, goat cheese, glazed walnuts,  
fresh beets, champagne dressing 
$14 

SALAD ADD ON: 

Grilled or fried chicken $6  Grilled shrimp $10 

Grilled salmon or hanger steak $12 

 

Char grilled octopus salad 
arugula, tomato, fava beans, lemon, EVOO 
$22 

Salmon tartare 
smashed avocado, raw vegetables salad  
and toasted sour dough bread 
$16 

Buratta plate 
pistachio, arugula, honey balsamic, cherry tomatoes,  
Toasted sour dough bread 
$14 



Build Your Own Pasta Lunch Special 
STARTING AT $12  

 

CHOICE OF 1 PASTA 

Spaghetti   fusilli  gnocchi        rigatoni  Lumache 

Gluten free penne 

CHOICE OF 1 SAUCE 

Vodka sauce   Alfredo sauce   Pesto sauce  

    Cacio e pepe 
   
Tomato sauce  butter & sage  roasted garlic & oil 

ADD TOPPING 

Fresh burrata +6  Broccoli rabe +5 wild mushrooms +3  

Sausage +4  char grilled chicken + 6   

House MADE PASTA 
 

Pasta made fresh daily, Organic egg, semolina and water 

Burrata alla vodka 
Rigatoni with burrata and basil  
vodka sauce 
$22 

Spaghetti bolognese 
Home made meat sauce 
$20 

Gnocchi Pesto 
Basil pesto, toasted pignoli nuts 
$18 

Fusilli fontina 
Wild mushroom, asparagus, tomato, truffle 
fontina sauce 
$20 

Linguini white clam sauce 
Roasted garlic, parsley, white wine, butter, 
manilla clams 
$23 

Lasagna Classico 
Fresh mozzarella, ricotta, parmesan, beef 
ragu, tomato sauce 
$20



PINSA PIZZA 
 

Light and fluffy, crispy on the edge 
BURRATA PINSA 
Fresh burrata, tomato, basil 
$15 

PROSCIUTTO & ARUGULA PINSA 
Prosciutto di parma, arugula, tomato, shaved  
parmesan cheese, EVOO, lime 
$17 

TRUFFLE MUSHROOM PINSA 
Porcini mushroom, truffled infused fontina cheese 
$17 

HOT RONI PINSA 
Hot honey, pepperoni, hot sausage, mozzarella, tomato sauce 
$16 

LATE BREAKFAST 
 

Two Eggs Any Style 
sunny side up, over easy, poached or scrambled 
with bacon, fries and farmer salad 
$12 

STEAK & EGGS 
Hanger steak, any style eggs, French fries, farmer salad 
$22 

AVOCADO TOAST 
Smashed avocado, tomato, jalapeno, pickled onion,  
poached eggs on sourdough bread with salad on side 
$18 

MIMOSA’s for $7 

BREAKFAST SERVED UNTIL 3PM 



PRI FIX MENU $28 
 

APPETIZER 
Choose 1: 

BURATTA CROSTINI 
Tomato, basil, EVOO 

CRISPY ARTICHOKE 
Lemon, aioli sauce to dip 

CAESAR SALAD 
kale, romaine, croutons, parmesan, caesar dressing 
(Side order size) 

SOUP OF THE DAY 
Ask server for details 

ENTREE 
Choose 1: 

POLLO MILANESE 
arugula, cherry tomato, fresh mozzarella, balsamic vinaigrette,  
served crispy or grilled 

PARMIGIANA DI MELANZANE 
Thinly sliced eggplant, baked mozzarella, ricotta, tomato sauce  

BURRATA ALLA VODKA 
rigatoni with burrata and basil, vodka sauce 

CHAR GRILLED SALMON 
roasted heirloom cauliflower, risotto, pistachio pesto 
(Supplement +7) 

*Complimentary coffee, tea or soft drink






