
BROCCOLI SOUP WITH BROKEN LINGUINI poached chicken, broth, parmesan, lemon 8 / 12

CAESAR classic house blend dressing, freshly shaved parmesan Reggiano cheese, croutons 12
add chicken 4 / shrimp 6 / beef 10 

CARRARA WEDGE, block of romaine lettuce, gorgonzola cheese, pancetta, tomatoes, salami, black olives, house
vinaigrette, fried cippolini onions 14 

HOUSE SALAD bibb lettuce, Roma tomatoes, cucumbers, red onion, croutons, chopped egg, choice of house
vinaigrette, balsamic, creamy garlic, ranch 10 

LOCAL BEET SALAD organic yellow and red beets, pickled red onion, oranges, goat cheese, field greens,
pistachios, prosecco vinaigrette 15

BLACK & BLUE seared beef tenderloin, parmesan aioli, arugula, pickled red onion, green beans, radish, chopped
walnuts, cracked arrabbiata pepper  21

ANTIPASTIANTIPASTI

 

 SPAGHETTI WESTERN house marinara sauce, meatball or sausage, parmesan, basil, virgin olive oil 16

ANGEL HAIR AGLIO & OLIO extra virgin olive oil, roasted garlic, parmesan Reggiano, arrabiata spices, fresh herbs 12
add chicken 6 / add salmon 14 / add shrimp 12

CARBONARA house cured pancetta, basil, parmesan Reggiano, farm fresh egg, tagliatelle pasta 16 
add chicken 4 / shrimp 6

RIGATONI A LA VODKA spicy roasted chicken, Rossa sauce, ricotta, basil, parmesan 16

SPICY DUNGENESS CRAB jalapeño linguini, Fresno chilies, artichokes, brushetta, white wine sauce, toasted
breadcrumbs 37

MUSSELS spicy red marinara sauce, capalini, herbs, toasted garlic, ciabatta 24

ITALIAN CHOPPED HOAGIE sopresetta, cotto ham, provolone, prosciutto, roasted peppers, red onion, romaine,
extra virgin olive oil, Italian roll  14

BURGER SUPREME house chuck brisket blend, balsamic caramelized onions, fontina cheese, pancetta, garlic aioli,
parmesan garlic butter roll  15

CHICKEN CUTLET thinly tenderized chicken breast, Rossa sauce, arugula, mozzarella, basil pesto, garlic aioli  14 

CAPRESE sliced tomatoes, aged balsamic, basil pesto, mozzarella, gremolata, Italian roll  13

ITALIAN BEEF thinly sliced prime beef, house made giardiniera, au jus  16

PORCHETTA slow roasted pork belly and loin, apricot mustardo, aged provolone, au jus  16

 

L U N C H  M E N U

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain
medical conditions. An automatic gratuity of 20% will be added to all parties of 10 or more.  Gluten-free dishes are available upon request.

MEATBALLS beef, veal, pork, marinara, crostini, parmesan 16

SPIEDINI chicken, sausage, Italian bacon, wagyu beef, Firenze sauce, parmesan garlic butter, balsamic steak
sauce, buttermilk ranch ~ for two 18 / for four 26

WHIPPED RICOTTA apricot preserves, honey, pistachios, ciabatta 9

FRIED CRISPY CHEESE PAVÉ mozzarella, mascarpone, Peri Peri sauce 12

OVEN ROASTED MUSSELS pancetta, garlic, capers, chilies, wine, butter, Tuscan bread 17

BRUSCHETTA STRACCIATELLA marinated grape tomatoes, basil, herbs, olive oil 10

MEAT & CHEESE BOARD assorted Italian meats, olives, roasted peppers, mozzarella, gorgonzola, pecorino, nuts ~
for two 19 / for four 27 

CRAB SHRIMP IMPERIAL DIP lump crab, Argentinian shrimp, robiola, spinach, Cajun spice, house bread 17

CHICKEN LOLLIPOPS Calabrian blood orange glaze, wood grilled then crispy fried, pickled vegetables 12

BELLA ROASTED PEARS gorgonzola cheese, roasted walnuts, hot honey, cranberries, balsamic, rosemary 14

SANDWICHESSANDWICHES

SOUP & SALADSOUP & SALAD

HOMEMADE PASTAHOMEMADE PASTA


