
 
A P P E T I Z E R  
 
C A L A M A R I  F R I T T I  Point judith 
calamari, San marzano tomato, 
lemon aioli 12 
 
R I C E  B A L L  “ S A N  G E N N A R O ”  
rolled with Bolognese, 
mozzarella, Sunday gravy 12  
 
Z U C C H I N I  B L O S S O M S  stuffed 
ricotta and buffalo mozzarella, 
pistachio lemon honey 14 
 
A S P A R A G U S  R O L L A T I N I  
prosciutto di parma, mozzarella, 
toasted bread crumbs, white wine 
sauce 12 
 
M U S S E L S  choice of fra diavolo, 
bianco, tomato basil, served with 
crostini 12  
 
G R I L L E D  O C T O P U S  calabrian 
chilis, oven roasted cauliflower, 
cauliflower puree, arugula & 
golden raisins 15  
 
S A L U M I  P L A T E  O F  T H E  D A Y  
chef's selection of artisanal 
cheese and salumi 14  
 
 
T O A S T S  
 
H E I R L O O M  T O M A T O  Buffalo 
Mozzarella, Basil, Extra Virgin 
Olive Oil 8  
 
P O R K  &  F I G  PROSCIUTTO DI PARMA, 
FIG JAM, ARUGULA 8 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

 
H O U S E M A D E  P A S T A  

 
C A V A T E L L I  A L L A  M E M A  sweet sausage sugo, meatball, ricotta 24  

 
T A G L I A T E L L E  C O N  V O N G O L E  house cured pancetta, cockles, 

chilies 25 
 

S T R A C C H I N O  G N O C C H I  poppy seed, arugula, chive and arugula 24  
 

L A S A G N A  A N G E L O  for one 22 or two 36  
 

 S P A G H E T T I  C A R B O N A R A  American bacon, Spanish onion, cream, 
egg yolk, black pepper 24  

 
B U C C A T I N I  A M A T R I C I A N A  guanciale, sweet red onion, red pepper 

flakes, basil san marzano tomato 24 
 

C A C C I O  P E P E  Rigatoni, black pepper, Parmesan Cheese 22  
 

C H E E S E  R A V I O L I  San Marzano Tomato Basil Sauce 22 
 

 
I N S A L A T A  

 
C H A R C U T E R I E  S A L A D  diced artisanal salami, imported cheeses, 

crisp greens, vinocotto 12  
 

I M P O R T E D  B U F F A L O  local tomato, basil, imported olive oil, 
vinocotto 13  

 
I M P O R T E D  B U R R A T A  arugula and pistachio pesto, roasted delicata 

squash, smoked chili oil, micro Lemon balm 13  
 

H A R V E S T  S A L A D  apple, candied pecans, celery, rosemary honey 
balsamic 12  

 
A R U G U L A  pickled nectarine, buffalo mozzarella, red onion, citrus 

olive oil 12  
 
 

 
E N T R É E  

 
B A R N E G A T  L I G H T  S C A L L O P S  

wrapped in pancetta, potato 
creamed corn hash, charred 

scallion aioli 35  
 

C H I C K E N  M I L A N E S E  
Topped with Arugula heirloom 

tomato Salad 23  
 

P O R K  C H O P  M I L A N E S E   
 amatriciana puree, Romaine 

Parmesan salad 29   
 

R O A S T E D  C H I C K E N   
Escarole & Beans, imported 

balsamic, chicken demi glace 25  
 

C H I C K E N  C A C C I A T O R E   
Roasted potato, red wine  

Tomato jus 23 
 

C H I C K E N  S A L T I M B O C C A   
 Prosciutto di parma, fontina 

cheese, sage, madeira wine 23 
 

C H I C K E N  P I C C A T A   
Capers, Lemon, white wine sauce, 

herbed potatoes & spinach 22 
 

S H R I M P  F R A N C A I S E   
Asparagus orzo, crab meyer lemon 

champagne sauce 29 
 

E G G P L A N T  P A R M I G I A N A   
house made gnocchi, house made 

plum tomato basil sauce 25  
 
 
 

S I D E S  
Broccoli Rabe Garlic & Oil 12 

Spinach Garlic & Oil 8 
Roasted Potato 8 

Gnocchi Marinara 12 
Escarole & Beans 12 

Potato cream corn hash 12 


