
FOR THE TABLE
ANTIPASTO 
chef’s selection of imported cured meats and artisan cheese,  
artichoke hearts, olives, lingonberry jam, baguette  22

BRUSCHETTA 
heirloom tomato, whipped goat cheese, balsamic, crostini  12

MEATBALLS 
pork and veal meatballs, red sauce  12

CRISPY CALAMARI 
spicy pepperoncini crema, red sauce  14

FRIED SMOKED MOZZARELLA
red sauce  12

STUFFED MUSHROOMS
italian sausage stuffing, smoked mozzarella cheese, red sauce  11

OYSTERS ROCKEFELLER
four oysters, spinach and parmesan crema, toasted breadcrumbs  12

SEARED SEA SCALLOPS*
pancetta ragu  18

PROSCIUTTO WRAPPED ARTICHOKE HEARTS
lightly breaded, goat cheese and sundried tomatoes, balsamic glaze  12

SOUPS & SALADS
CREAMY TOMATO BISQUE
roasted tomato, puglia olive oil  12

ITALIAN SALAD 
burrata, arugula, olives, cherry tomato, pickled onion, croutons, lemon vinaigrette  12

CAESAR SALAD 
romaine, parmesan, crostini  10

HOUSE SALAD 
mixed greens, kale, carrot, tomato, onion, cucumber, radishes, green goddess dressing  11

CAPRESE
mozzarella, heirloom tomato, fresh basil, olive oil, aged balsamic  12

SALAD ADDITIONS:
CHICKEN CUTLET  7
SHRIMP  7
SALMON  8
STEAK  10



PASTA
SPAGHETTI & MEATBALLS

semolina spaghetti, pork and veal meatballs,
san marzano tomato sauce  25

SICILIAN SUNDAY GRAVY
semolina paccheri, simmered pork, beef, veal, ricotta  29

PARMIGIANA
caciovella, san marzano, semolina spaghetti

eggplant 23  chicken 27
 

SEAFOOD LINGUINI
lobster, shrimp, crab,

calabrian chili, saffron, citrus  37

CHICKEN PICATTA
  semolina spaghetti, picatta sauce, capers, lemon  27

 SHRIMP AGLIO E OLIO
fresh linguine, chili, olive oil, garlic,

chili flake, fresh lemon  27

CHEESE STUFFED TORTELLINI
english peas, toasted pancetta, parmesan alfredo sauce  24

 SUNDRIED TOMATO AND SMOKED GOUDA RAVIOLI
italian sausage, pepperoncini, red sauce  26

PASTA ENHANCEMENTS:
CHICKEN CUTLET  7

SHRIMP  7
SALMON  8

MEATBALLS  8
STEAK 10

VEAL CUTLET 10



ENTRATA
ROASTED BRANZINO 
whole branzino, eggplant caponata  31

TUSCAN GARLIC SALMON*
spinach, kale, tomato, basil ragout  27

VEAL MARSALA 
crispy veal cutlet, mashed potatoes,
haricot verts  28

DUCK CACCIATORE* 
pancetta, cremini and oyster mushrooms, 
fingerling potatoes, pomodoro  31

14oz BONE-IN PORK CHOP* 
tuscan mushroom crema, roasted fingerling potatoes, haricot verts  35

8oz FILET* 
mashed potatoes, asparagus, balsamic glaze  48

BRAISED SHORT RIB
roasted brussels sprouts, mashed potatoes  30

ACCOMPANIMENTS
mashed potatoes  5
broccoli rabe  6
haricot verts  6
asparagus  7
brussels sprouts  7
fingerling potatoes  6

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE YOUR RISK OF FOOD BORN ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES.

GENERAL MANAGER  JENNIFER BENNETT

CHEF DE CUISINE  DAVID SMALLS
RESTAURANT MANAGER  ALLEN MONTGOMERY



WINE & BEER

Whites
Moscato, Beni do batasolio, piedmont, Italy   9/36

riesling, s.a.prum essence, germany  10/40

Sauvignon Blanc, Ca'Bolani, Friuli, Italy  10/40

Vermentino, Colle petruccio, stralunato, tuscany, italy   11/44

Pinot Grigio, Ca'Bolani, Fruili, Italy  12/48

chardonnay, andre dupuis, bourgogne, burgunday, france  13/52

Reds
primativo, Masseria altemura “sasseo”, Salento, italy   11/44

Cabernet Sauvignon, alto vista vive, mendoza, argentina  10/40

Pinot Noir, row eleven ‘vinas’, santa maria valley  12/48

Chianti, Castello d'Albola Chianti Classico DOCG. Tuscany, Italy  12/48

Super Tuscan, Castellani Touton Monsalaia Maremma Toscana IGT, Tuscany, Italy  11/44

Bubbles
La Cacciatora Frizzante Lambrusco dell'Emilia Amabile   10/40

 zonin Prosecco brut, Veneto, Italy   10/40

Zonin Prosecco Rose, Veneto Italy   11/44

House Wines
Red/White/Bubbles   8/32

Beer (Bottles/Cans)
sycamore mountain candy ipa   8

Hi Wire Bed of Nails   8

Commonhouse Wise One   8

Allagash White   8

Austin East Ciders Blood Orange   8

Narragansett Lager   5

Bud Light   5

Budweiser   5

Miller Lite   5

Yuengling   6

Draft Beer
Michelob Ultra   7

peroni lager   8

N/A Beer
Heineken 00   5

Stella 00   8

Busty Lush "She's Divine" Oatmeal Stout   8

Busty Lush "She's Golden" Blonde Ale   8



COCKTAILS
classic cocktails
Aperol Spritz  12
Prosecco, Aperol, Soda 

Italian Coke  12
Ramazzotti, Sweet Vermouth, Soda  

Negroni Classico  12
Gin,Campari, Sweet Vermouth

italian margherita 12
lunazul tequila, amaretto muddle orange, fresh lime, sugar

classics with a twist
Limoncello Drop Martini  13
Tito's Vodka, Limoncello, Lemon Juice, Sugar  

strawberry negroni  13
gin, campari, sweet vermouth, strawberry simple syrup

Sparkling Raspberry Martini 14
Raspberry Vodka, chambord liqueur, lemon, Prosecco

Amaro Old Fashioned  14
Bourbon, Amaro montenegro, angostora & orange bitters, sugar

black cherry aperol spritz 12
aperol, black cherry, prosecco, soda  

Lemon Spritz  12
Limoncello, sparkling wine 

Chicnik 13
woodford rye, ramazzoti amaro, tawny port, orange bitters

dessert cocktails
Black Manhattan
Evan Williams Bottled in Bond, Averna, Bitters 13

Espresso Martini
Pearl Vanilla Vodka, Gailliano Ristretto Espresso Liqueur, 
Fresh Espresso, Sugar 16

Chocolate Martini
Pearl Vanilla Vodka, Baileys, Chocolate Liquer14


