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Bruschetta

Garlic Butter
Eggplant Caponata $12

STARTERS & Shares

Caesqr Salad $]5
Romaine, Croutons, Parmesan,

Anchovy

Chopped Salad $16

Pepperoni, Salami, Provolone,

Red Onion, Pepperoncini,

Tomato, Chicl(pea, Roasted Depper,
Creamy Dill & ltalian Dressing

Caprese $]8
Buffalo Mozzarella, Marinated Tomato,
Balsamic Pearls, Basil, Oregano

Burrata $]8
Grilled Peach, Prosciutto,

Pistachio, Focaccia

$6 Tomato Risotto

Crispy Potatoes $12
Shishito Aioli

Broccolini $14
Tonnato, Bagna Cauda, Capers,

Breadcrumb

Meatballs $]4

Tomato, Ricotta, Oregano

Grilled Shrimp Spiedini

pomesco, Tomato, Onion, Lemon

Fennel Crusted Calamari $]8

pomodoro, HOt Cherry Deppers,

$14/24

ENTREES

$22

Cherry Tomato, Salsa Verde, Fresno Chili, Pine Nuts, Pecorino

Sundried Tomato, Oregano

Stracciatella
Fresh Strawberry

Chicken Liver Mousse $12

$12

Chicken Francaise

Cherry Agrocjo|ce, Pistachio

Pork Milanese

Add Pan-Seared Scu"ops +$14
Pan-Roasted Whole Branzino $34

Tomato, Golden Raisin, Capers, Lemon

$26

Potatoes, Shishito Peppers, Lemon, White Wine

$26

8oz Bone-In Chop, Pepperoncini Aioli, Watercress,

Lemon, Agrodo|ce

Consumer advisory: consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of foodborne illnesses.

PASTA __

Spaghetti
With Your Choice Of
Pomodoro $2O

Cacio e Pepe $2O
Basil Pesto $2O
Blush $20

Campane"e
Corn, Mushrooms, Basil, Cream

Pecorino

$25

Linguini
Lobster, Centerbe,
Campari Tomato, Lemon,

Tarragon

$29

Rigatoni
Vodka Sauce, Smoked Chicken,
Pancetta, Cherry peppers,
Crispy Prosciutto

$26

Mafaldine

Cry Bal)y Bo'ognese, Tomato,

pepperoni, Darmesan

$26

Subsitute
Gluten Free Riccioli +$4
or Gluten Free Buccatini +$4




