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antipasti

entrées

a d d i t i o n s

arancini

shrimp and roasted
tomato risotto

sausage 

seasonal caprese

chicken milanese

cavatel l i  arrabbiata

bucatini agl io e ol io
mussels
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risotto stuffed with fennel sausage,
fresh mozzarella. Served with lemon aioli

jumbo shrimp over a tomato sauce
risotto and bl istered tomatoes

local ly-grown heir loom tomatoes,
mozzarel la, basi l ,  fresh fruit

pounded thin, breaded boneless breast
topped with herb caper butter sauce
and fresh arugula

cavatelli pasta tossed with a spicy
San Marzano tomato sauce

pasta tossed in garlic, olive oil , finished
with Pangrattato and Parmigiano-Reggiano

tomatoes, red chili, white wine, fennel,
garlic crostini

mortadel la toast 13
toasted sourdough topped with a pistachio
pesto and thin slices of mortadella

fr ied zucchini 12
fresh-cut zucchini, lemon aioli

house-made meatbal ls 15
pork, veal, and beef, served with San
Marzano marinara and Parmigiano-
Reggiano

orecchiette sausage
and broccol i rabe

25

a short cut pasta sauté ed with fennel ,
sausage, and broccol i rabe

fresh catch of the day 32
c r i s p y  p o l e n t a  p o t a t o e s ,  s l o w -
r o a s t e d  t o m a t o e s ,  s a l s a  v e r d e

veal chop parm 45
12oz veal chop pounded, breaded, and
topped with marinara and mozzarella

pasta and meatbal ls 24
bucatini pasta, San Marzano marinara
sauce, house-made meatballs

house-made meatballs 12
gri l led chicken 10
four large shrimp 12

sides  

crispy polenta potatoes

creamy font ina
mushroom polenta

arugu la ,  tomato ,
and parmesan sa lad

sa lads

minestrone 10
pancetta, Wexford Farms
vegetables , parmesan

desserts

orange polenta cake 10
vani l la ice cream

t i r am i s u 15
house-made, served in a bowl for two
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penne pasta with marinara 12

pasta fra diavolo 34
spicy marinara sauce with shrimp, mussels,
and sausage. Tossed with bucatini pasta


