
MIXED GREENS. TOMATOES. PEAR. CUCUMBERS. CARROTS. 

CANDIED PECANS. APRICOT-WHITE BALSAMIC VINAIGRETTE. 

CAESAR. ROMAINE. CROUTONS. PECORINO ROMANO. 

DRY ROASTED BEETS. BABY ARUGULA. DRIED APRICOT. 

RICOTTA SALATA. PISTACHIO. VANILLA-BEAN VINAIGRETTE. 

PASTA FAGIOLI. PASTA AND BEANS.  

FRIED CALAMARI. MARINARA.  

FRIED MOZZARELLA. MARINARA. PROSCIUTTO DI 

PARMA. SHAVED PECORINO ROMANO. ARUGULA 

SALAD. 

HOUSE PULLED MOZZARELLA. EVOO. SEA SALT. 

CRACKED BLACK PEPPER. 

      11 
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12 

 

8 

8/15 

13 

served with a choice of marinara or classic pomodoro sauce. [alfredo, sausage ragu +$4] 

RICOTTA CAVATELLI.  18  FETTUCCINE.   18  RAVIOLI WITH RICOTTA.   14/20 

SPAGHETTINI.  18  ANGEL HAIR.   18 

LASAGNA.         22             CHICKEN PARMIGIANO WITH ANGEL HAIR PASTA. 19/24 

RICOTTA CAVATELLI. SAUSAGE RAGU.  18/22  EGGPLANT ROLLANTINI WITH ANGEL HAIR PASTA. 18/24 

EGGPLANT PARMIGIANO WITH ANGEL HAIR PASTA. 18/24    

GARLIC BREAD. BASIL PESTO. TOMATO. MOZZARELLA.      13 

MEATBALL. (1 EA) 4          SAUSAGE. (2 EA)   7.5 

MEATBALL WITH MOZZARELLA.      13 

SAUSAGE WITH CARAMELIZED ONIONS. MOZZARELLA.     13 

ROASTED RED PEPPERS. 

      [please, no substitutions.]                         10”/ 14” 

BASIL. TOMATO SAUCE. MOZZARELLA.          13/17 

PESTO. TOMATO SAUCE. MOZZARELLA.      [add shrimp +$4/10”, +$8/14”]      16/20 

MUSHROOM. EVOO. GARLIC. GOAT CHEESE. PECORINO ROMANO. WHITE TRUFFLE OIL. ARUGULA.    15/19 

SAUSAGE. TOMATO SAUCE. RED PEPPERS. MOZZARELLA.        14/18 

EGGPLANT. EVOO. OREGANO. MOZZARELLA. PECORINO ROMANO. PARMIGIANO REGGIANO.    13/17 

RICOTTA. EVOO. CARAMELIZED ONIONS. PECORINO ROMANO. MOZZARELLA. SAUSAGE.      16/20 

SICILIAN OREGANO. TOMATO SAUCE. EVOO.  [add mozzarella or pancetta +$1]    12/16 

PROSCIUTTO DI PARMA. EVOO. BABY ARUGULA. BALSAMCO. PECORINO ROMANO. MOZZARELLA.    15/19 

GORGONZOLA. EVOO. SWEET RED ONION. PANCETTA. MOZZARELLA.        14/18 

FIG. BALSAMIC-HERB VINAIGRETTE BASE. APPLE-WOOD SMOKED BACON. MOZZARELLA. FIG SYRUP.    16/20 

[+$2]  PROSCIUTTO. PANCETTA. PEPPERONI. RICOTTA. SAUSAGE. EGGPLANT. GOAT CHEESE. ARUGULA. EXTRA MOZZARELLA. ROASTED RED 

PEPPERS. ROASTED MUSHROOMS. BLACK OLIVES. CARAMELIZED ONIONS. SWEET RED ONIONS. BASIL. FRESH TOMATO. GORGONZOLA. 

BALSAMIC. GARLIC. 

[+$2.5/4]  WHITE ANCHOVIES. BASIL PESTO. 

[+$4/8]  SHRIMP [SC] 

[+4]  MEATBALL 

SPLIT PLATE CHARGE $4.  AUTOMATIC GRATUITY ON PARTIES OF 6 OR MORE.  

*Contains ingredients that are raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or 

eggs may increase your risk of foodborne illness. 

ALL PASTA MADE WITH PASTURE RAISED SC EGGS.  

10” $12/ 14” $16[please specify tomato or evoo base. mozzarella is standard.]

WHILE WE WILL DO ALL WE CAN TO ACCOMMODATE GUESTS WITH FOOD INTOLERANCES AND ALLERGIES, WE ARE UNABLE TO 

GUARANTEE THAT DISHES WILL BE COMPLETELY ALLERGEN– FREE. PLEASE SPEAK WITH YOUR SERVER FOR MORE INFORMATION. 
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PROSECCO. BRUT. COSTE PETRAI. 

 VENETO, VALDOBBIADENE. NV. 

PROSECCO. BRUT. BISOL. 

 VENETO, VALDOBBIADENE. 2009. 

MOSCATO. LA MATOTA. 

 BLENGIO. PIEDMONT. NV. 

GLASS/BOTTLE 

PINOT GRIGIO. PASQUA. 

 VENETO. 2018.  

PINOT GRIGIO. ABBAZIA.  

 ALTO ADIGE. 2018. 

SAUVIGNON BLANC. PETER YEALANDS. 

 MARLBOROUGH, NZ. 2018. 

 

 

 

WHITE AMARONE. FERDI. 

 SARTORI. VENETO. 2017. 

 

ALBARIÑO. LICIA. 

 RIAS BAIXAS, SP. 2018. 

RIESLING. ESSENCE. 

 SA PRÜM. MOSEL, GE. 2018. 

SAUVIGNON BLANC. LES DEUX MOULINS. 

 LOIRE VALLEY, FR. 2018. 

CUVÉE BLANC. UNTI. 

 DRY CREEK VALLEY, CA. 2016. 

MUSCADET. DOMAINE DE L’ECU CLASSIC.  

 LOIRE VALLEY, FR. 2016. 

 

 

 

CHARDONNAY. FRANCIS COPPOLA. 

 SONOMA COUNTY, CA. 2017. 

BIANCO. BARBAZZALE.  

 CASTIGLIONE DI SICILIA. CATANIA. 2018. 

 

 

 

10/38 

52 

8.5/32 

9/34 

48 

10/38 

11/44 

light and aromatic 

medium body and versatile 

full bodied and balanced 

13/52 

WE STRIVE TO OFFER A UNIQUE SELECTION OF WINES 

FROM AROUND THE WORLD.  

YOU ARE WELCOME TO ENJOY YOUR OWN WINE FOR A 

$25 CORKAGE FEE PER BOTTLE SERVICE. 

15/60 

12/48 

     38 

66 

13/52 

 

 

11/44 



GLASS/BOTTLE 

12/48 ROSE. J.MOURAT COLLECTION. 

 LOIRE VALLEY, FR. 2019. 

ROSATO. TORMARESCA CALAFURIA. 

 PUGLIA. 2019. 

MONTEPULCIANO. VIGNETI DEL SOLE. 

 ABRUZZO. 2018. 

PINOT NOIR. BENTON LANE. 

 WILLAMETTE VALLEY, OR. 2015. 

CHIANTI. ROCCO DI CASTAGNOLI. 

 TUSCANY. 2017. 

light and fruit forward 

medium body and rustic 

 

BABY AMARONE. PASQUA PASSIMENTO. 

 VENETO. 2016. 

SUPER TUSCAN. FANTI. 

 TUSCANY. 2018.  

CHIANTI CLASSICO. IL MOLINO DI GRACE. 

 CHIANTI. 2016. 

NERELLO MASCALESE. VINACCIO. 

 SICILIA, IT. 2018. 

BABY BRUNELLO. RUBIO. 

         SAN POLO. MONTALCINO. TUSCANY. 2015. 

MALBEC. HIGH NOTE. 

         UCO VALLEY, MENDOZA ARGENTINA. 2017. 

AMARONE. LA GIARETTA. 

 VENETO. 2015. 

VALPOLICELLA RIPASSO. ALPHA ZETA. 

 VERONA.  2016. 

 

  

full bodied and balanced 

CABERNET SAUVIGNON. BROADSIDE. 

 PASO ROBLES, CA. 2017.  

AGLIANICO. GRICOS. 

 DELVULTURE. BASILICATA. 2016. 

SUPER TUSCAN. RUFFINO MODUS. 

         TUSCANY. 2016. 

CHIANTI CLASSICO RISERVA. VILLA ANTINORI. 

 TUSCANY. 2016. 

BRUNELLO DI MONTALCINO.NOTTE DI NOTE. 

 MONTALCINO. TUSCANY. 2013. 

CABERNET SAUVIGNON. LA STORIA. 

 SONOMA COUNTY, CA. 2017. 

BAROLO. DAMILANO. 

 LECINQUEVIGNE. PIEDMONT. 2014. 

BAROLO. MARCHESI DI BAROLO. 

 BAROLO. PIEDMONT. 2011. 

CABERNET SAUVIGNON. CAYMUS. 

 NAPA VALLEY, CA. 2017. 

SANGIOVESE. TIGNANELLO. 

 MARCHESI ANTINORI. TUSCANY. 2012. 

SANGIOVESE. SUOLO. 

 ARGIANO. TUSCANY. 2007. 

8.5/32 

13/50 

40 

10/40 

13.5/52 

58 

106 

232 

11/42 

12/48 

13/50 

78 

13/50 

140 

192 

240 

75 

52 

13/50 

 

102 

75 

12.5/50

10/40 
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