
Gamberetto
roasted marinated shrimp, pangrattato

with bagna cauda, Italian parsley
$11

Caesar Salad*
romaine, frico, toasted focaccia crumbs, pecorino

$9 / $12    add Spanish anchovies - 
$3

Pear Salad
butter lettuce, 

EVOO poached d’anjou pear, gorgonzola, 
jimmy nardello peppers, 
crispy Canadian bacon, 

charred onion - gorgonzola vinaigrette
$10 / $13

Fried Artichoke Hearts
pesto aioli, 
pecorino

$6

Grilled Chicken Breast
$6 

Garlic Cheese Bread
$6

Burrata
marinated zucchini, preserved tomatoes, grilled red 

onion, balsamic reduction, basil oil, 
Piadina flatbread

$16 

Fried Ravioli
cheese and herb stuffed ravioli, 

marinara, pecorino romano
$11

Fried Calamari*
mama lil’s aioli, pepperoncinis, 

marinara, pecorino
$13

Marinated Castelvetrano Olives
$6

Meatballs & Marinara
$7

House Bread
baked daily

$4

Antipasti

Contorni

Focaccia
$4

Stuffed Zucchini
Italian sausage, kale, 

peppadew peppers, ricotta, 
mozzarella, marinara

$8

Rigatoni alla Bolognese
pork, beef, and veal meat sauce, 

San Marzano tomatoes, pecorino, pangrattato 
$18 

Carbonara*
spaghetti, pork belly, pecorino romano, 

egg yolk, garlic, black pepper
$18

Baked Rigatoni con salsiccia
marinara, basil, Italian sausage, mozzarella, 

peperonata, cream, pecorino
$18

Agnolotti al peperoncino
red bell pepper & ricotta stuffed pasta

fra diavolo sauce, EVOO
$17

Tagliatelle alle vongole
manila clams, crushed red chili, white wine, 

cream, garlic, parsley,  pecorino, extra-virgin olive 
oil
$17

Pasta

Maccheroni al ragú di agnello
short tube pasta, lamb ragu, roasted zucchini, 

preserved tomatoes, ricotta salata 
$18

Spaghetti & meatballs
marinara, pork, beef and veal meatballs

$17

Lasagna
see server for daily preparation

$18

Eggplant Involtini
marinara, housemade ricotta, pesto, housemade 

mozzarella, cavolo nero
$17

Tortellini en brodo
ricotta, pecorino, and thyme stuffed pasta,
roasted chicken consomme, black pepper

$17

all pasta made in house



Marinated Castelvetrano Olives
$6

Meatballs & Marinara
$7

House Bread
baked daily

$4

Capricciosa
san marzano tomato puree, oil-cured artichokes, prosciutto, 

mushrooms, housemade mozzarella
$18

Canadian Bacon
house made Canadian bacon,  mama lil’s, ricotta cream, 

mozzarella, pecorino, garlic chile honey
$18

Margherita
housemade mozzarella, San Marzano tomato puree, basil

$17

Pork Belly
pork belly confit, red onion marmalade, 

d’anjou pear, gorgonzola
$18

Pepperoni
marinara sauce, pepperoni, 

pecorino romano, mozzarella
$17

Sausage
marinara sauce, housemade Italian sausage, 

peperonata, fresh arugula, mozzarella
$18

Pizza

Pasta

Sauces 
san marzano tomato, marinara, garlic oil,

basil pesto $2, ricotta cream $2

Meats
pepperoni, Canadian bacon, prosciutto di Parma, 

prosciutto, Italian sausage
Spanish anchovies $3

Cheeses 
pecorino, ricotta, gorgonzola, shredded mozzarella, 

housemade mozzarella - $2

Vegetables 
basil, roasted black olives, artichoke hearts, red 

onion,arugula, spinach, pepperoncini, marinated zucchini, 
fried eggplant, roasted mushrooms, peperonata, 

garlic confit, mama lil’s

Build Your Own Pizza! 
$15 – Plus $1 per  additional topping   

Speciali Settimanali

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
A 20% service charge will be applied to parties of six or more.

Sunday – “Sunday Supper” – Three Courses, $20 per person

Tuesday – “Spaghetti & Meatball Night” – $10 Spaghetti & Meatballs, $6 House Red Wine

Thursday – “Pizza Night” – $12 pizza (dine-in only), $3 Draft Beers

**house made gluten free pizza dough available - $2 extra - Limited Availability**

Entrees
Sausage and Peppers

house made spicy italian sausage, 
fried peppers and onions, 
parsley, creamy polenta

$17

Butternut Squash Risotto
arborio rice, roasted butternut squash puree, 

roasted mushrooms, pecorino romano, 
smoked and crispy Canadian bacon, 

fried sage
$17


