
ANTIPASTI

- classic tomato, garlic, basil, parmesan cheese, balsamic glaze

- fresh mozzarella with blistered tomato

- lavender ricotta with dried cherries

- burrata & romesco

calamari fries with spicy marinara, lemon basil aioli

fig, honey, micro basil, olive oil, balsamic glaze

house meatballs covered with tomato sauce & cheese

heirloom tomatoes, olive oil, balsamic glaze, frisée & arugula

hot or mild sausage, peppers, onions in tomato sauce & cheese

white wine, garlic, butter, shallots, toast

SALAD

italian bread, bell peppers, tomato, onion, fontina, 

kalamata olive, balsamic

mixed greens, arugula, radicchio, kalamata olive,

pepperoncini, parmesan cheese

cherry tomatoes, cucumbers, radish, carrot, red onion,

croutons

crisp romaine, parmesan cheese & crisps, croutons, sun-

dried tomatoes, creamy caesar dressing

SOUP

noodles, vegetables, meatballs, 

spinach, & broth

HOUSE SPECIALTIES

spaghetti, mozzarella, marinara

lightly breaded chicken in lemon white wine sauce, broccolini, garlic whipped potatoes

garlic whipped potatoes, broccolini, mushroom marsala sauce

lightly fried eggplant with fontina cheese, marinara sauce, spaghetti

sautéed chicken, black olive, sundried tomatoes, pine nuts, & parmesan

cheese, tossed with cavatelli

jumbo shrimp sautéed in garlic & white wine lemon sauce, tossed in capellini

CHEF’S FEATURE

scallops, mussels, clams, shrimp, & lobster in white 

wine marinara sauce, tossed with squid ink pasta



HAND MADE PASTA

meatballs, tomato sauce, cheese

hot peppers, onion, garlic, spiced tomato, alfredo sauce

fettuccine, beef & veal ragu sauce, topped with parmesan cheese

layered pasta, ricotta cheese, italian ground beef & sausage, tomato sauce

capellini tossed in marinara sauce, topped with parmesan cheese

spinach, chicken, broccoli, sun-dried tomatoes, pesto cream sauce

cavatelli tossed in your choice of sauce, covered in cheese & baked

fettuccine, creamy alfredo sauce

DIRECTOR’S CUTS

comes with broccolini and wild rice

blackberry whiskey demi, horseradish creme, béarnaise, lemon beurre blanc, caper brown butter

comes with broccolini and garlic whipped potato

Our Culinary Team is always willing to accommodate most requests. Please inform your server of any food allergies

risk of foodborne illness, especially if you have certainmedical conditions.

STONE-FIRED PIZZA

cheese blend, tomato sauce

pepperoni, cheese blend, tomato sauce

fresh mozzarella cheese, tomato sauce, fresh basil

prosciutto, arugula, tomato sauce, fresh mozzarella cheese

soppressata, italian sausage, pepperoni, tomato sauce, cheese blend
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potato puree, roasted garlic, creamlemon, sea salt, garlic

house pasta, marinara sauce

TABLE SIDE EXPERIENCES

spaghetti with butter, black pepper, brandy, 

in a parmigiana reggiano wheel

italian ham aged minimum of 18 months

cauliflower with alfredo, parmesan

wild mushrooms, white wine,
garlic, olive oil

carrots, onion, celery fresh herbs
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