
Antipasti

Salumi

genoa salami, sopressata
prosciutto di parma, 

smoked speck, cappicola,
mortadella, nostrano

Formaggi

parmesan, sharp provolone,
fresh mozzarella

Five for 12.00 | Eight for 17.00

Ortaggi

eggplant, roasted peppers,
sundried tomatoes, 
artichoke hearts, 

stuffed hot cherry peppers

Primi

Marinated Italian Olives  6

Caprese  8                          

Prosciutto Di Parma & Melon  8

Mussels  10
pinot grigio roasted tomato broth

Grilled Octopus  12

Cauliflower Carbonara  8
baked with pancetta, peas, 

parmesan cream sauce

Grilled Calamari  10

INSALATE

Mesclun  6

Baby Arugula  8
artichoke hearts, sundried 

tomatoes, goat cheese, 
pine nuts, parmesan

Tricolore  6

Artichoke Hearts  8

Beets  8
red onion, cucumber, pine nuts, 

arugula, goat cheese

Soups

Minestrone  5 

Fritti

Stuffed Artichokes  6

Mozzarella Stuffed  6
stuffed with roasted peppers 

and prosciutto

Fried Calamari  10

Blue Cheese Stuffed 5
stuffed with green olives

Crostini

Tomato Bruschetta  5

Artichoke  6

Olive Tapenade 5

Ricotta & Pesto  6

Chicken Liver & Prosciutto  5

Pizza

Margherita 10 • Prosciutto 12 • Three Cheese 12
Mushroom & Spinach 12 • Meat 12 • Sausage 12

Pasta

Cavatelli  14
cheese and parsley sausage, broccoli rabe,

garlic white wine sauce

Linguini  16
manila clams, garlic, white wine, olive oil

Gemelli  14
bolognese tossed with mozzarella

Bucatini  18
san marzano tomatoes, shrimp, onions, garlic, capers, 

gaeta olives, white wine

Gnocchi  14
tossed with pancetta, peas, crimini mushrooms,

brandy cream sauce

Rigatoni  14
tossed with sausage, hot cherry peppers,

kalamata olives, cherry tomato sauce

Orecchiette  15
salmon, shallots, pine nuts, tomatoes, fontina sauce

Pappardelle  14
porcini mushrooms, spinach, parmesan cream

Spaghetti  14
san marzano tomatoes, basil, olive oil  

Ravioli of the day

Carne | Pesci

Masina Roasted Amish Chicken  18
roasted tomatoes, sweet peppers, grilled potatoes

Chicken Paillard  16
broccoli rabe and roasted potatoes

Scarpariello  16
chicken with peppers, onion, sausage, potatoes

Osso Bucco  24
roasted tomato ragu, creamy polenta with peas

Parmesan Crusted Pork Chop  18
arugula, endive, tomatoes, red onions,

gaeta olives, lemon

Grilled Lamb Chops  24
grilled vegetables, saffron whipped potatoes

N.Y. Strip  24
30 day aged, balsamic glazed, baby carrots,

french beans, fingerling potatoes

Sirloin  22
pancetta, porcini mushrooms, goat cheese, 

mashed potatoes, sautéed spinach, baby carrots

Cod  20
manila clams, mussels, roasted tomato basil sauce

Wild Salmon  20
lentils, pancetta, arugula

Cedar Plank Branzino  24
sweet pepper, roasted tomato,

lump crab meat, roasted potatoes

Grilled Swordfish  22
baked garden vegetables, grilled polenta

Baked Pancetta Scallops with Orange  20
sautéed spinach, baked fingerling potatoes

Fish of the day MP

20% gratuity added to parties of six or more



Wine

Red	GL

Forestville Pinot Noir	 10
Woodbridge by Robert Mondavi Cabernet	 10
Round Hill Merlot	 10       
Meridian Cabernet Sauvignon	 10
Banfi Chianti DOCG	 11
Cellar No. 8 Cabernet Sauvignon	 11
Kenwood Yulupa Zinfandel Old Vine	 11
Blackstone Merlot	 11
L’Oca Cuica Chianti	 12
Lyeth Cabernet Sauvignon	 12
Bell’Agio Chianti Straw	 12
Antinori Santa Christina Sangiovese	 12
Mark West Pinot Noir	 12
Lander Jenkins Cabernet Sauvignon	 12
Gabbiano Chianti Classico	 12

White	GL  
                                    	
Estrella Chardonnay	 10
Castello d’Albola Pinot Grigio	 10
Kenwood Yulupa White Zinfandel	 10
Placido Primavera Pinot Grigio	 10
Due Torri Pinot Grigio	 11
Kenwood Yulupa Chardonnay	 11
Coppola Bianco Pinot Grigio	 11
Ruffino Orvieto Classico	 11
Robert Mondavi Chardonnay Private Selection	 12
Ecco Domani Pinot Grigio	 12
Rodney Strong Charlotte’s Sauvignon Blanc	 12
Menage A Trois, White Blend	 12
Estancia Estates Pinot Grigio	 12
Villa Rosa Gavi di Gavi	 12

Sparkling	GL

Prosecco Zonin	 10
Rotari Arte, Metodo Classico Brut	 11

			        

Draught Beer

Coors Light	 5 
Sam Adams Lager	 6.50 
Blue Moon	 6 
Yuengling	 6 
Guinness Stout	 7 
Stella Artois	 7

Bottle Beer

Miller Light	 4.50
Michelob Ultra	 4.50
Budweiser	 5
Corona Extra 	 6
Amstel Light	 6
Peroni, Italy	 6
Heineken	 6
Beck’s Non-Alcoholic	 5
5 RedBridge Sorghum	 6.50
(gluten free)	
Mortetti La Rossa, Italy	 6
Bud Light	 4.50

Water

San Pellegrino  	  4/8
Saratoga	 3/6

Specialty Cocktails

Negroni	 10
campari, tanqueray gin, sweet vermouth	

Passion Fruit Cosmopolitan	 12
ketel one vodka, patron citronage, passion fruit purée, cranberry juice	

Lychee Martini	 12 
grey goose vodka, lychee			 

Chocolate Martini	 12 
ketel one vodka, crème de cacao, vanilla			 

Espresso Martini	 12
ketel one vodka, kahlua, frangelico, espresso			 

Pomegranate Martini	 12 
ketel one citron, pomegranate juice, lemon juice			 

Ten Cane Mojito	 10
ten cane rum, mint, lime juice	

Figenza Martini              	                 12
fig vodka, stoli vanilla, amaretto    	   

Masina Manhattan	 10
crown royal, sweet vermouth, bitters	

Perfect Cosmopolitan	 12
citrus vodka, cointreu, cranberry juice, lime juice	

Dolce Amaro	 8
averno bitters, espresso, cointreu, simple syrup	

Sangria  	                                     10
red or white wine, brandy, fresh fruit	


