
A n t i p a s t i
Calamari   18

fresh squid, 
pickled peppers, lemon-basil aioli

Polpette Cacio e Uova   12
fried cheese and bread dumplings 

with smoked mozzarella, pecorino, 
 roasted garlic, focaccia, arrabiata sauce

and burrata mozzarella

Burrata e Prosciutto  22
burrata, tomatoes, 

fresh basil, toasted foccacia
serves 2-4

Polpette di Carne    15
pork and veal meatballs 

with marinara and whipped ricotta

Focaccia   6
evoo, aged balsamic vinegar

add whipped ricotta    +3
add whipped truffle ricotta    +6

Faina   7
chickpea flatbread with
carmelized onions, evoo

P a n e
X

 Lunch September 2025

Chicken Parmesan   15
parmesan encrusted fried chicken breast, 

arugula, marinara, mozzarella, 

M i n e s t r a  e  I n s a l a t a

Caesar   12 
lettuce, focaccia croutons, 

white anchovies, egg yolk, Reggiano

Caprese   14 
heirloom tomatoes, fresh basil,

marinated mozzarella,
arugula, balsamic

*Consuming raw or undercooked food may increase your risk of foodborne illnesss especially if you have certain medical conditions. 
Please notify your server of any allergies so we may best accommodate your dietary restrictions.

20% service charge may be added to parties 10 or more.

Pepperoni   12
pepperoni, mozzarella

 

P A S T A  F A T T A  I N  C A S A
Gluten Free Gnocchi may be substituted for all pasta +3

Gluten Free or can be modified to be Gluten Free

 Spaghetti Carbonara 
 half 10/ full 20

guanciale, egg yolk, Pecorino, black pepper
add chicken +8 add shrimp +12

Margherita  12
marinated fresh mozzarella, 

red sauce, fresh basil

Sausage Calabrese  15  
Italian sausage, pesto calabrese, banana pepper, 

 mozzarella, parmesan & pecorino

Stracciatella alla Romana
fortified chicken stock, 

egg spinach, pecorino, chives
6 cup/ 10 bowl

choice of cup of soup, house salad, caeser salad or rosemary-garlic potatoes

Pizza

             Pesca e Burrata   14
           arugula, peach, burrata,
             hot honey, almonds, 

balsamic, olive oil, basil 

Sandwiches

Polpette di Carne  13       
fresh mozzarella, pork and veal 

meatballs, marinara 

Straccetti de Manzo  15
shredded beef tenderloin, roasted tomato and kale, garlic,

shallot, cremini, arugula, balsamic, pecorino

Chicken Parmesan   15
parmesan encrusted fried chicken breast, 

marinara, fresh mozzarella, 

Zuppa alla Ueca
pancetta, potato, farrow, 

mirepoix, herbs, fontina crouton 
  6 cup/ 10 bowl 

Cup of Soup and Half Salad  12
Caprese  +2

Pesca e Burrata +2

Cacio e Pepe
 half 10/ full 20

gargenelli, toasted black pepper, butter, Pecorino, Reggiano
add chicken +8  add shrimp +12

Spaghetti Polpette di Carne
 half 13/ full 25

 pork and veal meatballs
baked with marinara, Reggiano 

Gemelli Zozzona 
half 12/ full 24
sausage, guanciale, 

egg yolk, tomato, Reggiano

Cipolla e Gorgonzola  14
balsamic caramelized onion jam, 

gorgonzola cream, arugula, fig agrodolce 
add prosciutto +8

Salumi  13
pepperoni, salami, capicola, fresh mozzarella, 

banana pepper, sun dried tomato, romaine, 
red wine vinaigrette, olive salad, giardiniera 



Limonata      4
Aqua Panna   5
Pellegrino     5
Iced Tea       3
mocktail      7

Coke, Diet Coke, Sprite   3

B e v a n d e

Vino    al   
B i c c h i e r e

Bianco e Rosato 						              		   6oz/9oz/Btl

Vigneti Del Sole Pinot Grigio DOC Verona 2021			       	      14/21/54
Stefano Antonucci Verdicchio di Castelli di Jesi DOC 2020        	     14/21/54
Alturis Venezia Giulia Chardonnay Fruili IGP 2023                        14/21/54
Pieropan Soave Classico DOC Zienda Agricola 2021		              14/21/54
La Spinetta Il Rosato di Casanova Sangiovese, Prugnolo Gentile 2021 14/21/54
		
Spumante e Frizzante						               	         6oz/Btl
Sarraco Moscato D’Asti  DOCG 2021                                        14/54
Jeio Brut Prosecco Millesimato DOC				                       13/50
Jeio Brut Rose Millesmato DOC 2020		                                   13/50	
Quaresimo Lambrusco Dell’ Emilia Rosato DOC	  	                    13/50

Rosso								                             6oz/9oz/Btl
Sartori trevenezie Pinot Noir IGT Verona 2022				         14/21/54
Vigneti Del Sole Montepulciano DOC Verona 2021                         14/21/54
Lucignano Chianti DOCG Tuscany 2022				                14/21/54
La Spinetta Il Nero di Casanova Sangiovese IGT Toscana 2017	      14/21/54
Mocali Cabernet Sauvignon DOC Toscana 2022                           14/21/54

BirreNon Alcoholic
Peroni  0.0%   5

Bevande
 Miste   

Pomegranate Hibiscus Spritz  15
Pomegranate-Hibiscus-Rosemary

 infused Aperol, prosecco,
Orange twist

Apricot Spritz 15
Luxardo apricot liqueur, 

rose prosecco, orange twist

Amalfi Margarita  15
cucumber-jalapeno infused Astral tequila, 

Italicus liqueur, Lime juice,
 orange bitters, agave, chamoy

Malito Vice  16
Don Q Crystal Rum,
Malibu Coconut Rum, 

basil infused strawberry agave, 
pineapple juice, lime juice

wild fig old fashioned  15
woodford reserve, 

wild fig and honey syrup,
black walnut bitters 

Pesca Tea  15
Buffalo Trace Bourbon, 

peach liqueur, black tea, lemon juice

Cosmopolita  15
watermelon and lemongrass 

    infused Tito’s Vodka, Cointreau, lime juice

Peroni   6
Miller Lite    6

Country Boy Halfway Home APA   7
Country Boy Witness the Citrus IPA   8

	    Blakes Triple Jam Cider  7
  *Bravazzi Hard Italian Soda   6

*ask about available flavors


