
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

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

A n t i p a s t i

PizzaPizza    

Salumi e Pepperoncino  18
prosciutto, salami, 

Calabrian chili bechamel, 
tomatoes, arugula 

	                
                        Chicken Pesto  15

fava bean pesto, mozzarella, 
fried artichoke hearts, balsamic reduction

Calamari   18
fresh squid, pickled peppers, 

lemon-basil aioli 

Polpette Cacio e Uova  12
fried cheese and bread dumplings 
smoked mozzarella, pecorino,  

roasted garlic, focaccia 
arrabiata, burrata 

Arancini   9
arborio, fontina, marinara 

basil-pistachio pesto

              Verdu Miste  20  
        marinated asparagus, carrots 
        cremini mushrooms. brocolinni, 
   fava bean pesto, Calabrian chili aioli
                 
           

Focaccia  6
aged balsamic vinegar, evoo, 

add whipped ricotta +3
add whipped pistachio ricotta +6 
add whipped truffle ricotta +6

Faina  7
chickpea flatbread with

carmelized onions, parmesan evoo

P a n e

X

 *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 8 or more.
Dinner January 2026

S e c o n d i
Veal Marsala  32

sautéed veal scallopini, 
mushrooms, cipollini, Marsala,

 spaghetti

Chicken Piccata  29
pan roasted chicken breast, 
capers, artichoke hearts,

 lemon butter sauce, pappardelle 

Garmugia
sausage, asparagus, fava beans,, 

green peas,artichoke, ,onion, chicken stock,
parmesan, Reggiano,  grilled bread 

  6 cup/ 10 bowl

Caesar 12 
lettuce,. focaccia croutons, 
white anchovies, Reggiano

Polpette Di Carne  15
pork and veal meatballs 
marinara, whipped ricotta

add Spaghetti +10

Burrata e Prosciutto   24
burrata, prosciutto, antipasti salad, 

fresh basil, toasted focaccia
serves 2-4

Carpaccio  22
beef, cipollini, patatine, Pecorino,
pickled peppers, crispy capers                

Cacio e Pepe  20
gargenelli, black pepper,

 butter, pecorino, reggiano
add chicken +8  add shrimp +12 

add bay scallops +12

Linguini Fresca  26
linguini, olive oil, spinach, 

tomato, peppers, olives, burrata
 add chicken +8  add shrimp +12

 Gemelli Bolognese  27       
beef, pork, lamb ragù, Reggiano 

add burrata +8

 Spaghetti Carbonara  22
guanciale, egg yolk, pecorino, 

black pepper
add chicken +8  add shrimp +12

add bay scallops +12

Lasagna Napolitana  28
pork and veal ragu, italian sausage, 

ricotta, mozzarella, parmesan, red sauce

 Pappa al Pomodoro
tomato, basil,

pistachio ricotta
                     6 cup/ 10 bowl 

Gluten Free or can be modified to be Gluten Free

             Manzo Pedeavena  60
             12oz Prime NY Strip, 
       cippolini-Peroni butter sauce,  
        rosemary arugula potatoes, 

Gnocchi quattro formaggi  26
asiago, parmesan, pecorino, goat cheese 

cauliflower, leek, roasted garlic-herb butter 
add chicken +8  add shrimp +12

add bay scallops +12

   Ippoglosso con Riso Primavera 45  
     halibut, asparagus, sweet peas,
        lemon risotto, salsa verte

               Caprese  15 
heirloom tomatoes, marinated 

mozzarella, 
arugula, balsamic, olive oil, basil



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 Friuli IGP 2023                        14/21/54
Pieropan Soave Classico DOC Zienda Agricola 2021		              14/21/54
San Marzano Tramari Rose di Primitivo Salento IGP 2025	             14/21/54
Primo Monte Orange Wine Italy 2024                      	             14/21/54		
		
Spumante e Frizzante						               	             6oz/Btl
Sarraco Moscato D’Asti  DOCG 2024                                         14/54
Jeio Brut Rose Prosecco Millesmato DOC 2023		                       14/54	
Jeio Brut prosecco  DOC 2023		                                           14/54	

Rosso								                            6oz/9oz/Btl
Sartori trevenezie Pinot Noir IGT Verona 2022				         14/21/54
Vigneti Del Sole Montepulciano DOC Verona 2023                        14/21/54
Tenuta Pierazzuoli Chianti DOCG Montalbano 2023                      14/21/54
La Spinetta Il Nero di Casanova Sangiovese IGT Toscana 2020	      14/21/54
Mocali Cabernet Sauvignon D.O.C. Montalcino 2022                             14/21/54

Bevande Miste   
Pomegranate Hibiscus Spritz  15
Pomegranate-Hibiscus-Rosemary

 infused Aperol, prosecco,
Orange twist

 
wild fig old fashioned  16

woodford reserve, 
wild fig and honey syrup,

black walnut bitters 
, 

Aperol E Tonica  15
Aperol, Lemon and rosemary syrup, 

tonic, lemon sugar rim
 

Scorso Parola  16
Nolets gin, Green Chartreuse,
blueberry and sage infused

luxardo, fresh lime 
 

Tamarindo  16
Spicy Tamarindo tequila, Pajarote
Ponche de Tamarindo, Ginger infused

agave, fresh lime,
ginger tajin rim

Guava Bellissima  15
Ketel one Vodka, Prosecco

guava nectar syrup, fresh lemon

Oro Fretta  16
Rowan’s Creek bourbon,

toasted pistachio and date honey, 
fresh lemon

Benedettina  16
Cucumber, peppercorn, green onion, and dill

infused Black Lion Vodka, 
contratto vermouth bianco

salt and pepper rim
Birre

Peroni   6
Miller Lite    6

Country Boy Witness the Citrus IPA   8
Country Boy Cliff Jumper IPA 7

Country Boy Pickup Man Wheat ale 7
Country Boy Pineapple hard cider  8

Bravazzi Hard Italian Soda   6
*ask about available flavors

Non Alcoholic
Peroni  0.0%   6

N/A Aperol Spritz  13
St. Agrestis non-alcoholic cocktail 10 

*Phony White Negroni
*Phony Espresso Negroni

*Phony Negroni


