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�	�| mixed olives, marcona almonds               6     
 ���
��	��� | chef ’s daily bruschetta                                                           mkt
 ������	�	������ | sapelo clams, white wine or spicy pomodoro             10 
����	���������������	
	 | creamy polenta, bolognese, grana                     12                          
 ���
��
����	��	��  |  half portion of our daily antipasto misto            15 
          
     ������
��
�
���	��
�	�
�
����	

                    

�
�������

���| local mixed greens, foccacia crouton, grana, balsamic vinaigrette                                                                11          

�
��������	
���| romaine hearts, foccacia crouton, shaved grana, caesar dressing                                                        14                                       

�
����������	
	�| tomatoes, housemade mozzarella, basil, olive oil, balsamic reduction              13

�
��������������	��
�������| mixed greens, hearts of palm, tomato, egg,                                        
                                                    crispy prosciutto, creamy shallot dressing                                                                    14                                  
�
���������������	��� | little gem lettuce, radish, cherry tomato, crispy parmesan, creamy lemon dressing                     15
���
��
����

���| daily selection of cured meats and cheeses                               28
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����	�������
���	 | steamed p.e.i. mussels, zucchini, pomodoro, white wine, pesto, ciabatta               18

����
��
�����	�
�| gulf shrimp, maitre d’ butter, white wine, mint, crushed pepper          15
�
�����������������������
 | housemade mozzarella, fontina, asiago, taleggio, crushed tomatoes           19 
                       add prosciutto 3     
�
�������
����	 | salami, olive, mozzarella, pomodoro, pecorino, calabrian chili            20  
�
���������	�
�� | housemade mozzarella, asiago, pomodoro, tomato, basil             18
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���
  
                         all pastas are available in half portions

��
����������������	
	 | traditional bolognese, ricotta, pomodoro, bechamela                   12.5/23   
�������	��	�����
�����
�����	 | black pepper pappardelle, traditional bolognese              12.5/23
�
�����
�����
��

��
������house sausage, spicy vodka sauce, pecorino                13.5/25
�
���
�	����������
��
����	�| clam, mussel, shrimp, white wine, saff ron-fennel cream        15/28                                                                                                                           
�����
���������������� | pecorino, bacon, cream, egg, black pepper, chive                   12/22
�
���
�	����	�������	 | sapelo clams, fresno chile, cherry tomato, white wine, maitre d’ butter   12/22
������
�������	�������������������potato gnocchi, gorgonzola, goat cheese, asiago, truffl  e oil                                 12.5/23
�	���������
������	�����
 | sweet potato-mascarpone, sage brown butter, hazelnuts, vin cotto                                 14/26
����
��	��	����������
��
�	��� | veal “bolognese”, fresh tomato, grana padano             14.5/27
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����������
�� | gorgonzola & spinach stuff ed chicken, eggplant, zucchini, crushed tomato          28  
�����	��� | bone in veal chop, cabbage “carbonara”, bacon              52
�
�	�������������
�
��� | breaded veal, pomodoro, grana padano, arugula salad, lemon                           30   
����	�
�	����	���  |  gulf shrimp, sausage, roasted peppers, creamy grana-polenta      32 
�

������
������
  |  carnaroli rice, mushrooms, grana padano, truffl  e oil                  24  
��
��	�����������
���� |  pork tenderloin, prosciutto, fontina, rapini, garlic, shallot, lemon         26        
�	
�	��	���
���� |  mkt fi sh, corn-mascarpone risotto, cripsy prosciutto, pepper coulis                  mkt
                       ��������
 
 
 
�
���
 | wilted spinach & cherry tomatoes  7          �

���� | creamy risotto  9

� ���������������������
� |  mixed mushrooms  8                              ������  |  cabbage “carbonara”  9
  
    �	����	�
�����	  |  eggplant, zucchini, crushed tomato  9

We kindly ask for your understanding that substitutions are limited.   A $2.00 charge applies to shared entrées.
Gift  Certifi cates available                       A 20% gratuity will be added to parties of six or more. 
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Please note: Consuming raw or undercooked meats, poultry, seafood, shellfi sh, or eggs may increase the risk of foodborne illness.

��������%&%'


