Appetizers

Mozzavella Calabvese
Mozzarella, Tomatoes
Prosciutto, Olives, Artichoke Hearts
Roasted Peppers 10

&99plant Rollatmi v

Ricotta, Mascarpone
Mozzarella & Fresh Herbs 9

Fried Calamavi

Sweet or Spicy 9

Goat Cheese Avancini
Risotto Balls Breaded & Fried
Mixed Berry Agrodolce Sauce 9

Spledini Romana
Fresh Mozzarella & Prosciutto
Egg Battered & Fried
White Wine Sauce
Anchovy, Lemon & Capers 10

Pasta Fagloli

Mixed Pasta & Cannellini Beans
Pancetta & Mixed Vegetables 6

Clams Oveganata

Seasoned Breadcrumbs
White Wine & Garlic Sauce 10

Mussels Fva Diavolo ¥

Spicy Pomodoro Sauce
Garlic Crostini 9

Cold Antipasto

Fresh Mozzarella & Roma Tomatoes
Imported Olives, Artichoke Hearts
Salami, Prosciutto, Soppresatta
Provolone & Parmigiano-Reggiano 13

Stufted Swimp Scampi
Stuffed with Seasoned Breadcrumbs
Scampi Sauce & Lemon 13

Mozzavella Cawozza v
Homemade Mozzarella
Breaded & Fried
Marinara Sauce & Basil Pesto 9

Shimp Cocktall
Three Chilled Jumbo Shrimp
House-Made Cocktail Sauce 13

Stuffed Mushvooms
Lump Crabmeat & Fresh Herbs
Sharp Provolone Cheese
White Wine & Garlic Sauce 10

Salads

Caesar
Romaine Hearts, Croutons
Parmigiano-Reggiano 8
Grilled Chicken 5 Grilled Shrimp 6
Grilled Steak 8

Crisp Apple v
Mixed Greens & Mcintosh Apples
Pistachios & Goat Cheese

Apple Cider Vinaigrette 10
Grilled Chicken 5 Grilled Shrimp 6

Grilled Steak 8

House v
Mixed Greens, Shaved Fennel

Cherry Tomatoes, House Vinaigrette 6

Grilled Chicken 5 Grilled Shrimp 6
Grilled Steak 8

Red & Gold Beet v
Mixed Greens, Goat Cheese, Walnuts

Creamy Balsamic Vinaigrette 10
Grilled Chicken 5 Grilled Shrimp 6

Grilled Steak 8

lcebeyg Wedge
Gorgonzola, Tomato Bruschetta
Hard Boiled Egg & Crispy Pancetta

Creamy Gorgonzola Dressing 10
Grilled Chicken 5 Grilled Shrimp 6

Grilled Steak 8

Poackhed Pear v

Mixed Greens, Hazelnuts

Gorgonzola & Chianti Vinaigrette 10
Grilled Chicken 5 Grilled Shrimp 6

Grilled Steak 8

¥ - Spicy v - Vegetarian
20% gratuity included for parties of 8 or more.



Panni

Served With Seasoned Roasted Potatoes & Peppercini

Mixed Vegetable v

Fried Eggplant, Roasted Peppers
Fresh Mozzarella & Basil
Balsamic Reduction & Olive Oil 12

Chicken Neopolitan
Chicken Cutlet, Prosciutto, Salami

Provolone, Arugula & Tomato
Cherry Pepper Aioli 12

Pesto Gvilled Chicken

Sun Dried Tomato
Basil Pesto Aioli
Shaved Parmigiano Reggiano 12

Half Pavmii & Soup or Salad
Choice of Pannini &
Mixed Green or Caesar Salad or
Choice of Soup 12

Pasta

Gluten Free Penne Or Whole Wheat Linguine Available Upon Request

Pappavdelle Bolggnese

Traditional Meat Sauce
Seasoned Ricotta Cheese 12

Penne Vodka

Tomatoes & Cream

Crispy Pancetta 11
Chicken 5 Shrimp 6

Whole Wheat Liyguine
Pimavera

Sauteed House Vegetables
Garlic & Olive Oil

Fresh Herbs & Pecorino 12
Chicken 5 Shrimp 6

Lasqona

Homemade Meat Lasagna
Mozzarella, Marinara Sauce 12

Shimp & Bvoccoli Cavatelli

House-Made Cavatelli
Olive Oil, Garlic & Pecorino 13

Guocc Sovventivio v
House-Made Gnocchi

Fresh Mozzarella & Pomodoro Sauce 12
Chicken 5 Shrimp 6

Awabiata &
Sauteed Chicken & Shrimp, Spicy

Basil Vodka Sauce, Angel Hair Pasta 14

Saunsgge & Broccoli Rabe

House-Made Fettuccine, Toasted Garlic
Olive Oil & Pecorino Romano 12

Five Cheese Ravioli v

Ricotta, Mascarpone, Pecorino
Parmigiano Reggiano, Grana Padana
Marinara Sauce 11

Fettucame Tavtufo v

Cremini & Shiitake Mushrooms

Truffle & Sherry Cream 13
Chicken 5 Shrimp 6

Tovtellini Cavbonava

Peas, Pancetta & Prosciutto

Cognac Cream & Fresh Herbs 13
Chicken 5 Shrimp 6

pa i Pesce
Mussels, Clams, Shrimp & Calamari
Light Red Sauce
Over Homemade Linguine 17

Spaghetti & Meatballs

Two Homemade Meatballs
Marinara Sauce 11

Linguine & Clams

Littleneck Clams
Red or White Sauce 14

¥ - Spicy v - Vegetarian
20% gratuity included for parties of 8 or more.



Eutrees

Crispy Seaved Salwon Milanese
Sauteed Broccolini Breaded & Fried Cutlet
Mixed Berry Agrodolce Sauce Baby Arugula Salad
Fingerling Potatoes 16 Tomato Bruschetta

Limencello Vinaigrette
Chicken 13 Veal 15

Saltimbocca
Spinach, Prosciutto & Mozzarella
White Wine Sage Brown Sauce Stacked %P’AWC \
Potato Croquette Breaded and Fried Eggplant
Chicken 13 Veal 15 Fresh Mozzarella & Basil
Marinara Sauce & Homemade Linguine 14
Wild Cod Oveganata
Sauteed Spinach, Crispy Gnocchi Tuscan Buvaer
White Wine & Lemon Sauce 14 Fontina Cheese & Pesto Aioli

Grilled Tomato & Arugula
.. . Pecorino Roasted Potatoes 13
Parwyglona * Plccata
Francese * Mavsala

All Served With House-Made Linguine Mavsala Burgey
Chicken 13 Veal 15 Shrimp 16 Marsala Mushrooms & Arugula

Fontina Cheese & Grilled Tomato
Pecorino Roasted Potatoes 13

Principessa
Eggplant, Spinach & Tomato

Fresh Mozzarella Seaved Scal l0P<S
White Wine Brown Sauce Baby Shrimp Risotto

Potato Croquette Chive Pan Sauce 18

Chicken 13 Veal 15

. . Chicken & Sausqge
Gvilled Hevrb Chicken Scavpaviello
Lemon & Herb Grilled Chicken Breast

Chicken Breast & Italian Sausage
Red Peppers, Onions & Cherry Peppers
Balsamic Sauce, Potato Croquette 15

Sides
Bvoccoli Rabe 5 Spinach s

Risotto 5 Brussels & Pancetta ¢
Mushroom * Shrimp * Parmesean
Escavole & Beans s

House Vegetables & Roasted Potatoes 13

Meatballs .
Sa Lon Hot;? o' Gavlic Mashed Potatoes ¢
M“'eed 6 .
9 #e Side Pasta
(SAWS@Q 6 Linguine * Angel Hair * Penne * Fettucine

Whole Wheat Linguine * Cavatelli * Gnocchi

House V@@(’A‘?I&S > Pappardelle * Gluten Free Penne 5

§ - Spicy v - Vegetarian



