
 
 
Appetizers  

Stracciatella Soup Chicken Broth with Eggs and Parmesan Cheese 6 GF 

Ribollita Florentine Vegetable ‘Soup’  6 V~ 

Antipasto Board Selection of Meats and Cheeses, Sweet Mostarda Fruits, Breads 8 / 15 GF~ 

Fritto Misto Fried Calamari, Shrimp, Scallops, Lemon and Marinara Sauce 14 

Steamed Mussels  White Wine, Italian Herbs, Diced Tomatoes 11 GF~ 

Baccala alla Vicentina  Dried Cod Braised with Olive Oil and Milk served with Grilled 
Ciabatta 6 

Burrata with Marinated Tomatoes and Peppers, Crusted Bread 7 GF~ 

Meatballs Roasted Turkey Meatballs with Marinara Sauce 8 

House Salad  Greens, Marinated Peppers, Olives, Pepperoncini, Tomato, Pickled Onions  
and House Vinaigrette 6  Veg~ GF 

Caesar Salad  Romaine Lettuce, Shaved Parmesan, Caesar Dressing 6 GF~ 
 

 

Sandwiches 

Piadina  Prosciutto, Coppa with Stracchino and Arugula with Chips 9 

Panini  Daily Selection of Pressed Sandwiches with Chips 10 

Meatball Sandwich Turkey Meatballs, Tomato Sauce, Mozzarella Cheese with Chips 10 



Mortadella Milanese Fried Mortadella on Tuscan Bread with Pepper Relish, Fontina and 
Dijon Aioli with Chips 10 

Ciabatta Sandwich Grilled Chicken, Peppers, Arugula, Ricotta-Pecorino Truffle Cream  

with Chips 10   
Eggplant Sandwich Baked Eggplant, Tomato Sauce, Mozzarella Cheese with Chips 13 

Caprese Burger Seared Burger* with Prosciutto, Mozzarella, Tomato, Onion, Lettuce and Basil 
Mayonnaise with Fries 13 
 

 
Big Salads 
Mediterranean Salad Chilled Shrimp, Greens, Radicchio, Pickled Red Onions, Tomatoes, 
Olives, Pancetta, Green Beans, Parmesan, Lemon Vinaigrette 18 Veg~ V~GF 

Pollo Salad  Grilled Chicken Breast, Field Greens, Mozzarella, Cannellini Beans, Prosciutto, 
Marinated Peppers, Tomatoes,Cucumber, Ciippollini  and Balsamic Vinaigrette 18 Veg~ V~GF 

Tuscan Salad  Sliced Steak, Butter Lettuce, Spinach, Pesto Ribbon Salad, Hard Boiled Egg, 
Mushrooms and Cippollini, Tomato, Pancetta with Blue Cheese Dressing  19 Veg~ GF 
 

 
 
Pastas 
Bigoli Cacio e Pepe Black Pepper, Pecorino, Parmesan Cheese 14 Veg 
Tortiglioni alla Bolognese Traditional Meat Ragu Sauce 16 

Short Rib Bucatini Pasta Slowly Cooked Short Rib Meat Sauce, Parmesan Cheese 16 
Spaghetti Scallops, Shrimp, Mussels, Salmon with Lemon Cream 21   

Tortellini Panna Cream Sauce, Ham and Peas 19 Veg~  

Pappardelle Mushrooms, Cippolini and Pecorino Cheese 15 Veg  V~ 

Macaroni & Cheese Fusilli Corti, Fontina and Parmesan 14 Veg 

Orecchiette Tomato Sauce, Calabrian Peppers and Cream 14 Veg  V~ 

 



 
Specials 
Meat Lasagna Layered Pasta, Meat Ragu, Cream Sauce, Parmesan Cheese 15 

Eggplant Parmesan Layered Eggplant, Tomato Basil Sauce, Mozzarella, Parmesan Cheese, 
Side of Pasta 15 Veg~  

Chicken Marsala Sautéed Cutlets, Mushrooms, Marsala Sauce, Side of Pasta 15 

Roasted Salmon*Lemon Butter, Grilled Polenta, Sautéed Green Beans 19 

Branzino Roasted with Garlic and Lemon, Side of  Pasta 34 (Serves Two)   
 Available Friday and Saturday 

 
 

Veg=Vegetarian   V=Vegan   Veg~=Vegetarian When Modified   V~=Vegan When Modified 
*Eggs, burgers, steaks and salmon are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or 

eggs may increase your risk of food borne illness. Before placing your order, please inform your server if anyone in your party 
has a food allergy. 

 

 
 
 

Children’s 12 and Under  
                            $6 
Cheese Piadina  Served with Chips 
Ham and Cheese Panini Served with Chips 
Pasta with Butter and Parmesan 
Pasta with Marinara 
                           $7.50 

Kid’s Cheese Burger Served with Fries  
Meat Lasagna 
 

  



 
Dessert  

            $6.50  

Panna Cotta with Seasonal Sauce   

Limoncello Cake    

Cannoli filled with Ricotta and Shaved Chocolate Mascarpone Cheese   

Fior di Latte Local Milk Cream Gelato   

Lemon Sorbetto V 
Ricotta Cake with Citrus Glaze, Fresh Berries 

                          $7.50   
Coppa Di Gelato Italian Style Sundae with Vanilla, Chocolate and Pistachio 
Tiramisu* Ladyfingers, Coffee, Whipped  Mascarpone Cheese     

Zeppole Warm Ricotta Doughnuts with Marsala Zabaione Sauce 

          


