
Hurricane Wings | 14
Five wings tossed in our 

hurricane sauce, topped with 
diced cucumbers & served with 

Calabrian chili ranch.

Meranda Mista | 6               
Marinated olive medley topped 

with lemon oil, zahtar, & 
smoked almonds.

Mediterranean Hummus | 12
Cucumber, olive tapenade, sun-dried 

tomatoes, roasted garlic, & feta cheese. 
Served with fire-roasted pita.            

Classic Hummus | 9 Add Cucumbers | 2

Burrata | 10
Fresh mozzarella soaked in cream, 

topped with infused oil, chiffonade basil, 
& smoked paprika. Served with fire-

roasted pita.

Meatball Polpetto | 12
Four meatballs served with 
marinara rustica, alfredo, & 

topped with garlic infused oil.

Spinach & Artichoke Dip | 12
House made with smoked 

Tasso. Served with fire-roasted 
pita.

Goat Cheese Spread | 9
Broiled goat cheese dip drizzled with 

honey & garnished with olive tapenade. 
Served with fire-roasted pita.

Arugula & Fennel Salad | 7/13
Arugula, red wine vinegar, herb infused oil, 

orange supremes, shaved Parmesan, & topped 
with toasted almonds.

Caprese Salad | 6/10
Sliced tomatoes, fresh mozzarella, fresh basil, 

balsamic glaze, & lime oil.

Capuliato Salad | 7/13
Romaine, feta, sun-dried tomatoes, cucumber, 
olive tapenade, topped with fried capers, & a 

sun-dried tomato Italian vinaigrette.

Port Messina | 7/12
Spinach & arugula blend, sweet drop peppers, 
sliced apples, pancetta, & gorgonzola. Tossed 

with a Port Wine Vinaigrette.

Add Chicken | 6    Add Shrimp | 7    Add Salmon | 12

6oz Filet Mignon | 35
Painted Hills filet served over a sun-dried 

tomato, spinach, feta, & potato hash. 
Topped with an arugula pesto.

Pork Osso Bucco | 25
*Please allow up to 20 minutes for preparation.

Slow braised pork shank served with a
Calabrian chili polenta cake & our house

cabernet demi glace. 

Atlantic Salmon | 20
Cooked to temperature. Served over 

sautéed peas, leeks, & mushrooms; topped 
with a lemon dill aioli.

Veal Piccata | 24
Lightly breaded, served with angel hair 
pasta tossed in a lemon, white wine, & 

caper sauce with fresh tomatoes.

Apertivo

Insalata

Portata Principale

Caesar Salad | 6/12
Romaine, shaved Parmesan, house made croutons. 

Tossed in Caesar dressing.

Gratuity added to parties of 8 or more.



Spicy Alfredo | 18/19
Choice of Chicken or Shrimp. Sun-dried 
tomatoes, jalapenos, Calabrian chilis, & a 

spicy garlic alfredo over fettuccini.

Salsiccia al Marsala | 16
Blackened Italian sausage, arugula, 

mushrooms, marsala cream reduction, 
finished with a smoked jalapeno oil; tossed 

with gemelli pasta.

Pesto Pasta | 19/20
Choice of Chicken or Shrimp. Arugula 
pesto, sun-dried tomatoes; tossed with 

gemelli pasta, & topped with shaved 
Parmesan & red pepper flakes.

Pasta & Meatballs | 18
Four meatballs with marinara rustica; 

served over angel hair pasta, & topped with 
Parmesan.

Sausage & Peppers | 11
Thinly sliced Italian sausage, fontina, 
grilled pepper medley, caramelized 

onions, & roasted garlic aioli on toasted 
ciabatta.

Meatball | 15
Marinara rustica, meatballs, fresh 

mozzarella, & basil served on toasted 
ciabatta.

The Big Easy | 13
Our take on the traditional muffletta. Sliced 

prosciutto, Genoa salami, mortadella, 
provolone, house made olive salad. Served on 

toasted ciabatta.

Pesto Pollo | 12
Grilled marinated chicken, arugula pesto, 

crispy prosciutto, provolone cheese, & sliced 
tomato. Served on toasted ciabatta.

Brussels Sprouts | 4
Crispy flash fried Brussels sprouts, tossed in 

a citrus vinaigrette, & topped with 
Parmesan.

Leeks & Peas | 4                  
Sauteed peas, leaks, & mushrooms.

Calabrian Chili Polenta Cake | 4 
Rustic Italian style polenta cake 

with Calabrian Chili.

Spinach Hash | 4 
Sun-dried tomato, spinach, feta, & 

potato hash.

Sweet Caroline | 19
House-made red sauce, pulled pork, caramelized 

onions, grilled pineapple, sweet jalapenos, 
fontina, & a balsamic glaze.

Cajun Spice Spice, Baby | 21
House-made red sauce, Cajun seasoned shrimp, 

Italian sausage, jalapenos, pickled red onions, 
fire-roasted green bell peppers, & mozzarella.  

Alfie | 18
Alfredo base, lemon oil, grilled chicken, green 

bell peppers, sun-dried tomatoes, crispy 
pancetta, & mozzarella.

Shrimpin' Ain't Easy | 19
Alfredo base, spinach, shrimp, sliced tomatoes, 

mozzarella, & feta cheese.

Herbivore | 17
Garlic infused oil base, olive tapenade, truffle salt, 
tomato, roasted garlic, ricotta cheese, fresh basil, 

marinated artichoke hearts, & mushrooms.

Wasting Away In Margherita-Ville | 18
House-made red sauce, fresh basil, fresh mozzarella, 

& a garlic oil finish.
"Old" Margarita | 18

Parma Parma Parma Parma Parma Chameleon | 19 
House-made red sauce, chicken, fresh mozzarella, 

fresh basil, bread crumbs, & topped with Parmesan.

Create Your Own Pizza | 12+
Add up to 6 toppings - Chicken (2), Shrimp (3), 

Pancetta (4), sliced Italian sausage (2), 
or pulled pork (2)- $1 for all other toppings.

Classic Cheese Pizza | 12
Classic Pepperoni Pizza | 13

Pastas

Sandwiches

Sides

Pizza
Cauliflower Crust | 7

Add a side for $2

Gratuity added to parties of 8 or more.
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Dessert Dessert
Red Velvet Cake


Made by Gambino's Bakery | 10


Eclairs
Pastries made with choux 


dough, filled with cream and 
topped with a decadent 


chocolate icing | 10


Petit Fours
Inquire about selections 


available | 10


Red Velvet Cake
Made by Gambino's Bakery | 10


Eclairs
Pastries made with choux 


dough, filled with cream and 
topped with a decadent 


chocolate icing | 10


Petit Fours
Inquire about selections 


available | 10


Digestifs Digestifs
Nuts & Berries


Chambord, Frangelico, 
& cream | 12


Nuts & Berries
Chambord, Frangelico, 


& cream | 12


Tiramisu
Inquire about selections 


available | 11


Tiramisu
Inquire about selections 


available | 11


Tiramisu Martini
Stoli Vanilla, Kahlua, 


Amaretto, & cream | 12


Tiramisu Martini
Stoli Vanilla, Kahlua, 


Amaretto, & cream | 12











