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MENU

Italian Restaurant

APPETIZERS
CROSTINO AL PROSCIUTTO $12

5 pieces of French bread with fresh mozzarella
topped with savory prosciutto and a sage butter
sauce. Your new obsession.

CALAMARI $15
Lightly breaded calamari, flash-fried until golden

and crispy. Served with zesty marinara and a

squeeze of lemon for that perfect bite.

MEATBALLS $16
three large hand-rolled meatballs made with a mix
of ground beef and pork. Served with focaccia.

BRIGHT & BRINY OLIVES $14
A zesty blend of olives marinated with lemon peel,
garlic and herbs. Served with focaccia.

ARANCINI $15
Four golden, crispy risotto balls stuffed with melty
mozzarella with a side of calabrian chile dipping

sauce. Watch your plate, they tend to vanish.

PASTAS

Gluten Free substitute add $3
FETTUCINE ALFREDO (vEGETARIAN) $24

Tender fettucine in a sinful, Buttery cream sauce tossed in
parmesan and pecorino. Add chicken or shrimp if you are
feeling fancy — Add Chicken $9 or Shrimp $13

SPAGHETTI POMODORO (vecaN VEGETARIAN) $24

A timeless Italian favorite with ripe tomatoes, garlic,
olive oil and basil. Add Shrimp $13

SPAGHETTI & MEATBALLS $26
The ultimate comfort dish...just like Nonna would make it.
RIGATONI A LA SICILIAN $24

Hearty Rigatoni tossed with savory Italian sausage
and mushrooms in a rich creamy marinara sauce.

GAMBERETTO A LA LUCIANA $30
Sauteed shrimp with linguine in a classic Luciana

sauce that includes fresh herbs, garlic, white wine,
oregano, parsley, and red pepper. Served with crostino

and mildly spicy.

SOUP/SALADS

BOWL OF SOUP $12
Ask you server for our weekly special.
CESAR SALAD $12

Romaine hearts tossed in creamy Cesar, topped
with Parmesan and garlic croutons.

ITALIAN ANTIPASTO SALAD $14
Crispy romaine loaded with prosciutto, garbanzos,
kalamata olives, artichokes, cherry tomatoes,
cucumbers, and shaved pecorino.

CHARRED BROCCOLINI AL LIMONE $12
Crisp-tender broccolini with lemon juice, grated
Parmesan and toasted pine nuts. If Broccoli had

a fan club, this would be the reason.

CAPRESE SALAD $14
A timeless trio of heirloom tomatoes, mozzarella,
and basil, finished with balsamic glaze.

MAINENTREES

Ask your server for our Fish of the Day MP
GAMBERETTO RISOTTO $29

Grilled Shrimp with sauteed garlic, shallots and
thyme, served on a bed of creamy risotto

SHRIMP SCAMPI $29
Sauteed in a garlicy, buttery white wine sauce.

Served with mashed potatoes and choice of

broccolini OR roasted vegetable of the day.

TAGLIATA DI CARNE $46
Juicy 8 oz Rib Eye topped with a vibrant chimichurri.
Served with mashed potatoes and choice of broccolini
OR roasted vegetable of the day.

CHICKEN PICCATA $29
Tender chicken cutlets in a lemony, caper, white wine
reduction. Served with mashed potatoes and choice of
broccolini OR roasted vegetables of the day.

CHICKEN MARSALA $29
Chicken breast simmered in a rich marsala wine sauce
with sauteed mushrooms. Served with mashed potatoes
and choice of broccolini OR roasted vegetables of the day.

PIZZA 16 INCH, 8 SLICES

MARGHERITA $22
Classic red sauce, fresh mozzarella and fresh basil.
WILD MUSHROOM $26

A creamy white sauce base topped with foraged
mushrooms and herbs.

PEPPERONI $24
A classic that never dies.

SAUSAGE & MUSHROOM $26
Rumor has it even the ghosts won't share this one.

FIG & PIG $24

Prosciutto, Mozzarella, topped with arugula, hot
honey, fig jam, shaved pecorino.





