
M I X E D  O L I V E S  6

A R T I S A N  C U R E D  M E AT S  
&  C H E E S E S  
Rosemary Bread, Truffle Honey  25

C R O S T I N I
Prosciutto, Whipped Goat Cheese, 
Fig, Truffle Honey  12

B R U S C H E T TA  
Prosciutto, Fresh Mozzarella, 
Marinated Tomato  12                                                     

C A R P A C C I O  
Thinly Sliced Filet, Arugula, 
Parmigiano  16                

F R I E D  C A L A M A R I  
shrimp, red sauce  16

B A K E D  C L A M S  
seasoned breadcrumbs, lemon sauce  14

C A P R E S E  
Bufala Mozzarella, Tomato, Basi, 16

A R A N C I N O  
Rice Croquet w/ Mozzarella, Peas, 
Beef, Red Sauce, Parmigiano  9

O C T O P U S  
Wood Grilled w/ Arugula, Fennel 
& Citrus Salad  16

E G G P L A N T  P A R M  
Mozzarella, Red  Sauce, Parmigiano  11

P O L E N TA  Wild Mushrooms, 
Black Truffle Oil  13

M U S S E L S
in Spicy Tomato or White Wine Sauce, 
Crostini  14

M E AT B A L L S  My Grandmother’s 
Recipe, Red Sauce 12

  

R O M A I N E  
Grilled Shrimp, Citrus, 

Parmigiano, Blood Orange Vinaigrette  16

B A B Y  S P I N A C H  
Grilled Chicken, Gorgonzola Dolce, 

Cherry Tomato, Balsamic Vinaigrette  15

A R U G U L A  
Cherry Tomato, Roasted Peppers, Chickpeas, 

Mixed Olives, Shaved Parmigiano, 
Balsamic Reduction, Herb Vinaigrette  14

I C E B E R G  
Dried Fruit, Mixed Nuts, Cherry Tomato, 

Gorgonzola, Dijon Mustard Vinaigrette  14

H O U S E  
Romaine Lettuce, Tomato, Carrots, Cucumber, 

Red Onion, Olives, Sherry  Vinaigrette  12                                    

C A E S A R  
Romaine, Croutons, Parmigiano, 

Classic Dressing  12

E N D I V E  
Pear, Pignoli Nuts, Goat Cheese Croquets, 

Lemon Vinaigrette  16

T R I O  
Endive, Radicchio, Baby Arugula, 

Cherry Tomato, EVO, Balsamic  14

 Salads    R E G I N A  M A R G H E R I TA    
Bufala Mozzarella, Basil, 
Cherry Tomato  15.5

M A R G H E R I TA  
Fresh Mozzarella, Basil  13.5

F O U R  S E A S O N S    
Fresh Mozzarella, Artichoke, Mushroom, 
Black Olive, Italian Ham  15.5

D I AV O L A    
Fresh Mozzarella, Spicy Salami, Basil, 
chili oil   14.5

V E G E TA B L E  
Fresh Mozzarella, Grilled Eggplant, 
Zucchini & Pepper  15.5

P U T TA N E S C A
Anchovies, Caper, Oregano, 
(No Cheese)  13.5

T E R E M O
Fresh Mozzarella, Ricotta, Meatballs, 
Basil  17.5

P R O S C I U T T O
Fresh Mozzarella, Prosciutto, Arugula, 
Shaved Parmigiano  18.5

C A L Z O N E
Fresh Mozzarella, Imported  Dry 

Sausage.  13.5   

Red Pizza

Small plates
D I N N E R

   E S C E R O L E  
Cannellini Beans, Italian Bacon 9

M I N E S T R O N E  
Mixed Vegetable  9

P A S TA  FA G I O L I  9
                                      

T O M AT O  
San Marzano Tomato, Croutons, Basil  9

L E N T I L  
Potato, Celery, Carrot, Sweet Sausage  11

 Soup

C A P R E S E
Fresh Mozzarella, Plum Tomato, Basil, 

Oregano  13.5

P E S T O
Fresh Mozzarella, Basil Pesto, 

Cherry Tomato  16.50

G R E E N W I C H
Fresh Mozzarella, Taleggio, 

Porcini Mushroom, Prosciutto   19.5

B E L L E  H AV E N
Fresh Mozzarella, Gorgonzola Dolce, 

Grilled Pear, Truffle Oil 19.5   

F O U R  C H E E S E
Fresh Mozzarella, Ricotta, 

Gorgonzola Dolce, Parmigiano  16.5

B X
Fresh Mozzarella, Sweet Sausage, 

Broccoli Rabe, Garlic  16.5

P O R C I N I
Fresh Mozzarella, Porcini Mushrooms, 

Black Truffle Oil  18.5

White Pizza

P R O S C I U T T O
Fresh Mozzarella, Roasted Peppers, Basil  15

A r t h u r  Av e  
Italian Sausage, Broccoli Rabe, Fresh Mozzarella  13

D O P P I O  P A R M  
Eggplant, Fresh Mozzarella, Red Sauce 12

G E N N A R O
Sweet Sausage, Sautéed Peppers & Onion  12

V E R D U R E  
Grilled Zucchini, Eggplant & Roasted Peppers,
Arugula, Shaved Parmigiano  14

Panini

C L A S S I C  
Grilled Chicken, Roasted Peppers, 

Arugula, Fresh Mozzarella  14

F I O R E N T I N A  
Skirt Steak, Caramelized Onion, 

Gorgonzola Dolce  16

C H I C K E N  P A R M  
Cutlet, Fresh Mozzarella, Red Sauce  13



Risottos

W I L D  M U S H R O O M
 truffle oil 22

M A R E  
calamari, shrimp, mussels, chili, tomato 26

M I L A N O  
 parmigiana, mozzarella, tallegio, prosciutto

F U S I L L I  
Hand Rolled Pasta Twills, Porcini Mush-
rooms, Grape Tomato, Mascarpone, 
Truffle Oil 22

B U C AT I N I  “ C A R B O N A R A”  
Guanciale, Onion, Egg, Pecorino 18

G N O C C H I  “ S O R R E N T I N A”  
Potato Dumplings, Red Sauce, Basil, 
Parmigiano   17

L A S A G N A  
Classic  Style 18

R I G AT O N I  “ N O R M A”  
Eggplant, Red Sauce, Ricotta Salata 17

P A P P A R D E L L E  
House Made Pasta Ribbons, Lamb Shank 

Ragu 23

S P A G H E T T I  “ N O N N A”  
Meatballs, Ricotta, San Marzano Tomato 18  

 

L I N G U I N E  
Cockles Clams, White Wine Sauce 22

P A P P A R D E L L E  P O R C I N I
 House Made Pasta Ribbons, 

Porcini Mushroom, 
Cream, Truffle Oil 20

F E T T U C C I N E  “ B O L O G N E S E ”  
18

Pasta      

N Y  S T R I P  
Baby Arugula, Cherry Tomato, Shaved Parmi-
giano 26

V E A L  S C A L O P P I N I  
Marsala Wine Sauce, Wild Mushrooms 24

V E A L  M I L A N E S E  
Wild Arugula, Fresh Mozzarella, Cherry 
Tomato 28

C H I C K E N  S C A R P  
Sweet Sausage, Cherry Pepper, Potato, 
Rosemary, Lemon Sauce 21

C H I C K E N  P I C A N T E  
Free Range Half Chicken, Cherry Peppers, 
Roasted Potato, Lemon Sauce   23

C H I C K E N  P A I L L A R D  
Grape Tomato, Garbanzo Beans, Radish, 
Sweet Corn, Micro Greens 23
 
C H I C K E N  F R A N C E S E  
White Wine Lemon Sauce, Capers, 
Sautéed Spinach 22

C H I C K E N  P A R M  
Classic Style w/ Spaghetti 

B R A N Z I N O  “ C A R T O C C I O ”  
Roasted Cherry Tomato, Fingerling Potato, 
Local Micro Greens, Kalamata Olives 28

S A L M O N  
Grape Tomato, Marinated Artichoke, 
Sautéed Spinach 26

Entree      

Sides 8

S P I N A C H  G a r l i c  O i l  &  O i l

E S C A R O L E  C a n n e l l i n i  B e a n ,  
Garlic & Oil

B R O C C O L I  R A B E  
Garlic Oil & Oil

R O A S T E D  P O TAT O E S  
Fresh Herbs

T R U F F L E  P A R M I G I A N O  F R I E S

W I L D  M U S H R O O M S

D I N N E R

D I N N E R


