first bites

zuppa del giorno 8.50
chef's insplration soup of the day

warm olives 8.50
lemon § oregano warinated olives, focaceia

meatballs 11.99
beef § pork weatballs shmwmered tn tomato sauce

calamari 12.99

crésm fried calamart tossed in sweet § sour, pline nuts

tuna tartare 13.99
aht tuna, avocado, meyer Lemon, chile oll, mint
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house made pasta

Virtu octopus 16.99
charred octopus, arugula, chile butter, garbanzos

*grilled asparagus 13.99
asparagus, bacow candy, ego, feta, fole gras hollandaise

*bistecca (for 2) mkt
400z niman ranch tomahawk ribeye, salad, chimichurrt
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our favorite toasted breads 11.50

the classic
tomato, garlic, basil, evoo

prosciutto
prosciutto, goat cheese, grope

olive tapenade
olive spread, garlic, parsley

ricotta
pepperedt rleotta, voosted tovwato, bastl

feta
feta, mission fig jam, balsamic glaze

spaghetti pomodoro 13.99
tomato sauce, garlic, basil, finished with parmesan

rigatoni 16.99
slow cooked porke ragu, red wine, peppered ricotta

campanelle 18.99
porcint mushroom, filet tips, spinach, ricotta salata

scampi pasta 18.99
shrimp, white wine, garlic, Lemon, chile flake, tomatoes

wood fired lasagna 18.50
*as seen on Food Network's Beat Bobby Flay

penne alla vodka 15.99
pevne pasta bn a spicy plnk sauce

Sides 8.50

for the kids 7.50
crispy chicken tenders
mac & cheese
spaghetti & meatball
served with fruit or fries

sautéed spinach, chef’s seasonal veggies,
garlic parmesan potatoes, mascarpone polenta,

brussels sprouts with candied bacon

*Consumption of raw or undercooked meat, seafood or eggs may

increase your risk of food-borne iliness.

simple 9.50
arugula, balsamic, parmesan, fennel, lemon citronette

caesar 11.50
chopped romaine, focacela croutons, PAYMESAN

spinach 11.50
baby spinach, bacown, goat cheese, walnuts, grape

burrata 12.50
disteffano burvata, voasted tomato, basil otl

wood fired branzino 25.99
wmeditervanean sea bass, arugula, citrus, prosciutto

*flat iron steak 26.99
caramellzed onton polenta, cyﬁsmj leekes, cl/lewg deml

pan roasted chicken 21.99
bone-out sous vide chicken, mascarpone mash

*grilled salmon 24.99
topenade crust, lemon sautéed spinach, chile oil

short rib 24.99
balsamic braised, mascarpone polenta, asparagus

*diver scallops 24.99
asparagus silik, crispy prosciutto,

balsamic marinated mushroom




