
 

IS THERE A MARG?   c lass ic margarita pie 16 


ROASTED GARLIC   gar l ic crème fraiche, mozzarel la 16


BRUSSELS  r icotta, mozzarel la,  honey, brussels  sprout leaves  17


SAUSAGE PIE    sausage, banana peppers,  provolone, mozzarel la,  pickled onions,  arugula 18


TP STINGER   sweet & spicy, cup & char pepperoni,  mozzarel la,  hot honey 18


THE BALLER   meatbal ls ,  roasted reds,  r icotta, mozzarel la,  parmesan 18  

ADD ON’S: mushrooms, hot peppers, anchovies, arugula

Little Things 

Big Things

Pizza 

Salad 

meatballs , ea.  4  /   giblets  6 /  shrimp. 12   /   chicken  6

CAESAR  creamy gar l ic -anchovy-par mesan  14 

RADICCHIO frisee, arugula, feta, candied walnuts, supremes, dijon honey vinaigrette 14 

BEET  arugula, goat cheese, macrona almonds 14


WEDGE  pancetta, cherry tomatoes, bleu cheese crumbles, buttermilk  14
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SIDES    r i g a t o n i  …6, spaghetti  …6, gnocchi …8,  
 { pomodoro, alfredo, classic red, oi l  & garl ic },     

chef vegetable …7, house potato …6, s ide house salad …6,  s ide caesar …8
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.2

02
2

SHRIMP COCKTAIL 

spicy cocktail 14


HOT PEPPERS & 
PROVOLONE 

Italian hot peppers, 
chunked provolone, 
garlic, with sliced 
focaccia bread 11


WHIPPED RICOTTA 

black pepper, 
chives, focaccia 11


ARTICHOKE FRENCH 

lemon, parmesan, 
pecorino 14


ARANCINI 

arborio rice, fontina 
cheese, tomato 
sauce 9


FRIED BOLOGNA 

Hot peppers and 

red wine vinegar 9


MOZZARELLA 

Hand breaded and 
fried with classic red 
sauce 11


GIBLETS 

jalapeños, onions, 

classic red sauce 11


GREENS & BEANS 
escarole, cannellini, 
garlic, parmesan   9 
add hot peppers & 
sausage 2


HOUSE FOCACCIA  
garlic, oil and 
parmesan 5

STEAK  hand cut, potatoes, baby carrots, herbed butter   MP


ARCTIC CHAR  pan seared, crispy & delicate with skin on, blistered 
tomatoes, cranberry beans, kale 28


ITALIAN PORK CHOP Italian hot peppers, caramelized onions,‘shrooms, 
demi, sunchokes, haricot vert   28


CHICKEN PARMESAN over rigatoni alfredo  21 


VEAL PARMESAN over rigatoni alfredo  24


RISOTTO winter squash, sage, goat cheese 21


CHICKEN FRENCH lemon infused sherry, over rigatoni, parmesan  24


HADDOCK FRENCH lemon infused sherry, over rigatoni, parmesan  26

Pasta 
CHICKEN RIGGIES chicken, sausage, peppers, vodka sauce, rigatoni  24


PUTTANESCA  ‘spaghetti alla puttanesca’, san marzano tomatoes, 
castelvetrano olives, anchovies, capers, garlic, pecorino  21


SHRIMP SCAMPI lemon, garlic, shallots, breadcrumbs, mafaldine  28


BOLOGNESE  beef, pork, veal, tomato, parmesan-reggiano, radiatori  24


FRA DIAVOLO, calabrese chiles, san marzano tomatoes, garlic, basil, 
pecorino, rigatoni  20 


ROOT VEGETABLE BOLOGNESE   roasted vegetables, pomodoro sauce, 
pecorino, radiatori 23


GNOCCHI  pomodoro, alfredo, classic red, oi l  & garl ic  18


SPAGHETTI & MEATBALLS  with classic red sauce  22



white

red

sparkling

ACROBAT | PINOT GRIS, WILLIAMETTE VALLEY, OREGON……………………………………………………………………………………8/30

L I M E ,  L E M O N  Z E S T ,  A N D  G R E E N  A P P L E ,  B R I G H T  A C I D I T Y  W I T H  A  S M O O T H  F I N I S H 


DOUGH | CHARDONNAY, SONOMA, CALIFORNIA……………………………………………………………………………………..…….11/42

H O N E Y S U C K L E ,  P I N E A P P L E  A N D  L E M O N  W I T H  A  J U I C Y  C R E A M Y  F I N I S H 


THIRSTY OWL | DRY RIESLING, F.L.X. NY………………………………………………………….………………………………….…………..10/38

A  G R E A T  E X P R E S S I O N  O F  W H A T  T H I S  R E G I O N  D O E S  B E S T ,  R I E S L I N G 


ARGIOLAS, “MERÌ” | VERMENTINO, SARDINIA , ITALY…………………………………………………………………………..…………..11/38

H I G H L Y  A R O M A T I C ,  W H I T E  F L O W E R S ,  H E R B S ,  C I T R U S  A N D  R I P E  A C I D I T Y 


LICIA | ALBARIÑO, RIAX BAIXAS, SPAIN……………………………………………………………………………………………..………………..45

D E L E C T A B L Y  D R I N K A B L E ,  W I T H  N O T E S  O F  G R A P E F R U I T  &  C A N D I E D  F R U I T 


SUAVIA SOAVE CLASSICO | GARGANEGA, VENETO, ITALY…………………………………………………….…………………….………..42 
FUN AND FLORAL, PERFECT FOR A SUMMER EVENING. SIP WITH SEAFOOD, OR JUST WITH NAKED PLEASURE 


CHAMPALOU VOUVRAY | CHENIN BLANC, LOIRE VALLEY FRANCE……………………………………………………………………….…65

S T O N E  F R U I T  A N D  P E A R ,  L I G H T  A N D  C R E A M Y  O N  T H E  P A L A T E  


STEELE “CUVEE” | CHARDONNAY, SONOMA, CALIFORNIA……………………………………………………………………………..…….48

C R I S P ,  A C I D I C  &  F R U I T  F O R W A R D ,  W I T H  A  L I G H T  O A K  P R E S E N C E  


RAVINES | CHARDONNAY, F.L.X. NY……………………………………………………………………….……………………………………….….48

F R E S H  F R U I T  F L A V O R S ,  A N D  M I N E R A L I T Y  W I T H  H I N T S  O F  B U T T E R  A N D  T O A S T E D  F R E N C H  O A K 


FORGE CELLARS | DRY RIESLING CLASSIQUE, F.L.X. NY……………………………………………………………………….…………….….45

A G E D  I N  F R E N C H  O A K ,  M A K E S  T H I S  R I E S L I N G  Q U I T E  U N I Q U E 


VIETTI | ROERO ARNEIS, PIEDMONT, ITALY…………………………………………………………………………………………….…………….78

M E L O N ,  W H I T E  N E C T A R I N E S  &  L E M O N  F L A V O R S  W I T H  E X C E P T I O N A L  C R I S P N E S S 


RUSSIZ SUPERIORE | SAUVIGNON BLANC, COLLIO, FRIULI -VENEZIA GIULIA , ITALY……………………………….…………….….80

R I P E  W H I T E  P E A C H ,  G R A P E F R U I T ,  F E N N E L ,  A  D O L L O P  O F  V A N I L L A  W /  A N  A L M O S T  S A L T Y  F I N I S H ,  D E L I G H T F U L 


TASCA D'ALMERITA FONDAZIONE WHITAKER | GRILLO, SICILY, ITALY………………………………………..…………….…………….55

M E Y E R  L E M O N ,  A N D  W H I T E  S T O N E  F R U I T  W I T H  C R I S P  A C I D I T Y

EVOLUTION | PINOT NOIR, WILLAMETTE VALLEY, OREGON………………………….………………………………………………..….11/40

BRIGHT RED JAMS FRUIT, LIKE CHERRY PIE, WITH A HINT OF OAK


LA GEMELLA | BARBERA D’ALBA , BAROLO ITALY…………………..………………………………………….……………………………….11/42

RICH, BOLD AND PERFECTLY BALANCED


CHATEAU DE SAINT COSME | SHIRAZ/SYRAH, COTES DU RHONE, FRANCE……………………………………………………..….11/42

WELL STRUCTURED, FRUIT FORWARD AND SMOOTH


RICKSHAW |CABERNET SAUVIGNON, CALIFORNIA…………………………………………………..……………….…..…………………10/38

FLAVORS OF DARK FRUIT, VANILLA AND HINTS OF CEDAR


MONTE ANTICO TOSCANA ROSSO BLEND……………………………………………………………………………………….…………….……..38

IT LIVES UP TO ITS TUSCAN NAME, WHICH MEANS “ANCIENT MOUNTAINS”


BILLSBORO |CABERNET FRANC, F.L.X. NY…………………………………………………..……………….…..……………………………………45

VIOLETS AND CEDAR MEET CRUNCHY CRANBERRY WITH A HINT OF CHOCOLATE. PLEASANTLY ROUNDED, AND NEVER TOO HEAVY


MORGANTE | NERO D’AVOLA SICILY, ITALY……………………….………………………………………………………………….………………45

BEST ENJOYED WITH LIFE’S OTHER INDULGENT PLEASURES


MICHELE CHIARLO “REYNA" BARBERESCO | NEBBIOLO, PIEDMONT ITALY………………….……………………………………………96

BLUE FLOWERS AND LILAC BACKED BY WILD CHERRY & CASSIS


G.D. VAJRA “ALBA” BAROLO | NEBBIOLO, PIEDMONT, ITALY……………………………………………………………………….…………95

AROMAS OF ROSE, SPICE & LEATHER, TASTES OF CHERRIES W/ SMOOTH TANNINS


ROCCO DI MONTEGROSSI CHIANTI CLASSICO|SANGIOVESE, TUSCANY, ITALY………………………………..………………………65

EXUBERANT AND RACY, A BURST OF FRESH RED BERRIES & WILD FLOWERS


PIETRADOLCE | NERELLO MASCALESE MT ETNA, SICILY ITALY……………………………………………………………………….………..75

DARK SPICES, FRESH BERRY FRUITS, PERFECT DRINKABILITY


VIETTI “PERBACCO” | NEBBIOLO, PIEDMONT, ITALY…………………………………………………………………………….…………………75

WELCH’S GRAPE JUICE ON ACID, JUICY FRUITS SILKY MOUTH FEEL


TENUTA SANT’ANTONIO”MONTI GARBI”|VALPOLICELLA RIPASSO, VENETO,ITALY…………………………….………………….… 55

SOFT YET POWERFUL, FRESH AND FULL FLAVORED


LAUTUS AF|SAVVY RED, SOUTH AFRICA……………………………………………………………………………………………………….… 11/44

DEALCOHOLISED WITH FRUIT FLAVORS & A TOUCH OF OAK. EASY DRINKING WITH LESS THAN 0.5% ABV

T IAMO |  PROSECCO VENETO,  NV  ……………………………..…………………….………………………………………….…………10/35 

CLEAN AND  FRESH ,  W ITH  H INTS  OF  MELON AND  PEAR 


CLETO C HIARL I  | L AMBRUSCO EMIGL IA -ROMAGNA ………………………………………………………………………………………..42

DRY  W ITH  NOTES  OF  RASPBERRY ,  ENJOY WITH  A  HEARTY  PASTA


ZARDETTO |  PROSECCO ROSE  VENETO,  NV……………………………………………………………………………………………………38 

STRAWBERRY  AND  BR IGHT  C ITRUS ,  P LAYS  WELL  W ITH  OTHERS . 


ADAMI  GARBEL  |  PROSECCO VENETO,  NV………………………………………………………………………………..…………………..48

“GARBEL”  IN  ANC IENT  LOCAL  D IALECT  MEANS  A  DRY  CR I S P  &  P LEASANTLY  TART  W INE ,  DR INK  ACCORD INGLY 


NOUGHT Y  AF  |  ORGANIC  -  VEGAN SPARKL ING C HARDONNAY,  SPA IN……………………….……………..…………………..40 

DEALCOHOL I SED  &  LOW IN  SUGAR ,  PA IR S  WELL  W ITH  A  FRESH  MORN ING 
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rose PICO MACCARIO | ROSATO, PIEMONT, ITALY……………………………….……………………………….…………………………………11/44

E V E R Y T H I N G  A B O U T  T H I S  G L A S S  O F  W I N E  I S  B E A U T I F U L . . . . . C R I S P  S U M M E R  E S S E N C E  I N  A  P R E T T Y  P I N K 


FOX RUN | DRY ROSE, F.L.X NY………………………………………..…………….…………………………………………………………………7/32

L O V E L Y  D R Y  W I N E ,  D E L I V E R E D  U P  F R O N T ,  B A L A N C E D ,  A N D  F A N T A S T I C  F I N I S H


