
Stuffed Cheese Bread    $9.00 (V)
Warm, oven-baked bread stuffed with a rich blend of melted cheeses, brushed with garlic butter,
and finished with a golden, crispy crust, served hot and gooey with marinara and pesto sauce-

perfect for sharing or enjoying on its own  

Fried Calamari Frito    $18.00 (GF)
Tender calamari (GF) panko breaded and flash‑fried to a light, golden crisp, finished with sea salt

and fresh herbs, served with house‑made marinara, bright citrus, and a touch of chili and 
sauteed peppers & onions

Focaccia Deep-dish    $14.00
Thick, oven‑baked focaccia with a crisp golden crust and soft, airy crumb, generously layered with a

selection of classic Italian cured meats and pizza sauce finished with melted cheeses, 
fragrant herbs, and a drizzle of extra‑virgin olive oil & spicy aioli  

Fried Eggplant Bruschetta    $16.00 (GF/VG)
Fried tender eggplant topped with ripe tomatoes, and fragrant herbs, finished with garlic, 

extra‑virgin olive oil, and a touch of balsamic glaze

Roasted Mini Sweet Peppers    $12.00 (GF/V)
Sweet peppers roasted until lightly chard and caramelized with crumbled feta cheese and 

a drizzle of honey sriracha 

Appetizers

WE ARE CASHLESS- WE ACCEPT ALL MAJOR CREDIT CARDS

Pasta Fagioli    $10.00
An Italian staple, featuring tender pasta, Italian sausage and creamy cannellini beans 

simmered in a savory tomato broth with garlic, onions, and aromatic herbs

Wedding Soup    $11.00
A comforting classic featuring delicate meatballs, tender greens, and acini di pepe 
simmered in a rich, flavorful broth, finished with grated Parmesan and fresh herbs

Tuscan Potato & Kale    $9.00 (GF/VG)
 Rustic soup featuring tender potatoes and hearty kale simmered in a savory, 

herb‑infused broth, finished with garlic, onions, and a touch of olive oil

Antipasto Salad    $20.00 (GF) 
Flavorful medley featuring crisp greens tossed with, olives, tomatoes, and red onion, finished 

with cured meats and cubes of provolone cheese, lightly dressed with red wine 
vinaigrette and herbs  

Mediterranean Salad    $19.00 (GF/V) 
A fresh, vibrant blend of crisp arugula tossed with cucumbers, ripe tomatoes, olives, 

red onion, and crumbled feta, lightly dressed with extra‑virgin olive oil, lemon, 
and herbs for a bright, refreshing salad 

Caesar Salad    $14.00 
A timeless classic of crisp romaine hearts gently tossed with 

Caesar dressing, garlic, lemon, anchovy, and aged Parmesan, finished with 
cracked black pepper and house‑made croutons 

Soup & Salad
Salad additions: Chicken $6.00 | *Steak $10.00 | *Salmon $12.00 | Shrimp $11.00 

V= Vegetarian | VG = Vegan | GF = Gluten Free



*Steak Tagliata    $40.00 (GF)
A classic Italian preparation of perfectly grilled NY Strip steak, sliced and finished with 

extra‑virgin olive oil, fresh herbs, and cracked black pepper. Served in the traditional style 
over peppery arugula and shaved Parmigiano‑Reggiano, dressed simply with olive oil, 
lemon juice, Parmesan shavings, and cherry tomatoes, served with roasted vegetables

*Grilled Lamb Chops    $65.00 (GF)
Tender grilled rack of lamb seasoned with aromatic herbs and finished with a rich red wine

demi‑glace, served alongside creamy, slow‑stirred risotto and roasted vegetables

Baked Rigatoni with Pork & Veal Meatballs    $35.00
Hearty rigatoni baked in a rich, slow‑simmered tomato sauce with tender pork and veal 

meatballs, layered with melted mozzarella and finished with grated Parmesan, 
served with Italian bread

Seafood Cavatelli    $34.00
Cavatelli tossed with shrimp and squid gently simmered in a light tomato‑garlic sauce 

with white wine, chili flakes and aromatic herbs, finished with extra‑virgin olive oil, 
fresh parsley and lemon juice. This dish is bright, elegant, and brimming with 

coastal Italian flavor, served with Italian bread

Veal Osso Buco    $45.00 (GF)
Braised veal shank slow‑cooked until fork‑tender in a rich, aromatic broth of tomato, 
red wine, vegetables, and herbs. Finished with a classic gremolata of citrus zest and 

parsley, served over creamy, slow‑stirred risotto with roasted vegetables

Liguria Chicken    $32.00 (GF)
Chicken breast seared in olive oil, finished in a Parmesan cream with fresh herbs 

and sundried tomato, served with creamy slow stirred risotto and roasted vegetables

*Salmon Piccata    $36.00 (GF)
Salmon fillet gently sauteed and finished with lemon, wine caper sauce, served alongside

creamy slow-stirred risotto and roasted vegetables

Lobster Ravioli    $36.00 (GF)
Tarragon & basil ravioli filled with lobster served in a pesto cream topped with 

fire roasted corn and shaved Parmesan, served with Italian bread 

Entrees

Tiramisu    $12.00 (V)
A classic Italian dessert layered with delicate espresso‑soaked ladyfingers and rich

mascarpone cream, lightly dusted with cocoa. Smooth, elegant, and perfectly balanced, 
this timeless favorite offers a sweet finish with irresistible depth and romance

Cannoli    $12.00 (V)  
Crisp, golden pastry shells filled to order with lightly sweetened ricotta cream, 

delicately scented with vanilla and citrus, finished with powdered sugar, 
chocolate chips and chocolate drizzle   

Gelato    $9.00 (GF/VG)  
Authentic Italian gelato crafted for a smooth, velvety texture and pure, 

intense flavor. See server for current selection(s)  

Panna Cotta    $12.00 (GF)  
Silky vanilla panna cotta delicately set and balanced with a light sweetness,

with fresh berries and orange Grand Marnier sauce

Dessert

 *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 

may increase your risk of foodborne illness.

Add side house salad or Caeser salad $4.00
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