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ALL DAY TAKE HOME MENU

APPETIZERS

Tortellini Fonduta b/ack truffle butter, parmesan 16

Meatballs al Forno hand-djpped ricotta,

marinara, pecorino cheese, rustic paesano 18

Italian Wedding Soup chicken meatball, ditalini,

fennel, carrots, citrus gremolata 10

Calamari Point Judith (USA) calamari,

shishito peppers, truffle aioli, marinara 18

SALADS

Caesar romaine, parmesan crostini 14

Caprese mozzarella di butala, red & yellow
tomatoes, basil pesto 16

Arugula shaved fennel, parmesan,
fresh lemon juice, evo 15

PIZZA

FROM OUR WOOD-BURNING OVEN

Margherita fresh mozzarella, san marzano pizza sauce, basil 19

Italian Sausage roasted peppers, cremini mushrooms, goat
cheese, san marzano pizza sauce, oregano, basil 21

M.L.P. italian link sausage, prosciutto, capicola,
sopressata salamipepperoni, mozzarella, asiago,
san marzano pizza sauce, basil 24

Pepperoni mozzarella, parmesan, san marzano pizza sauce 21

Tartufo Pizza chanterelle mushrooms, fontina & mozzarella
cheeses, truffle butter, shaved black trutfles 26

Fresh Fig & Gorgonzola baby arugula, prosciutto, fontina,
shaved parmesan, balsamic reduction, evoo 21

Chicken Parmesan Pizza crispy chicken breast,
parmesan, mozzarella, aged provolone cheeses,
san marzano pizza sauce, basil 22

DINNER SPECIALS

mMonNDAy Cioppino “Shellfish Stew” crispy garlic bread 28

Linguine alla Vongole /ittle neck clams, garlic,

TUESDAY a/abrian chilis, white wine, butter, lemon & parsley 27

WEDNESDAY Ch-lcken Alla Francese Wnc/y Meadows Farm
chicken breasts, baby spinach, lemon-sage sauce 27

ThUrspAy Parmesan Crusted Alaskan Halibut Piccata
crab meat, baby spinach, lemon caper sauce 38

rripay Veal Osso Buco Milanese saffron risotto,
citrus gremolata 35

SATURDAY Veal Chop Parmigiana bufala mozzarella, marinara,
spaghett], basil 42

SUNDAY ltalian Sausage & Meatball Lasagna mozzarella, ricotta
& parmesan, basil, béchamel, arrabbiata sauce 24

BRUSCHETTE

Fig & Gorgonzola balsamic reduction, evo 13

Chef’s House /emon-thyme vinajgrette 14

Bruschetta di Bufala Aeirloom tomatoes, evo 13

Garlic Flatbread rosemary, parmesan, evo 10

Golden Beet & Burrata Aeirloom tomatoes,
arugula, evo, lemon 17

o

3 Cheese Flatbread goat cheese, gorgonzola,

reggiano parmigiano 1

PASTA

Capellini Marinara sweet basi/ 17
(add chicken meatball +3 or add beef meatball +4)

Rigatoni alla Vodka crushed tomatoes, cream, reggiano cheese,
calabrian chili peppers 22  (add shrimp +10 or add sausage +5)

Cacio e Pepe /inguine, black pepper, pecorino cheese 22

Orecchiette housemade italian sausage, rapini,
chili lakes, evo & parmesan 20

Penne Arrabbiata spicy tomato sauce, housemade pancetta,
parmesan cheese 20

Spaghetti Carbonara housemade pancetta, mascarpone,
peas, egg, chili flakes & parsley 22

Herb Ricotta Cheese Ravioli marinara pesto sauce,
pecorino cheese 22

Spaghetti Bolognese classic bolognese, reggiano parmigiano 24

Lobster Fra Diavolo /obster tail, jumbo shrimp, mussels, clams,
calamari, arrabbiata sauce, basil, chili flakes, linguine 36

PLATES

Grilled Branzino Siciliano Aeirloom cherry tomatoes, sicilian

olives, marjoram, green beans, red onions, evo 36
Chicken Piccata fingerling potato, broccolini & lemon-caper sauce 26
Alaskan Halibut Scallopini baby spinach, basil-saffron sauce 36

Grilled Salmon pea & saffron risotto, crispy onions,

tarragon grain mustard sauce 32
Romano Crusted Chicken tomato basil sauce & linguine 26

Chianti Braised Short Rib butternut squash & escarole risotto,

porcini & shiitake mushrooms, chianti essence 36

DESSERTS

Chocolate Molten Lava Cake
vanilla bean gelato, raspberry sauce 12

Warm Apple Crostata
caramel sauce, pistachio gelato 12

New York Style
Colossal Cheesecake
blueberry sauce 12

Princi Tiramisu
lady fingers, mascarpone mousse,
kahlia cream & leg horn sauce 12

Gelato

chocolate, vanilla, pistachio 12 10.28.24 PD



