
PIZZA 

APPETIZERS  
TORTELLINI FONDUTA black truffle butter, 

parmesan   16  
 

MEATBALLS AL FORNO hand-dipped  

ricotta, marinara, pecorino cheese,  

rustic paesano   18 
 

ITALIAN WEDDING SOUP chicken meatballs, 

ditalini, fennel, carrots, citrus gremolata   10 
 

CALAMARI Point Judith USA calamari,  

shishito peppers, truffle aioli, marinara   18 
 

ROASTED MUSSELS tomato basil fennel 

broth   20 
 

CHARCUTERIE prosciutto, sopressata,  

capicola, aged provolone, taleggio cheese, 

roasted peppers, rustic paesano   24 

MARGHERITA fresh mozzarella, pizza sauce, 

basil  18 

 

ITALIAN SAUSAGE roasted peppers, cremini 

mushrooms, goat cheese, pizza sauce, oregano, 

basil   20 

 

M.L.P. italian sausage, prosciutto, capicola,  

sopressata salami, pepperoni, mozzarella,  

asiago, pizza sauce   24 

 

PEPPERONI mozzarella, parmesan,  

pizza sauce    19 

 

TARTUFO PIZZA fall mushrooms, truffle butter, 

fontina & mozzarella cheeses, black truffles    25 

 

FIG & GORGONZOLA arugula, prosciutto,  

parmesan & fontina cheese, balsamic  

reductions, evoo    21 

 

CHICKEN PARMESAN PIZZA crispy chicken, 

parmesan, mozzarella, aged provolone cheeses, 

pizza sauce, basil   22 
 

CAPELLINI MARINARA sweet basil   16    

(add chicken meatball +3, add beef meatball +4)    
 

RIGATONI ALLA VODKA tomatoes, cream  

reggiano cheese, calabrian chili peppers   22   

(add shrimp +10, add sausage +5)   
 

CACIO E PEPE linguine, black pepper, pecorino 

cheese   22    
 

ORECCHIETTE housemade italian sausage, 

rapini, parmesan   20 
 

PENNE ARRABBIATA spicy tomato sauce,  

housemade pancetta, parmesan cheese   20 
 

SPAGHETTI CARBONARA  pancetta,  

mascarpone, peas, egg   22 
 

HERB RICOTTA CHEESE RAVIOLI marinara 

pesto sauce, pecorino cheese   21 
 

SPAGHETTI BOLOGNESE classic bolognese, 

reggiano parmigiano   24 
 

LOBSTER FRA DIAVOLO fried lobster tail, 

shrimp, clams, mussels, calamari, spicy tomato 

sauce, linguine   36  

fall 2024 

DINNER 

PASTA 

PLATES  

SALADS 

SPECIALS 

MONDAY  

CIOPPINO  

“SHELLFISH STEW”  

27 

 

TUESDAY  

LINGUINE ALLA  

VONGOLE  

27 

 

WEDNESDAY  

CHICKEN ALLA 

FRANCESE  

27 

 

THURSDAY  

PARMESAN  

CRUSTED ALASKAN  

HALIBUT PICCATA             

38 

 

FRIDAY  

VEAL OSSO BUCO  

MILANESE  

34 

 

SATURDAY  

VEAL CHOP  

PARMIGIANA  

42 

 

SUNDAY 

ITALIAN SAUSAGE & 

MEATBALL  

LASAGNA  

24 

JOSE GUTIERREZ, EXECUTIVE CHEF 

CAESAR baby romaine, parmesan 

crostini   13    

hgf 
CHEF’S HOUSE lemon-thyme  

vinaigrette   13 

 
CAPRESE mozzarella di bufala, red & 

yellow tomatoes, basil pesto   15   

  
ARUGULA shaved fennel, parmesan, 

lemon, evo   14 

 
GOLDEN BEET & BURRATA  
heirloom tomatoes, arugula, evo, 

lemon   16 

BRUSCHETTE  
  

MISSION FIGS & GORGONZOLA 

evo, balsamic reduction  13 

 

BRUSCHETTA DI BUFALA cherry 

heirloom tomatoes, evo  13 

 

GARLIC FLATBREAD rosemary,  

parmesan, evo  10 

 
3 CHEESE FLATBREAD goat 

cheese, gorgonzola, reggiano  10 

OVEN ROASTED BRANZINO green beans, red 

onions, lemon, thyme, sicilian evo, sea salt   36  

 

CHIANTI BRAISED SHORT RIB butternut squash 

& escarole risotto, porcini & shiitake mushrooms, 

chianti essence   35 

 

VEAL SALTIMBOCCA fork tender veal, prosciutto di 

parma, fontina, provolone, sage pan sauce   34 

CHICKEN PICCATA broccolini, lemon-caper white 

wine sauce   25 

 

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   25 


