
Bread Service    8
Served with Housemade Herb Oil

Our World Famous Garlic Bread   12
Tomato Basil Dipping Sauce 

Fried Calamari  19
Hot Peppers, Parsley, Tomato Basil Sauce   

Prosciutto San Daniele   19
Fig Jam, Crostini

*Caesar Salad  16
Organic Romaine Hearts, Garlicky Breadcrumbs, Parm    

The Italian Wedge Salad  19
Smoked Bacon, Tomato, Gorgonzola Dressing, Red Onion, Panko, Chives

Nonna’s Meatballs   18
Tomato Basil Sauce, Ricotta, Parm

Mussels Fra Diavlo   19
Spicy Tomato Basil Sauce, Garlic, Cherry Pepper, Parsley, Crostini
__________________________________________________________________

Penne alla Vodka  25
Garlic, Basil, Creamy Tomato, Parm  

Mushroom “Mezzaluna”   28
Cremini Mushrooms, Cream, Parm, Truffle Oil, Parsley

Spaghetti AOP   24
EVOO, Garlic, San Marzano Tomatoes, Crushed Red Peppers, Parsley

Add to any pasta:  Chicken + 10, Meatballs + 12, Shrimp + 14, Salmon + 16                        
___________________________________________________________

Chicken Parm   36
San Marzano Tomato, Fresh Mozzarella, Penne,  Parm

Chicken Milanese   35 
Baby Arugula, Ripe Tomato, Red Onion, EVOO, Charred Lemon

*Pork Chop Giambotta   49
Fennel Sausage, Hot Peppers, Garlic, Potatoes, Onions, Vinegar

*Grilled Scottish Salmon  38
Farmers Market Vegetables, Cauliflower Puree, Lemon Butter, Tarragon, Herb Oil

Chicken Under a Brick  39
French-Cut Chicken Breast, Crispy Potatoes, Spinach, Lemon-Caper Sauce

TO DAY ’S  B U TC H E R ’S  C U T S
All Served With Garlic Rosemary Potatoes, 

Grilled Asparagus and Red Wine Sauce.

*Prime NY Strip (10 oz)  63

*Center-Cut Rib Eye (12 oz)   64

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of foodborne illness. Please inform your server of any dietary restrictions and allergies.

C E L E B R AT E  T U S C A N Y
Bruschetta Misti   16
Chef’s Whim

Crispy Eggplant  18
Fresh Mozzarella, Heirloom Tomato, Pesto

Creamy Burrata  21
Roasted Peppers, Back Olives, Garlic, Parsley

Watermelon Salad  18
Pickled Red Onion, Cucumber, Mint, Feta cheese, Vinegar, Micro Arugula

Chef’s Salumi and Cheese Plate  (For Two)   32                                                                                
__________________________________________________________
Tagliatelle  36 
With our Famous Bolognese Sauce, Parm, Parsley

Shrimp Scampi  37
Saffron Risotto, Cherry Tomato, Charred Lemon

Spaghetti Alle Volgole 36 
Local Clams, Garlic, White Wine, Cherry Tomato, Parsley, Crushed Red Pepper
__________________  
Cacciucco   48
Spicy Tuscan Seafood Stew, Garlic, Fresh Herbs, Crostini

Veal Picatta  58
Charred Lemon, Capers, Broccolini, Potato, Chives

Seared Scallops  54
Oyster Mushrooms, Asparagus, Lemon, Spring Pea Puree, Fennel


