
Rosemary Focaccia  ➡  5 ♥ 

olive oil, chili flake, parm  D G

Garlic Knots  ➡  7 

garlic butter, marinara, 

mozzarella whiz  D G

Caprese Dip  ➡  13 

roasted tomato, mozzarella, 

 grilled ciabatta, aged balsamic  D G

Margherita  ➡  18 

buffalo mozzarella, 

tomato, basil  D G

Mushroom  ➡  20 

oyster mushroom, gorgonzola,  

hazelnuts, brown butter, 

aged balsamic  D G N 

Cheese  ➡  17 

mozzarella, sharp provolone, 

 cooper sharp, tomato sauce  D G

Mozzarella Sticks  ➡  11

hand breaded mozzarella, vodka 

sauce, calabrian hot honey  D G

Burrata  ➡  17 

red pepper jelly, pistachio, arugula, 

grilled ciabatta   D G N

Chopped Antipasti Salad  ➡  14  ♥

roasted red peppers, marinated 

chickpeas, fontina, iceberg lettuce,  

creamy italian dressing  D G

Gazpacho  ➡  11

chilled tomato and cucumber 

soup, stracciatella, basil, garlic 

croutons  D G

Garden Salad  ➡  13 ♥

spring mix, roasted tomato, 

red onion, cucumber, pickled 

peppers, red wine vinaigrette  D G

Cheese Ravioli  ➡  15 / 24

pomodoro sauce, parmesan, 

 garlic breadcrumbs D G

Rigatoni alla Vodka  ➡  13 /22

vodka sauce, basil, pecorino  D G

Cavatelli   ➡  13 / 22 ♥ 

broccolini, marinara, red onion, 

chili, provolone, garlic 

breadcrumbs  D G

Gnocchi Alfredo  ➡  13 / 22

sweet corn, fresh basil,  

crispy onions  D G

A L L E R G E N S : 

D-dairy, G-gluten, N-nuts, S-shellfish  ♥ Can Be Prepared Vegan

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

20% Gratuity added to parties of 6 or more   |  A 3% credit card surcharge is applied to all checks unless using debit cards or cash

5.14.25

SERVED WITH MIXED GREENS

Veggie  ➡  16 

breaded portobello mushroom, 

roasted red peppers, stracciatella, 

arugula, aged balsamic,  

rosemary focaccia D G 

Marinated Tomatoes  ➡  7 ♥ 

smashed cucumbers, basil,  

ricotta salata, crushed croutons D G 

Broccolini  ➡  7  ♥ 

garlic, lemon, pecorino D G


