If you have a food allergy, please speak to the owner, manager, chef, or your server.



APPETIZERS

Tomato Bruschetta Crostini
tomato onion balsamic and olive oil

Smoked Salmon
smoked salmon served over baby greens
garnished with capers, and red onion

Steamed Mussels Luciano
mussels steamed with shallots, garlic,
butter and white wine

Stone Fired Grilled Shrimp
grilled jumbo shrimp topped with mango
salsa and lemon zest

Arancini
deep fried risotto croquettes, stuffed with
asiago cheese and served with pesto aioli

Pizzetta of the Day
please ask your server for today's selection

Fried Calamari, Marinara Sauce
flash fried tender calamari with marinara
sauce

Polpetini

13

10

15

11

12

housemade meatballs baked in the wood oven

and topped with fresh ricotta cheese

Soup of the Day
please ask your server for today's selection
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SALADS

Arugula & Warm Goat Cheese Salad

arugula, sliced green apples, warm goat cheese, dried
cranberries and candied walnuts tossed with raspberry
vinaigrette

Caesar Salad
crisp romaine lettuce tossed with caesar dressing,
croutons and shaved parmesan cheese

House Salad

mesclun greens with cucumbers, cherry tomatoes, red
onions, parmesan and croutons, tossed with classic
italian vinaigrette

Heirloom Tomato & Burrata Cheese Salad
heirloom tomato salad with smoked salmon and burrata
cheese, olive oil and sherry vinegar

Tuscan Salad

fresh baby spinach, grilled zucchini, sundried
tomatoes, capers and grilled artichokes tossed
with lemon basil dressing

Frisée aux Lardons

frisée salad with gorgonzola cheese, walnuts, crispy
pancetta, tossed with white balsamic vinaigrette

ADDITIONAL TOPPINGS:
GRILLED CHICKEN 6 / SHRIMP 8 / FRIED CALAMARI 7

CHILDREN’S MENU

Chicken Fingers with French Fries

Macaroni and Cheese

French Fries

Pasta with Butter & Cheese or Marinara Sauce
Pizza Bambino (8” with Shredded Cheese)
Spaghetti with Meatballs

Mozzarella Sticks

If you have a food allergy, please speak to the owner, manager, chef, or your server.

11

14

10

0 N 00 N b~ N



S| | p -

FIRE

PASTA

Rigatoni with Broccoli Rabe
rigatoni with garlic sautéed broccoli rabe,
sausage and sundried tomatoes

Linguini and Mussels Fra Diavolo
mussels with garlic, crushed red pepper and
tomato served over linguini

Penne Rigate Vodka
penne with prosciutto and baby peas with vodka
cream sauce

Tortellini Bolognese
cheese tortellini with a classic bolognese sauce

Gnocchi Pomodoro
fresh gnocchi with plum tomatoes, garlic, extra
virgin olive oil and fresh basil

Spaghetti with Chicken and Broccoli
spaghetti sautéed with chicken, broccoli, olive oil,
garlic and cheese

PANINI SANDWICHES

Chicken & Broccoli Rabe

grilled chicken and broccoli rabe sautéed with olive
oil and garlic

Caprese
fresh mozzarella, tomatoes, roasted peppers
and fresh basil with pesto aioli

Prosciutto
prosciutto di parma, fresh mozzarella, tomatoes
and baby arugula with italian vinaigrette

Parmesan Meatball / Chicken
house made meatballs or chicken, marinara
sauce, fresh mozzarella

SERVED WITH YOUR CHOICE OF:
TOSSED SALAD or FRENCH FRIES
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ENTREES

Grilled Salmon with Oriental Pineapple Salsa
grilled salmon with an oriental pineapple salsa
served over quinoa and spring vegetables

Grilled Breast of Chicken Italian Fare
served over farro, peppers, dried cranberries,
onions, olive oil, and balsamic vinegar

Eggplant Rollatini
eggplant filled with ricotta and parmesan cheese,
topped with marinara and mozzarella cheese

Chicken Scarpariello
tender pieces of chicken with rosemary, garlic,
sausage, fresh vegetables and potatoes

Chicken Cutlet Parmigiana with Linguini
breaded cutlet topped with marinara and fresh
mozzarella, served with linguini

Veal Scaloppini Piccata
veal scaloppini sautéed with lemon, white wine,
capers and butter, served with vegetables

Veal Cutlet Valdostana
pan roasted veal cutlet filled with mozzarella and
prosciutto, served with vegetables

Black Angus Sirloin Steak
grilled black angus sirloin steak served with broccoli
rabe, and french fries

10 oz. Burger
10 oz. burger grilled to perfection and served with
lettuce, tomato, onion and french fries

Specials of the Day
please ask your server for today’s specials including
the catch of the day

If you have a food allergy, please speak to the owner, manager, chef, or your server.
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PIZZA

Hangover - 16
fresh mozzarella, brussels sprouts, garlic, pancetta, cherry peppers, swiss cheese, one egg over-easy, and olives

Bianca - 14
fresh mozzarella, ricotta, asiago, roasted garlic, and swiss cheese

Arugula with Prosciutto - 15
roasted garlic and fresh mozzarella topped with arugula salad, prosciutto di parma and shaved parmesan cheese

Margherita - 12
fresh mozzarella, parmesan cheese, san marzano tomatoes and extra virgin olive oil, finished with fresh basil leaves

Meat Lover - 14
fresh mozzarella, san marzano tomatoes, meatballs, sausage and pepperoni, topped with parmesan cheese

Pissaladierre - 14
caramelized onions, cherry tomatoes, cherry peppers, extra virgin olive oil, swiss cheese and olives

Hot and Happy Clam - 15
clams, fresh mozzarella, garlic, cherry peppers, and parmesan cheese, topped with parsley

Vegetable Lover - 14
fresh mozzarella, san marzano tomato sauce, grilled eggplant, zucchini and onions, topped with bruschetta

Grilled Artichoke and Mushrooms - 15
fresh mozzarella, ricotta, roasted garlic, artichoke, onions and mushrooms, topped with truffle oil

Shrimp Fra Diavolo - 16
fresh mozzarella, sun-dried tomatoes, shrimp, garlic, cherry peppers, spinach, and parmesan cheese

ADDITIONAL TOPPINGS

EXTRA CHEESE
ASIAGO, SWISS, GORGONZOLA, GOAT CHEESE

EXTRA VEGETABLES
GARLIC, GRILLED ZUCCHINI, BROCCOLI RABE, FRESH MUSHROOMS, RED ONION, GRILLED EGGPLANT

MEAT
MEATBALLS, SAUSAGE, GRILLED CHICKEN, PEPPERONI, PROSCIUTTO DI PARMA

HALF TOPPING 2.50 ¢ 1 TOPPING 3.50 ¢ 2 TOPPINGS 5.50 ¢ 3 OR MORE TOPPINGS 7.50

GLUTEN FREE 2

If you have a food allergy, please speak to the owner, manager, chef, or your server.



