ANTIPASTI

Cast Iron Focaccia
maldon sea salt, rosemary, olive oil & aged balsamic

Marinated Olives
mediterranean blend, feta, rosemary, citrus

Calamari Fritto
shrimp, pomodoro, calabrian tonnato, charred lemon

Crispy Artichokes

parmesan, lemon aioli, parsley

Meatballs
beef, pork, veal, pomodoro, grana padano

Whipped Ricotta

housemade baguette, tomato conserva, basil, aged balsamic

SALADS

Caesar
honey gem, parmesan, anchovy breadcrumb, boquerones, caesar dressing

Arugula

peppercorn, lemon oil, grana padano, citrus vinaigrette

Tomato
heirloom, cherry, chevre, caper, roasted shallot vinaigrette, aged balsamic

ADDONS shrimp 14 steelhead 13 airline chicken 12 veal ragu 15 flank steak 15

...............................................................................................

:ARTISAN PlIZZA gluten-free crust available upon request

. Margherita
tomato sauce, stracciatella, basil

. Pepperoni & Sausage
. tomato sauce, mozzarella, cup n char pepperoni, italian sausage

: Mushroom
. garlic cream sauce, fior de latte, forest mushrooms, pesto, mediterranean olives

: Formaggio
+ garlic cream sauce, stracciatella, fontina, taleggio, lemon

- Spicy Soppressata

. arrabbiata, pepperoncini, mozzarella, red onion

ADD TO ANY PI12Z22ZA arugula 4 prosciutto 6  salt-cured anchovies 4
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PASTA A MANDO

gluten-free pasta available upon request

Pappardelle with Duck Ragu

grana padano, sage

Orecchiette with Italian Sausage
prosciutto brodo, rapini, chili flake, ricotta salata

Bucatini Bolognese
beef, pork, veal, parmesan, fried basil

Gemelli Arrabbiata
calabrian chili, shrimp, straciatella, truffle oil

Rigatoni Cacio e Pepe
parmesan brodo, pecorino, peppercorn

Spaghetti Pomodoro
grana padano, basil {add meatballs $8}

ADDONS shrimp 14 steelhead 13 airline chicken 12 veal ragu 15 flank steak 15

ENTREES

Chicken Parmesan
spaghetti pomodoro, fontina bechamel, mozzarella, basil

Steelhead Piccata
lemon butter caper sauce, marble potatoes, asparagus

Veal Osso Buco
creamy parmesan polenta, red wine jus, rapini

DESSERT
Affogato

vanilla gelato, espresso, biscotti

Cannoli

ricotta, pistachio, chocolate
Gelato

vanilla, salted caramel, pistachio

Sorbetto
lemon, raspberry, mandarin

Tiramisu
mascarpone, coffee liqueur, chocolate

all pasta and pizza is made in house daily using local artisan ingredients

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

Nol every ingredient is listed on the menu. Our culinary team will gladly assist with any dietary restriclions.
Individual billing available for parties of 8 or less.
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