
 

 

 

A P P E T I Z E R S  

T A G L I E RE  DI  S A L U M I :  ASSORTED COLD CUT   $12 

F R I E D C A L A M A R I  WITH SPICY MARINARA  $12 

C A R P A C C I O  A L L ’ A LB E S E :  THINLY SLICED BEEF WITH ARUGOLA, PARMESAN AND TRUFFLE OIL  $12 

S O UP  O F  T H E  D A Y   $6/CUP OR  $10/BOWL 

S A L A D S  

C A E S A R  SALAD OR H O US E
WITH SHRIMP OR CHICKEN ADD $  4  

 SALAD  $8 

C A P RE S E  S A LA D  (TOMATO BASIL AND FRESH MOZZARELLA) $12 

N I C O I S E  S A LA D  (MIXED GREEN, EGGS,  TUNA,  OLIVES,  TOMATO AND ONIONS) $12 

O U R  F A M O U S  G R I L L E D  P I Z Z A  

M A R G H E R I T A  $12 

S A U S A GE  A N D  P E P P E RS  $14 

G R I L L E D V E GG I E S  $14 

H A M  ‘ N  M U S H R O O MS  $14  

ALSO AVAILABLE IN  ENTREE PORTION (ADD $4)  

P A S T A  

S P A G H E T T I  B O L O GN E S E  WITH MEAT SAUCE $14 

G N O C C H I  C H E C C A  WITH SPICY FRESH TOMATO AND MOZZARELLA $14 

R A V I O L I  O F  T H E  DA Y   $14 

L I N G U I N E  A LF R E DO
WITH SHRIMP OR CHICKEN ADD $  4  

 $13 

 

WITH POTATO CHIPS 

P A N I N I  

P I A D I N A  R O M A G N O LA  WITH PROSCIUTTO, ARUGOLA AND FONTINA  $12 

P I A D I N A  T I RO L E S E  WITH SPECK AND BRIE  $12 

F O C A C C I A  V E G E T A R I A N A  TOMATO, PORTOBELLO MUSHROOM,PESTO AND FRESH MOZZARELLA  $12 

S F I LA T I N O  WITH GRILLED MORTADELLA AND CHEDDAR  $12 

B I S T E C C A  E  F U N G H I  WITH WAGYU BEEF,  PORTOBELLO MUSHROOMS AND SWISS CHEESE  $14 

C I A B A T T A  B UR G E R  8  OZ PATTY WITH BACON AND CHEDDAR ON CIABATTA BREAD  $14 

WITH FRENCH FRIES OR SAUTEED BROCCOLI  

F R O M  T H E  G R I L L  

AND OUR BALSAMIC SHALLOT DIPPING SAUCE 

G R I L L E D ( W A G Y U )  B I S T E C C H I N A  $24 (7  OZ) 

S C O T T I S H S A L M O N  $20 (7  OZ) 

S P I C Y  C H I C KE N  ME D A L L I O N S  ALLA DIAVOLA $18 (8 OZ) 

P I A T T I  U N I C I  

S P I C Y  C H I C KE N  ME D A L L I O N S ,  B R O C C O L I ,  P E N N E  M A R I N A R A  $17 (5OZ) 

 
G R I L L E D S C O T T I S H  S A L MO N ,  LE MO N  A N D  C A P E RS ,  A S P A R A G US  


