
ANTIPASTI
bruschetta classico  15
caponata  »  tomato  »  basil  »  mozzarella

whipped ricotta [gf]  16
jersey girl ricotta  »  lemon zest  »  extra virgin olive oil  »  farmer’s bread

scallop crudo [gf, n+s]  21
pesto  »  watermelon radish  »  pine nuts

calamari fritti  16
green + yellow squash  »  marinara

INSALATA E ZUPPA
cavolo nero  16
fennel  »  radicchio  »  balsamic

zucchini insalata [n]  18
almond  »  lemon thyme vinaigrette  

burrata [gf]  19
spring beans  »  lemon zest  »  salsa verde  »  evoo

PIZZA
margherita  20
mozzarella  »  caciocavallo  »  san marzano tomato  »  basil

white mushroom  24
fontina  »  tallegio  »  truffle

soppressata piccante  22
calabrian chili  »  mozzarella  »  hot honey  »  oregano

PASTA [gf available]

bucatini frutti di mare [s]  32
shrimp  »  mussels  »  calamari  »  white wine sauce

spaghetti cacio e pepe  28
black pepper  »  pecorino romano

pipe rigate  25
veal bolognese  »  mascarpone  »  basil

gemelli  29
sweet sausage  »  broccoli rabe  »  roasted garlic  »  parmesan

SECONDI
branzino puttanesca  38
olives  »  peppers  »  capers  »  garlic  »  cherry tomatoes

pork chop milanese [gf]  34
greens  »  brown butter  »  charred lemon

burrata stuffed meatball  28
tomato  »  garlic focaccia

Is/Can be Made Gluten Free Is/Can be MadeVegetarian Contains Nuts or SeedsContains Shellfish

Please inform your server of any allergies.  A 3.5% credit card processing fee will apply. Parties of 6 or more, 21% gratuity will be added.



SANGRIA   18

red or white

SPARKLING WINE
prosecco  15 | 56
bisol, jeio, d.o.c.g., brut, italy

WHITE WINE
riesling  13 | 48   [organic + vegan]
pacific rim, columbia valley, washington

sauvignon blanc  14 | 52
sun goddess, friuli, italy

pinot grigio  12 | 44   [organic] 
era, veneto, italy 

cortese di gavi  14 | 52
la scolca, piedmont, italy

chardonnay  14 | 52
nozzole, le bruniche, tuscany, italy

ROSÉ
blend 14 | 52   [organic] 
peyrassol, la croix rose, cotes de provence, france

RED WINE
pinot noir   17 | 64
four graces, willamette valley, oregon

primitivo  12 | 44
pasqua, puglia, italy

sangiovese/cabernet sauvignon   16 | 60
volpaia, citto, tuscany, italy   [organic]

malbec   14 | 52    [organic]
escorihuela 1884, single vineyard, mendoza, argentina 

cabernet sauvignon   18 | 68
routestock, napa valley, california

sangiovese   30 | 116
caparzo, brunello, tuscany, italy

montepulciano blend   40 | 156    [organic]
fantini “edizione cinque autoctoni", abruzzo, italy

nebbiolo   55 | 215
ca'rome, barolo, cerretta, abruzzo, italy

DESSERT WINE
moscato d’asti   12
michele chiarlo, nivole, piedmont, italy

VOSS WATER
sparkling or still   8

BEER   9

coors light miller lite  peroni      
modelo  corona 
heineken  dogfish 60 minute ipa
yuengling  sierra nevada hazy ipa

N/A BEER  9

athletic brewing
golden  upside dawn or run wild ipa

VODKA
claremont  14  grey goose  15

ketel one  15  tito's  14

stoli  14   stoli vanilla  14

GIN
blue coat  14  bombay sapphire  14

hendrick's  14  tanqueray  14

TEQUILA - MEZCAL
1800  14   hornitos  14

casamigos blanco  16

patron silver  18  patron reposado  19

union mezcal  14

RUM
bacardi  14  malibu  14

captain morgan  14

WHISKEY - BOURBON - RYE
basil hayden  15  buffalo trace  14

bulliet bourbon  14 bulliet rye  14

elijah craig bourbon  14

four roses  14  jack daniel's  14

jameson  14  maker's mark  14

seagram 7  14

woodford reserve distiller's select   15

SCOTCH
dewars  14   glenfiddich 12 year  19

glenlivet 12 year  18 johnnie walerk black  15

macallan 12 year  28

CORDIALS - PORTS - LIQUEURS
aperol  14   bailey's  14

courvoisier v.s.  14 disaronno  14

grand marnier 14 hennessy v.s. 17

kahlua 14   limoncello pallini 14

molinari 14  sambuca romana 14

taylor fladgate 10 year 14

taylor fladgate 20 year 14


