
Antipasti Pasta
Arancini / $9

fried risotto balls,  
fontina, tomato sauce

Potato 
Croquettes / $9
fried yukon potato, 

parmigiano, smoked
 paprika aioli

Zucchini Mozzarella / $9
panko crusted zucchini,

 fior di latte, tomato sauce, 
parmigiano, basil

Ciabatta / $9
house made ciabatta, 

garlic, olive oil, tomato
sauce

Burrata Caprese / $21
tomato medley, balsamic, 

salt, basil, evoo, 
ciabatta, pesto**

Wagyu Beef  
Meatballs / $13/21

handmade wagyu beef
 meatballs**, tomato 

sauce, ricotta, 
parmigiano, ciabatta

Amish Chicken 
Meatballs / $13/21

handmade chicken 
meatballs**, pesto**, 
ricotta, parmigiano, 

ciabatta

Meatball Duo / $21
handmade chicken 

meatball**, handmade 
beef  meatball**, tomato 
sauce, pesto**, ricotta, 
parmigiano, ciabatta

Roasted
  Cauliflower / $12

lemon vin, oven-roasted 
cauliflower, parsley

Charcuterie / $21
prosciutto, salumi caprese, 
soppressata, mozzarella, 

shaved parmigiano, whole 
grain mustard, fig jam, 

ciabatta

Insalata

Potato Gnocchi

select a preparation below:

Vodka Sauce  / $19
Crema Parmigiano / $19

Tomato Sauce / $19
Beef Ragu / $21

Spinach  Tortelli / $19
 spinach tortelli, ricotta,

crema parmigianno

 Cacio e Pepe / $19
tonnarelli, pecorino

romano, parmigiano,
 black pepper

Tagliatelle / $21

tagliatelle, beef  ragu,
parmigiano

Fusilli al Vodka / $19
vodka sauce, pecorino 

romano, basil

Lasagne 
Bolognese / $21

spinach pasta, beef  ragu, 
besciamella, parmigiano

Spaghetti 
+ Meatball / $23

tonnarelli, tomato sauce, 
beef  meatball**, basil, 

parmigiano
 

Chicken Scaloppine 
al Limone / $24

tagliatelle, capers, buerre 
monte al limone, panko 

crusted chicken

Chicken
Parmigiano / $27

tonnarelli, panko crusted 
chicken, fior di latte, basil, 
tomato sauce, parmigiano

Black Truffle 
Pasta / $35

*  seasonal feature *

tagliatelle, buerre monte, 
parmigiano, grated black 

burgundy truffle (6g)

f r o m  t h e  k i t c h e n

p i z z a  c a m p a n i a  / $12/22

*  seasonal feature *
crema parmigiano, caramalized fennel, 

prosciutto, parsley

m a r g h e r i t a  / $11/21
tomato sauce, fior di latte, basil, 

maldon sea salt, evoo

a  t a v o l a  c h e e s e / $10/19
tomato sauce, mozzarella

b r o c c o l i  r a b e  / $12/22
evoo, fontina, garlic, broccoli rabe, 

stracciatella afterbake

f i g  +  p r o s c i u t t o  / $13/23
fig jam, fontina, prosciutto, arugula, 

balsamic, parmigiano

s a u s a g e  +  s a g e  / $12/22
evoo, fontina, fresh sage, house sausage

a r t i c h o k e  / $13/23
tomato sauce, pesto**, garlic, goat cheese, 

fior di latte, artichoke, parmigiano

g o r g o n z o l a  / $13/23
tomato sauce, gorgonzola, fior di latte, 
house sausage, pepperoni, black pepper

p i z z a  f r a n c i s c o  / $13/23
vodka sauce, spinach, mushrooms, 

red onion, mozzarella, house sausage, 
parmigiano

p o l l o  t o s c a n o  / $13/23
evoo, garlic, sun dried tomatoes, roasted chicken, 

mozzarella, pesto, balsamic

Signature Pizzas

*Please be aware that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of  food-borne illness.

** Menu item contains nuts

*Add roasted chicken to any salad - $4

House / $7/13
bibb lettuce, radicchio, parmigiano, balsamic vin

Caesar / $8/14
bibb lettuce, parmigiano, caesar dressing

Asparagus / $8/14
bibb lettuce, radicchio, roasted asparagus,
 crispy prosciutto, pine nuts**, lemon vin 

Apple Manchego / $8/14
bibb lettuce, candied almonds**, apple, 

manchego, black pepper, honey mustard vin, 

*Add panko crusted chicken to any salad - $7


