
Appetizer
s

Sa lads

Main s

Pizza

A R A N C I N IA R A N C I N I
	 Fried three cheese risotto balls served with  
	 tomato pomodoro sauce............................................ $14.99
H O U S E  M A D E  M E A T B A L L SH O U S E  M A D E  M E A T B A L L S
	 Beef  meatballs served in a pomodoro tomato sauce 
	 with parmesan cheese and garlic toast...................... $16.99
G R I L L E D  P A N C E T T A  W R A P P E D G R I L L E D  P A N C E T T A  W R A P P E D 
S H R I M P  ( G F )S H R I M P  ( G F )
	 Pancetta wrapped shrimp on a bed of  greens, grilled 
	 and served with chipotle lime vinaigrette.................. $17.99
R O A S T E D  A R T I C H O K E  & R O A S T E D  A R T I C H O K E  & 
A S I A G O  D I P  ( V )A S I A G O  D I P  ( V )
	 Roasted artichoke, asiago, garlic, red pepper and 
	 spinach served with pita points.................................. $18.99
C A L A M A R IC A L A M A R I
	 Breaded calamari fried and served            Individual $13.99 
	 with chipotle aioli and lemon caper aioli......... Large $19.99
C R I S P Y  S M O K E D  M O Z Z A R E L L AC R I S P Y  S M O K E D  M O Z Z A R E L L A
	 Fried smoked mozzarella pieces served with
	 tomato pomodoro sauce............................................ $13.99
M U S S E L S  S C A R F O N EM U S S E L S  S C A R F O N E
	 PEI mussels steamed in a white wine tomato broth, 
	 served with garlic bread............................................. $15.99
B R U S C H E T T A  ( V )B R U S C H E T T A  ( V )
	 Bruschetta and feta cheese on toasted italian bread 
	 with a balsamic reduction.......................................... $14.99
B A K E D  B R I EB A K E D  B R I E
	 Oven baked brie served with garlic crostini 
	 and grilled pita, topped with hot honey or 
	 seasonal sauce............................................................ $17.99
B R U S S E L  S P R O U T S  ( V )  ( G F )B R U S S E L  S P R O U T S  ( V )  ( G F )
	 Brussel sprouts sauteed in brown butter with 
	 parmesan cheese and lemon. Add bacon $2.99........ $15.99

C H I C K E N  P A R M E S A NC H I C K E N  P A R M E S A N
	 Parmesan crusted chicken breast baked with 
	 tomato sauce, mozzarella and fresh basil served with 
	 a side of  Fettucini Alfredo and seasonal vegetables... $29.99
S E A R E D  S A L M O NS E A R E D  S A L M O N
	 Pan seared salmon finished in a spicy Arrabiatta 
	 sauce, served with a side of  spaghetti and
	 seasonal vegetables..................................................... $32.99
“ M A R R Y  M E ”  C H I C K E N  ( G F )“ M A R R Y  M E ”  C H I C K E N  ( G F )
	 Pan seared chicken breast finished in a basil and 
	 sundried tomato cream sauce. served with roasted 
	 potatoes and seasonal vegetables............................... $29.99
O S S O  B U C C OO S S O  B U C C O
	 Braised veal shank with braising sauce 
	 and gremolata on a bed of  risotto............................. $34.99

M A R G H E R I T A  ( V )M A R G H E R I T A  ( V )
	 Garlic tomato base with smoked mozzarella, bocconcini 
	 and fresh basil to finish. Add italian sausage $2.99...... $18.95
G A R L I C  C A J U N  C H I C K E N G A R L I C  C A J U N  C H I C K E N 
A N D  F O N T I N AA N D  F O N T I N A
	 Confit garlic oil base with mozzarella, cajun chicken,
	 pancetta, spinach, tomatoes and topped with 
	 3-cheese blend............................................................... $25.99
C A R N I V O R EC A R N I V O R E
	 Tomato base with mozzarella, pepperoni, sausage, 
	 pancetta, bacon and mushrooms.................................. $24.99
M E D I T E R R A N E A NM E D I T E R R A N E A N
	 Pesto with with mozzarella, sundried tomatoes, 
	 black olives, artichokes and asiago cheese.................... $22.99
Q U A T T R O  F O R M A G G I O   ( V )Q U A T T R O  F O R M A G G I O   ( V )
	 Asiago, fontina, provolone and mozzarella................... $19.99
	 Add pepperoni for $2.99
P I Z Z A  A R C H I T E C TP I Z Z A  A R C H I T E C T
	 Build your own pizza, choice for 4 toppings 
	 and sauce...................................................................... $25.99

Pasta
	 Add garlic bread to your pasta $2.99. 
	 Gluten free pasta available $2.99

	 Add grilled chicken or garlic shrimp $4.99

A S I A G O  C H I C K E N  P E N N EA S I A G O  C H I C K E N  P E N N E
	 Chicken, roasted red pepper, spinach and 
	 shallots tossed in a pancetta cream sauce 
	 topped with asiago..................................................... $26.99
B R A I S E D  B E E F  F E T T U C C I N IB R A I S E D  B E E F  F E T T U C C I N I
	 Braised short ribs, roasted red onions, broccoli and 
	 arugula tossed in a reduced braising sauce................ $26.99
S I C I L I A N  P E N N ES I C I L I A N  P E N N E
	 Hot Italian sausage, pancetta, meatballs, onions and
	 roasted red peppers tossed in a spicy tomato sauce...$24.99
L I N G U I N I  D I  M A R EL I N G U I N I  D I  M A R E
	 Mussels, calamari and shrimp served in a
	 white wine tomato sauce............................................ $27.99
C H I C K E N  &  S H R I M P C H I C K E N  &  S H R I M P 
D I L L  F E T T U C C I N ID I L L  F E T T U C C I N I
	 Grilled chicken, shrimp, dill, sundried tomatoes 
	 and spinach tossed in a garlic cream sauce................ $27.99
L I N G U I N I  C A R B O N A R AL I N G U I N I  C A R B O N A R A
	 Smoked bacon, onions and garlic tossed in an 
	 herb cream sauce....................................................... $19.99
R A V I O L I  F L O R E N T I N E  ( V )R A V I O L I  F L O R E N T I N E  ( V )
	 Ricotta filled ravioli with roasted red onions and 
	 spinach, finished in a vodka blush sauce.................... $23.99
S P A G H E T T I  A N D  M E A T B A L L SS P A G H E T T I  A N D  M E A T B A L L S
	 Spaghetti and meatballs in tomato sauce. 
	 Meat sauce optional................................................... $18.99
G R I L L E D  C H I C K E N  A L F R E D OG R I L L E D  C H I C K E N  A L F R E D O
	 Grilled chicken and fettuccine noodles tossed in 
	 alfredo sauce.............................................................. $19.99
L A S A G N AL A S A G N A
	 Homemade lasagna with layers of  
	 ground beef, ricotta, mozzarella, spinach
	 and tomato sauce....................................................... $23.99
P A S T A  A R C H I T E C TP A S T A  A R C H I T E C T
	 Build your own pasta, choice of  4 toppings,
	 sauce and noodle....................................................... $23.99

Dessert
G E L A T O  ( R A S P B E R R Y  O R G E L A T O  ( R A S P B E R R Y  O R 
C H O C O L A T E ) ( V )C H O C O L A T E ) ( V ) $9.99

T I R A M I S U  ( V )T I R A M I S U  ( V ) $9.99

C A R R O T  C A K E  ( V )C A R R O T  C A K E  ( V ) $10.99

S T R A W B E R R Y  C H A M P A G N E S T R A W B E R R Y  C H A M P A G N E 
C A K E  ( V )C A K E  ( V ) $10.99

T A R T U F O  ( V )T A R T U F O  ( V ) $9.99

W A R M  S P I N A C H  &  C H E V R EW A R M  S P I N A C H  &  C H E V R E
	 Sautéed mushroom, pancetta, roasted 
	 red pepper, candied pecans, chevre and 
	 shallots tossed with baby spinach and a 
	 balsamic honey vinaigrette
C A E S A RC A E S A R
	 Romaine hearts, bacon, croutons and 
	 house made Caesar dressing
G R E E K  ( V )G R E E K  ( V )
	 Tomatoes, black olives, cucumber, 
	 red onion, and field greens served with
	 feta cheese and lemon oregano vinaigrette
H O U S E  S A L A D  ( V )H O U S E  S A L A D  ( V )
	 Field greens, tomato, cucumber, 
	 red onion and carrot
C A P R E S EC A P R E S E
	 Tomatoes, bocconcini, basil, balsamic, 
	 olive oil and finishing salt
G R I L L E D  B L T  S A L A D  ( G F )G R I L L E D  B L T  S A L A D  ( G F )
	 Italian bacon, tomatoes, provolone,
	 field greens, balsamic dressing.

Small $15.99  
Large $19.99

Small $13.99 
Large $16.99

Small $13.99
Large $16.99

Small $8.99
Large $11.99

$15.99

$17.99


