
PIZZA

A S I A G O  C H I C K E NA S I A G O  C H I C K E N
Penne, pancetta, chicken, roasted red pepper, Penne, pancetta, chicken, roasted red pepper, 

blush sauce, spinach pesto blush sauce, spinach pesto 
$25$25

C A R B O N A R AC A R B O N A R A
Bucatini, guanciale, egg yolk, Pecorino Romano, Bucatini, guanciale, egg yolk, Pecorino Romano, 

Parmigiano Reggiano and black pepperParmigiano Reggiano and black pepper
$22$22

D I L L  C H I C K E N  &  S H R I M PD I L L  C H I C K E N  &  S H R I M P
Fettuccine, chicken, shrimp, dill pesto, Fettuccine, chicken, shrimp, dill pesto, 

sun-dried tomatoessun-dried tomatoes
$28$28

R A G U  A L L A  B O L O G N E S ER A G U  A L L A  B O L O G N E S E
Pappardelle, 12-hour ragù, 30-month-aged Pappardelle, 12-hour ragù, 30-month-aged 

Parmigiano Reggiano Parmigiano Reggiano 
$26$26

A L F R E D OA L F R E D O
Fettuccine, chicken, Parmigiano Reggiano, Fettuccine, chicken, Parmigiano Reggiano, 

black pepper and butter cream sauceblack pepper and butter cream sauce
$22$22

T R U F F L E  B U T T E RT R U F F L E  B U T T E R
Rigatoni, Parmigiano Reggiano, black pepper, Rigatoni, Parmigiano Reggiano, black pepper, 

truffle butter and wild mushrooms (V)truffle butter and wild mushrooms (V)
$24$24

R A V I O L I  F L O R E N T I N ER A V I O L I  F L O R E N T I N E
Ricotta-filled ravioli in vodka-blush sauce with  Ricotta-filled ravioli in vodka-blush sauce with  

roasted red onions and basil (V)roasted red onions and basil (V)
$22$22

L A S A G N AL A S A G N A
Homemade lasagna with layers of  beef, ricotta, Homemade lasagna with layers of  beef, ricotta, 

mozzarella, spinach, pomodoro mozzarella, spinach, pomodoro 
$24$24

Ask your server for today's special featureAsk your server for today's special feature

Add garlic bread to your pasta Add garlic bread to your pasta $3$3
Add chicken, shrimp, Italian sausage Add chicken, shrimp, Italian sausage $5$5

Add meatball Add meatball $3$3

C A E S A RC A E S A R
Romaine, house Caesar dressing, crisp pancetta,  Romaine, house Caesar dressing, crisp pancetta,  
croutons, lemon croutons, lemon $16$16

R U C U L AR U C U L A
Arugula, Parmigiano Reggiano, poached pears, Arugula, Parmigiano Reggiano, poached pears, 
honey balsamic vinaigrette (V) (GF) honey balsamic vinaigrette (V) (GF) $15$15

C U C U M B E RC U C U M B E R
Cucumber, goat cheese, capers, mint, basil (V) (GF) Cucumber, goat cheese, capers, mint, basil (V) (GF) $13$13

C H I C K E N C H I C K E N 
P A R M E S A NP A R M E S A N

“ M A R R Y  M E ” “ M A R R Y  M E ” 
C H I C K E NC H I C K E N

B E E F  C H E E K SB E E F  C H E E K S

PASTAPASTAPASTA

PIZZAPIZZA

CHEF’S CHEF’S 
FEATUREFEATURE

Breaded chicken breast,  Breaded chicken breast,  
pomodoro, mozzarella, served pomodoro, mozzarella, served 
with spaghetti pomodoro with spaghetti pomodoro $28$28

Seared chicken breast, Seared chicken breast, sun‑dried sun‑dried 
tomato, pesto, roasted potatoes, tomato, pesto, roasted potatoes, 
and broccolini (GF) and broccolini (GF) $30$30

16 hour-braised beef  cheeks, 16 hour-braised beef  cheeks, potato potato 
purée, and broccolini (GF) purée, and broccolini (GF) $33$33

A R A N C I N IA R A N C I N I
Crisp risotto balls over  Crisp risotto balls over  
a bed of  Pomodoro, with a bed of  Pomodoro, with 
Parmigiano Reggiano Parmigiano Reggiano $16$16

R I C O T T AR I C O T T A
House-whipped ricotta drizzled House-whipped ricotta drizzled 
with hot honey, served with with hot honey, served with 
warm focaccia (V) warm focaccia (V) $16$16

C A L A M A R IC A L A M A R I
Lightly fried, served with Lightly fried, served with 
Chipotle and lemon-caper  Chipotle and lemon-caper  
aioli aioli $18$18

R O A S T E D  R O A S T E D  
A R T I C H O K E  & A R T I C H O K E  & 
A S I A G O  D I PA S I A G O  D I P

Cream roasted artichoke & Cream roasted artichoke & 
asiago dip, toasted focaccia (V) asiago dip, toasted focaccia (V) 
$18$18

M E A T B A L L SM E A T B A L L S

Veal and pork, slow-simmered  Veal and pork, slow-simmered  
in pomodoro, topped Parmigiano in pomodoro, topped Parmigiano 
Reggiano served with crostini Reggiano served with crostini 
$16$16

M O Z Z A  S T I C K SM O Z Z A  S T I C K S
Golden fried mozzarella, Golden fried mozzarella, 
Parmigiano Reggiano,  Parmigiano Reggiano,  
marinara (V) marinara (V) $16$16

W A R M  O L I V E SW A R M  O L I V E S Warm marinated olives,  Warm marinated olives,  
lightly spiced (V) (GF) lightly spiced (V) (GF) $9$9

M A R G H E R I T AM A R G H E R I T A
San Marzano, fior di latte, San Marzano, fior di latte, 
basil, finished with EVOO  basil, finished with EVOO  
and ricotta (V)and ricotta (V)  $20$20

D I A V O L AD I A V O L A
San Marzano, spicy salami,  San Marzano, spicy salami,  
fior di latte, peperoncino, fior di latte, peperoncino, 
kalamata olives kalamata olives $23$23

B E L L OB E L L O
San Marzano, pancetta, shallot, San Marzano, pancetta, shallot, 
Parmigiano Reggiano, basil Parmigiano Reggiano, basil 
$22$22

C A R N I V O R OC A R N I V O R O
Pepperoni, mozzarella, sausage, Pepperoni, mozzarella, sausage, 
pancetta, cremini mushrooms pancetta, cremini mushrooms 
$25$25

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
Basil pesto, sun-dried tomatoes Basil pesto, sun-dried tomatoes 
fior di latte, kalamata olives, fior di latte, kalamata olives, 
artichoke, asiago (V) artichoke, asiago (V) $23$23

C H I C K E N C H I C K E N 
F O N T I N AF O N T I N A

Garlic oil, mozzarella, Cajun Garlic oil, mozzarella, Cajun 
chicken, cherry tomatoes, chicken, cherry tomatoes, 
spinach, pancetta spinach, pancetta $25$25

F U N G H IF U N G H I
EVOO, fior di latte, cremini, EVOO, fior di latte, cremini, 
maitake, portobello, lemon, maitake, portobello, lemon, 
chives (V) chives (V) $25$25

Scrocchiarella Style - Thin crust Roman pizza

APPETIZERS

MAINSSALADS

APPETIZERSAPPETIZERS

MAINSMAINSSALADSSALADS

(V) Vegetarian (GF) Gluten Friendly


