$5ados Cuctna

ANTIPASTI

Rustico Assorted imported cheeses and meats, seasonal vegetables, bread and dipping oil  $17
Flatbread shallot tapenade, wild mushrooms, dried cranberries, parsley, truffle oil ~ S14
Nonna’s Meatballs Three housemade meatballs, marinara, pecorino cheese ~ $14

Whipped Ricotta Toasted sourdough, sage honey, brown butter, cracked pepper S$13

PRIMI

Ricotta Cavatelli Housemade cavatell, marinara, fresh mozzarella, wood- fired and topped with basil S14
Tortelloni Vodka sauce, toasted panko, Calabrian chili oil ~ S14
Lasagna Ricotta, sausage sugo, house marinara, parmigiano reggiano S14

Butternut Squash Ravioli Brown butter, toasted pine nuts, sage, pecorino ~ S15

SECONDI
Salmon* Herbed goat cheese, walnuts, honey, brown butter $19
Lamb Rib ChOPS* Wood-fired, rosemary, lemon, salmoriglio $25
Wood Fired Branzino* Crilled branzino filet, lemon, Calabrian chili gremolata ~ $18

Duck * Blackened wood-fired, duck fat potatoes, fig and balsamic jus S20

CONTORNI
Artichokes  Stem-on hearts, breadcrumbs, herbed goat cheese, lemon, extra virgin -~ $17
Grilled Caesar Grilled romaine, shaved parmesean, tomato, croutons, Caesar dressing ~ $13

Stuffed Banana Pepper Sausage stuffed hot pepper, baked with marinara and mozzarella $13

Portobello Salad Mixed greens, sauteéd portobellos, pear, gorgonzola, walnuts, red onion, balsamic vinaigrette $13

PIZZA
Margherita $21 Bianco $21
San Marzano tomato sauce, fresh mozzarella, Pecorino and mozzarella, breadcrumbs, garlic,
basil, extra virgin cherry tomatoes, extra virgin
Prosciutto Arugula $25 Ricotta Pepperoni $23
Extra virgin, prosciutto di Parma, arugula, San Marzano tomato sauce, pepperoni, ricotta,
shaved parmesean, balsamic reduction hot honey

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of foodborne illness



