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This restaurant is equipped with GPS bipolar ionization technology which
cleans the air of pathogens to provide a superior level of indoor air quality.

L%/sz

Prosthetie dla Romana 10.95
Gavlic toach with fomatoes, bagil, and Mg mozzaa

Prosthetio Bdla Napoli .95
Garlie toast with ved and yellow eardop fomatoes,
fed mins, bagil, and Sweet provolme theese

Caloamayi Fritti 10715

Tncalata dla Franvsta 425
Romaine, endive, and vadicehio withe peapods,
green buans, darols, fomatoes, and cudombus with
Sombled bluw theese, lemon, and basamit vindigrero

Tncalata Cesan* .25
Classiv Caccar with oasted peppus,

Crispy ried calamari with marinaa B gaiv Utons, and shad parmesan
: Carpaciio tm T, M A z
pstivio ¢ Mdme 12.95 nsalata di Mais 471
ﬂwﬁ&md'a‘lyalj?vb wmggfd vo1H’vL i?nipoﬂad Avotado 14715 Roasted om with shaved ted minns,
prostivito di Yarma and drizzled “Thinjy-sliced 1w sitioin with Mech fomatoes, v twtms,
withv aged balsamico and dlive ol NOLAGD, LAPUS, TOMATDLE, paNmigiang, and ved wine vindipere

mushyooms, lemon, olive oil
Risoto e Cupreande ¢ Cartiol* 1415 and shae grand padana Purvata em Yesthe Grigliata 1015
Thalian vice with seared sea sedllops, voasted Creamy tresh mozzarla witic griled peathes,
by articholes, ek fomators, and basil atogpla, hongg), and aged bis.amico
Dza

Yizza ton Trosvivio ¢ Ruiola 1615 Yizza Vude 4415

San Marzano fomators, prostivtto di Yama, Spinath and parmesan Ueam. save, tush, mozzarla,
frech mozzarla, and avgpla puoring and parigiano with frech DfLgano
Teatus
Tncalata dlla Casa 10715 Conchigtlie alla Mais, 20,95
Hearks ot pam, avotado, lonon, Shel| shaped pasta savtted with loial corn and voasted tbandle
tomaioes, and vidva virgjin olive o PLPPUS N 4 LOMM M saute with, peeorine and fine hexbs
Cozze Erbe Fini 1695 Taglista eon Ywzandin* 32.95

Prinse Edward Tsland mossels, savtied withe fine herbs, spinach, 8 0z, griled Pt irn shea sexved with 4 Haditional Tanzandia
Calabrian dhilies, @Mli@/, and white wing, served with. toasted tiabatta salad o fomatoes, am@ula, fed mims, and toasted bread

Duite

Linguine 4l Limme © Bambui 2095 Tutovine alAreathine 28.95
Savfied with jombo shuimp, acparagus, parlic, Trech Yefocting cavtied withe Shaimp, sea seallops, manila
parmigiang, and boHex in 4 lomon saite s, @aﬂid/, and olive ol in 4 spity Lhexi) fomato cavte
Lingwine al Tagottare 21.95 o
Qold S Magjb vpi’m kﬁma@rowﬂ fomatoes, bagil, Savtied ;%pgm‘vds uff\r)di;k %;'liilf& nsagy
@m'd’/ and ol oil with feh mozzala ovex o pacta wild mushuooms, mims, herbs, and Pavmi@imo
Gnoiehi Modo Mio 2295
Homemade potato—tlowr domplings satied Aanolotti alla Yiemorlese 2395
in a light tomato basil sante witi articholes, LitHe Pillowos filled with, shaching dheese in 4
Witake mushuooms, and @wﬂ' Uhese li@M’ brown boler brodo with thives and basil
(Deconds
Yollo Artogto alla Rowmana 24.95 Salmone alla Tresia* 2195
Roasted halt dhicken with gaie, shallts, yosemayy, Grilled AHandit salmon with fomatoes, avosado, ved i, olive
lumon, and dlive oil, sexved with. Yoasted potatoes oil, basil, and lomon with, ASPAARS, dvizzied with bals amits
Yollo Sacsi 2495 Ipoglocco tm Capreante v Coze* 3295
Savtied hitken breast with yoasted arficholes, wild Savtied wild Alackan halibot with sea stallops, mussels,
mushyooms, herbs and 4 brandy savte, sexved with lm@umb UheAty fomatoes, potlatos, Castevdvano dlives, and salsa verde
Costoldia di Maidle ddiAtigiano* 20.95 Tyt di Mare Atqua Yazza* 2095
Herb warinated and voasted Thvow pory ehops Savtied Jombo chimp, sea staliops and ealamar
with, white beans, estarole, pancetta, with 4 <pity ther(i) omato savte, LpUg,
Hech thyme, and whie wine panie and whie i over savtied spinath
%MWM'
Tack Agjio ¢ Olio 575 Savtied Swimp .25 Savtied Mived Vtﬁlﬂb\blb& 025
Savsage and eppuc 0715 Roasted Yolatoes 5715 Savtied Spivashe 0715

*THESE FOOD ITEMS CAN BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS. INGREDIENTS ARE SUBJECT TO CHANGE BASED ON AVAILABILITY. PLEASE NOTIFY US OF ANY DIETARY RESTRICTIONS. 081321



bubbles

BRICCO RIELLA MOSCATO D’ASTI, PIEDMONT, 0000

PRIMA PERLA PROSECCO, TREVISO, 0000

CASE BIANCHE PROSECCO SUPERIORE, VALDOBBIADENE, 0000
TENUTA COL SANDAGO BRUT ROSE, VENETO, 0000

VEUVE CLICQUOT “YELLOW LABEL” CHAMPAGNE, NV

vind biancl

DR. PAULY “NOBLE HOUSE” RIESLING, MOSEL, 0000
DEPAOLO PINOT GRIGIO, VENEZIE, 0000

HESS “SHIRTAIL RANCHES” CHARDONNAY, MONTEREY, 0000
RAEBURN CHARDONNAY, RUSSIAN RIVER, 0000

CATALDO SAUVIGNON BLANC, VENEZIE, 0000
WHITEHAVEN SAUVIGNON BLANC, MARLBOROUGH, 0000
BIELER PERE ET FILS ROSE, PROVENCE, 0000

ANDRIAN “SOMERETO” CHARDONNAY, ALTO ADIGE, 0000
TERLAN PINOT GRIGIO, ALTO ADIGE, 0000

VALTIGLIONE GAVI, PIEDMONT, 0000

VIETTI ARNEIS, PIEDMONT, 0000

RUSSIZ SUPERIORE COLLIO SAUVIGNON BLANC, FRIULI-VENEZIA GIULIA, 0000

ATO Z WINEWORKS PINOT GRIS, OREGON, 0000
CONUNDRUM PROPRIETARY WHITE BLEND, CALIFORNIA, 0000
DUCKHORN VINEYARDS CHARDONNAY, NAPA VALLEY, 0000
SPRING MOUNTAIN SAUVIGNON BLANC, NAPA VALLEY, 0000

UENE 1O

GHIBELLO SANGIOVESE, TUSCANY, 0000

VICCHIOMAGGIO “SAN JACOPO” CHIANTI CLASSICO, TUSCANY, 0000
TOLAINI “AL PASSO” SUPER TUSCAN (SANGIOVESE, MERLOT), TUSCANY, 0000

MASCIARELLI MONTEPULCIANO D’ABRUZZO, ABRUZZ0O, 0000
DE PAOLO PINOT NOIR, VENETO, 0000

VILLA SAN ZENO VALPOLICELLA CLASSICO, VENETO, 0000
FOUR VINES “THE MAVERICK” PINOT NOIR, EDNA VALLEY, 0000
RAYMOND R COLLECTION MERLOT, CALIFORNIA, 0000
ANTHONY KOSTER CABERNET SAUVIGNON, CALIFORNIA, 0000
AVALON CABERNET SAUVIGNON, NAPA VALLEY, 0000

LYETH “SONOMA” RED BLEND, SONOMA, 0000

SANTA JULIA RESERVA MALBEC, MENDOZA, 0000

AZIENDA UGGIANO “GHIBELLO” CHIANTI, TUSCANY, 0000
SELVAPIANA CHIANTI RUFINA, TUSCANY, 0000

TENUTA DI NOZZOLE CHIANTI CLASSICO RISERVA, TUSCANY, 0000

LA BRACCESCA VINO NOBILE DI MONTEPULCIANO, TUSCANY, 0000

DONNATELLA CINELLI COLOMBINI ROSSO DI MONTALCINO, TUSCANY, 0000

FATTORIA DEI BARBI BRUNELLO DI MONTALCINO, TUSCANY, 0000

POGGIO AL TUFO “ROMPICOLLO” (SANGIOVESE, CABERNET), TUSCANY, 0000
CASTELLO VICCHIOMAGGIO “RIPA DELLA MORE” (SANGIOVESE BLEND), TUSCANY, 0000

FONTANAFREDDA “EBBIO” LANGHE NEBBIOLO, PIEDMONT, 0000
MAURO MOLINO BAROLO, PIEDMONT, 0000

VILLA SAN ZENO “TERRENEGRE” VALPOLICELLA RIPASSO, VENETO, 0000
ALLEGRINI AMARONE DELLA VALPOLICELLA CLASSICO, VENETO, 0000
VALENTINA “SPELT” MONTEPULCIANO D’ABRUZZO, ABRUZZ0O, 0000

CHALK HILL PINOT NOIR, SONOMA COAST, 0000
REX HILL PINOT NOIR, WILLAMETTE VALLEY, 0000
SEGHESIO ZINFANDEL, SONOMA, 0000

MOSSBACK “CHALK HILL” CABERNET SAUVIGNON, SONOMA, 0000

HALL CABERNET SAUVIGNON, NAPA VALLEY, 0000
HEITZ CELLARS CABERNET SAUVIGNON, NAPA VALLEY, 0000
SPRING MOUNTAIN CABERNET SAUVIGNON, NAPA VALLEY, 0000

Wine
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108
40
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52
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56
52
77
48
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108

138

Treatured O%w/%

THE PRISONER WINE COMPANY
WHEN THEY RELEASED THEIR FIRST WINE, THE
PRISONER, 20 YEARS AGO, IT SWIFTLY CHANGED THE
PERCEPTION OF WHAT A RED WINE BLEND COULD BE.
THEIR WINES ARE RECOGNIZED AS SOME OF THE MOST
BOLD AND INNOVATIVE WINES FROM CALIFORNIA.

THE PRISONER CHARDONNAY
$14 GLASS [ $56 BOTTLE
A CHARDONNAY-BASED BLEND, THIS IS A
FULL-BODIED, RICH WINE. A TOUCH OF
ROUSSANNE AND GEWURZTRAMINER IN THE
BLEND MAKE IT A COMPLEX AND APPEALING WINE.

THE PRISONER RED BLEND
$16 GLASS [ $64 BOTTLE
ZINFANDEL WITH AN UNLIKELY MIX OF CABERNET
SAUVIGNON, PETITE SIRAH, SYRAH AND CHARBONO.
RICH, LUSCIOUS AND COMPLEX RED WITH NOTES OF
RIPE BERRIES, DARK CHOCOLATE, CLOVE AND VANILLA.

THE PRISONER CABERNET SAUVIGNON
$18 GLASS [ $72 BOTTLE
A CABERNET-BASED WINE WITH DARK FRUIT FLAVORS
AND VELVETY TEXTURE. MERLOT, SYRAH, MALBEC,
PETITE SIRAH AND CHARBONO ROUND OUT THIS BLEND.

— Cuchtaity —

SANGRIA BIANCA 10
WHITE WINE, BRANDY, ELDERFLOWER, ORANGE,
PINEAPPLE, PEACH AND FRESH FRUIT

SANGRIA ROSSO 10
RED WINE, BRANDY, CREME DE CASSIS, TRIPLE SEC,
ORANGE JUICE AND FRESH FRUIT

SUMMER PEACH SPRITZ 14
PRIMA PERLA PROSECCO, CASONI 1814, CREME DE
NOYAUX, FRESH PEACHES, SPLASH OF SODA

MILLA MULE 13
TITO’S HANDMADE VODKA, MILLA CAMOMILE GRAPPA,
FRESH LIME JUICE, GINGER BEER

KSM 15
GREY GOOSE VODKA, BLUE CHEESE OLIVES, LEMON

PALOMA 11
JOSE CUERVO TRADICIONAL, CASONI 1814, FRESH
RUBY RED GRAPEFRUIT JUICE, LIME, SPLASH OF SODA

RASPBERRY BERET 14
PIUCINQUE GIN, FIORENTE ELDERFLOWER LIQUEUR,
FRESH LEMON JUICE, RASPBERRY PUREE

LIMONCELLO COLLINS 11
EMPRESS GIN, HOUSEMADE LIMONCELLO,
FRESH LEMON JUICE, CLUB SODA

ITALIAN OLD FASHIONED 13
BUFFALO TRACE BOURBON WHISKEY,
AMARO NONINO, ORANGE BITTERS

SICILIAN MANHATTAN 14
BULLIET RYE WHISKEY, AVERNA,
AROMATIC BITTERS,

ITALIAN AMARENA WILD CHERRY

—— DBirra

BIRRA
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