Antipasti

Insalate

Calamari Fritti 13.75
Crispy fried calamari with marinara
Cozze alla Marinara 12.75
Prince Edward Island mussels
in spicy tomato sauce
Bruschette alla Romana 7.75
Garlic toast with tomatoes,
basil, and fresh mozzarella
Crostini Saporiti 9.25
Garlic toast with portobello mushrooms,
sun-dried tomatoes, and creamy gorgonzola
Risotto al Pomodoro 11.75
Italian rice with roasted plum tomatoes
and fontina cheese, topped with
arugula, lemon, and shaved parmesan
Carpaccio e Rucola 13.25
Thinly-sliced raw sirloin with arugula,
capers, tomatoes, mushrooms, basil, lemon,
olive oil, and shaved grana padano
Parmigiana di Melanzane 9.95
Baked eggplant with tomato-basil sauce,
fresh mozzarella, and parmesan cheese

Pizza

Quattro Stagioni 12.75
Prosciutto, artichokes, mushrooms, olives, and egg
Napoletana 11.75
Arugula, cherry tomatoes, garlic,
olive oil, provolone, and shaved parmesan
Quattro Formaggi 11.75
Mozzarella, mascarpone, blue, and swiss
Linguine alla Puttanesca 14.95
Sautéed with capers, black olives, and
garlic in a spicy cherry tomato sauce

Paste

Gnocchi all'Emiliana 17.95
Homemade potato-flour dumplings sautéed in a
tomato-meat sauce with carrots, celery, onions,
fresh herbs, a touch of cream, and parmigiano

Insalata alla Francesca 7.75
Romaine, endive, and radicchio with blue
cheese, fresh vegetables, lemon, and balsamic
Caesar Salad 6.75
Classic Caesar with roasted peppers,
garlic croutons, and shaved parmesan
Insalata di Rucola 6.25
Arugula, tomatoes, lemon, olive oil, and parmesan
Italian Wedge Salad 7.75
Romaine wedge, tomatoes, and
pepper bacon with gorgonzola dressing
Insalata di Asparagi 8.25
Fresh asparagus with tomatoes and blue
cheese, dressed with lemon and olive oil
Burrata con Zucca 12.75
Creamy fresh mozzarella cheese with
roasted acorn squash, oven-dried
plum tomatoes, and pumpkin seed pesto
Funghi con Polenta 8.95
Sautéed wild mushrooms with creamy herbed
polenta, shaved parmesan cheese, and veal broth
Pizza con Cipolle e Funghi 13.75
Roasted vidalia onions, wild mushrooms,
provolone, and roasted plum tomatoes
Create Your Own (any two) 11.75
Sausage, olives, mushrooms, artichokes,
spinach, onions, broccoli, anchovies, eggplant
prosciutto $2 - extra ingredients $1
Rigatoni alle Verdure 15.95
Sautéed with wild mushrooms, cherry tomatoes,
zucchini, eggplant, peppers, broccoli, escarole,
garlic, olive oil, and pine nuts in an herb broth
Rigatoni alla Butera 16.95
Sautéed with Italian sausage, peas,
garlic, and basil in a tomato cream sauce

Cappellacci Quattro Formaggi 18.95
Four cheese filled pasta with shallots, green onions,
and parmigiano in a vodka-tomato cream sauce

Linguine con Frutti di Mare 24.95
Sautéed with shrimp, scallops, manila clams,
mussels, and calamari in a spicy marinara sauce

Pollo Arrosto alla Romana 17.95
Roasted half chicken with garlic, shallots, rosemary,
lemon, and olive oil, served with roasted potatoes

Merluzzo al Vesuvio 24.95
Pan-seared Icelandic cod with lemon, fresh
oregano, garlic, olive oil, peas, and roasted potatoes

Pollo con Melanzane 18.95
Sautéed chicken breast with roasted eggplant,
fresh mozzarella, and a spicy tomato-basil sauce

Salmone Acqua Pazza 25.95
Pan-roasted salmon with a spicy cherry tomato sauce,
capers, garlic, and white wine over sautéed spinach

Agnello Brasato con Polenta 26.95
Braised lamb shank with carrots, onions, celery,
and mushrooms over creamy mascarpone polenta

Branzino con Porri e Funghi 28.95
Roasted Baja sea bass with wild mushrooms,
fresh tomatoes, and a leek cream sauce

Secondi

Pasta Aglio e Olio 3.75
Sausage and Peppers 4.75

Contorni

Sautéed Shrimp 6.25
Roasted Potatoes 3.75

Sautéed Mixed Vegetables 4.25
Sautéed Spinach 4.75

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.
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