
STARTERS
LENTIL SOUP Vegetarian, Roasted Maitake Mushrooms                                 15

MOZZARELLA & ROASTED PEPPERS Housemade with Olive Oil,                         19
Aged Balsamic, Garlic and Maldon Sea Salt 

*CITRUS TUNA Yellowfin Tuna, Mandarin & Blood Orange, Black Sea Salt,                  22
Habanero  

SLOW BRAISED ARTICHOKE  Parmesan, Bread Crumbs, and Black Pepper         18

CHILLED SEAFOOD SALAD  Olive Oil, Garlic, Lemon, Habanero                               23

CLAMS OREGANATA  Breadcrumbs, Oregano, Garlic, Lemon, Parsley                        20

ZUCCHINI FLOWERS Stuffed with Ricotta and Herbs, in a Summer Tomato Sauce       25

ARANCINI Carnaroli Rice, Breadcrumbs, Romano Cheese, Ground Beef, Peas                18

AFTER DINNER SALAD Arugula, Endive, Fennel, Sweet Onions,                                    13                
Castelvetrano Olives, Radish, in our House Vinaigrette

*CAESAR SALAD Romaine, Homemade Caesar Dressing, 24 Month Aged Parmesan      14 
Homemade Croutons

PASTA
*SPAGHETTI & MEATBALLS Topped with our Signature Red Sauce             28

*PAPPARDELLE Chicken Liver & Foie Gras, Mushroom, Sage, Onion                              30

*AGNOLOTTI Crumbled Housemade Sausage, English Peas                                              28

*MUSHROOM RAVIOLI Maitake & Oyster Mushrooms, Parmesan, Butter                       26

 BUCATINI CARBONARA, Guanciale, Farm Fresh Eggs, Parmesan, Black Pepper            25

ENTREES
BRANZINO Roasted Garlic, Lemon, Arugula Salad with Capers, Olives &             32
Aged Parmesan    

CIOPPINO Clams, Shrimp, Calamari, Monkfish, Tomato Seafood Broth,                           35
Grilled Semolina             
    
EGGPLANT PARMIGIANA  Sicilian style, Served with Linguine in Garlic &              28  
Olive Oil      

CHICKEN  PARMIGIANA Served with Fettucine with Pesto              30

POLPETTONE  AKA MEATLOAF, Beef, Guanciale, Onions, Peppers                             28
Served with Potatoes, Carrots, Peas        

HOUSEMADE SPIRAL SAUSAGE  Served with Linguine in Our Signature Red Sauce     30     

VEAL CHOP MILANESE  Pounded & Breaded, Topped with Arugula, Endive, Fennel,    52
 & House Vinaigrette       

S I D E S  T O
S H A R E

ZUCCHINI PANCAKES                 12

COLD SWEET & SPICY PEPPERS               16
with parmesan, provolone & mozzarella

BROCCOLI RABE                 12
with cherry peppers

SAUTEED SWISS CHARD                         12

PEAS, ONIONS & PROSCIUTTO                14 

ROSEMARY POTATOES                 12

LUNCH

* DENOTES PASTA IS HANDMADE BY OUR CHEFS IN HOUSE. FRESH 
PASTA AVAILABLE TO PURCHASE FROM OUR DELI

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

 HOT
   CHICKEN PARM (THE TONY)  16.00
   Mozzarella, Red Sauce, Almond Pesto 
   Seeded Semolina
           
    MEATBALL PARM (THE GENO) 17.00
    Mozzarella, Red Sauce, Basil, Seeded Semolina

    SAUSAGE & PEPPERS (THE NATE)       17.50
    Spicy Pork Sausage, Peppers, Onions, Red Sauce, 
    Mozzarella, Seeded Semolina

    ITALIAN DIP    (THE FRANKIE)             17.50
    Slow Cooked Porchetta, Broccoli Rabe, 
    Cherry Peppers, Dipping Jus, Foccaccia                  

    ROASTED VEGGIE (THE KAREN)        15.00      
    Eggplant, Carrot, Zucchini, Onions, 
    Roasted Pepper, Mozzarella, Seeded Semolina

    PASTRAMI (THE FALKENSTEIN)         16.50                                     
    Certified Angus Beef Pastrami, Sauerkraut, 
    Mustard, Provolone, Seeded Semolina

 COLD
   ITALIAN COMBO (THE JIMMY JEROME)    17.50
   Mortadella, Hot Soppressata, Prosciutto Cotto, Salami  
   Napoli, Mozzarella, Giardiniera,  Seeded Semolina

   SPICY SOPPRESSATA (THE CHUCKLES)     15.50
   Sweet & Hot Peppers with Mozzarella & 
   Parmesan, Provolone, Seeded Semolina

   CAPRESE (THE JOSIE)                                      15.50
  48 Month Prosciutto di Parma, Almond Pesto, 
  Tomato, Basil, Mozzarella, Foccacia

   ITALIAN TUNA (THE SULLY)                         15.00
  Tuna Salad made with Ricotta, Celery, Balsamic 
  Onions, Baby Arugula, Foccaccia

   Add a Side Salad to any Sandwich +5
   Add Chips to any Sandwich +2.50

SANDWICHES


