
INSALATE

F i n o c ch i e t t a
a rugu la  /  o r ange  /  f enne l  /  pomegr ana te  /  o l i ve s  / 
t oa s t ed  p i s t a ch i o s  /  l emon  v ina ig r e t t e  9

A r u g u l e t t a
a rugu la  /  Pa rmesan  /  o r gan i c  t oma toe s  /  l emon  v ina ig r e t t e  8

M i s t i c a n z a
sp r i ng  m ix  /  o r gan i c  che r r y  t oma toe s  /  g r i l l ed  vege tab l e s  / 
sha ved  Pa rmesan  /  ba l sami c  v i na ig r e t t e  8

C e s a r e
Roma ine  /  Pa rmesan  /  ga r l i c  c r ou ton s  / 
Cae sa r  d r e s s i ng  /  Pa rmesan  c r a cke r  8

M e d i t e r r a n e a
sp r i ng  m ix  /  t oma toe s  /  cu cumber  / 
r ed  on ion  /  f e t a  /  p i s t a ch i o s  /  o l i ve s  /  ba l sami c  v i na ig r e t t e  9

ANTIPASTI
Fr i e d  C a l a m a r i  w i t h  duo  d i pp ing  sau ce  11

B r u s ch e t t a  N a p o l e t a n a
gr i l l ed  I t a l i an  b r ead  /  mar ina ted  o r gan i c  che r r y 
t oma toe s  /  a rugu la  /  Pa rmesan  /  ba l sami c  g l aze  8

S h r i m p  G o n d o l a
s camp i  sau ce  /  g r i l l ed  I t a l i an  b r ead  12

M e a t b a l l  +  Po l e n t a
handc r a f t ed  mea tba l l s  /  t oma to  sau ce  /  		
c r eamy  Pa rmesan  po l en ta  /  pe s to  /  EVOO  9

M u s s e l s  Fr a d i a v o l a
organic  tomatoes / spicy  mar inara / gar l i c  c ros t in i  11

B u r r a t a  C a p r e s e
c r eamy  cen te r  mozza re l l a  /  he i r l oom toma toe s  / 
f r e sh  ba s i l  /  ba l sami c  g l aze  /  EVOO  12

E g g p l a n t  To r t a
pan - f r i ed  eggp lan t  /  t oma to  sau ce  / 
mozza re l l a  /  ga r l i c  c r o s t i n i  9

A r a n c i n i  f l a s h - f r i e d  r i c e  b a l l s
ground beef  /  peas  /  fon t ina  /  duo  d ipp ing  sauce  9

P r o s c i u t t o  &  M e l o n e
p ro s c i u t t o  /  a rugu la  /  can ta l oupe  /             
ba l sami c - f i g  r educ t i on  10

C r i s py  B r u s s e l s  S p r o u t s
pance t t a  /  Go r gonzo la  /  l o ca l  honey  /  l emon  ze s t  10

G r i l l e d  O c t o p u s                       
Med i t e r r anean  r e l i sh  /  ba s i l  o l i ve  o i l  13

BOARDS
&

carpacci
B a c c o  B o a r d *

I t a l i an  mea t s  &  chee se s  /  g r i l l ed  vege tab l e s  /    
o l i ve s  /  cha r - g r i l l ed  I t a l i an  b r ead  18

Fo r m a g g i  M i s t i
c r eamy  Go r gonzo la ,  I t a l i c o ,  sha rp  p rovo l one ,     
A s i ago ,  pepa to  chee se s  /  d r y  &  f r e sh  f r u i t  /           

f i g  j am /  wa lnu t s  /  cha r - g r i l l ed  I t a l i an  b r ead  14

M a n z o * 
bee f  t ende r l o i n  /  cape r s  /  sp r i ng  m ix  /  c ru shed 

peppe r co rn s  /  mus ta r d  a i o l i  /  a r t i s an  c r a cke r s  13

Tu n a * 
peppe r co rn - en c ru s t ed  Ah i  /  sp r i ng  m ix  /          
s p i c y  l emon  a i o l i  /  a r t i s an  c r a cke r s  12

Sides
B a by  S p i n a ch  6

B r o c c o l i  R a b e  6

A s p a r a g u s  6

TERRA f r o m  t h e  l a n d

Po l l o  a i  F u n g h i
ch i cken  b r ea s t  /  w i l d  mush rooms  / 
C i po l l i n i  on i on s  /  Mar sa la  w ine  sau ce  / 
r oa s t ed  ga r l i c  mashed  po ta toe s  +  b r o c co l i n i  18 

Po l l o  a l  L i m o n e
ch i cken  b r ea s t  /  r oa s t ed  r ed  peppe r s  /  cape r s  /  o l i ve s  / 
r oa s t ed  ga r l i c  /  wh i t e  w ine - l emon  sau ce  / 
r o semar y  po ta toe s  +  a spa r agus  18 

V i t e l l o  a i  C a rc i o f i
vea l  s ca l lop in i  /  roas ted  pepper s  /  gar l i c  /  ar t i choke  hear t s  / 
wh i te  w ine - lemon sauce  /  rosemar y  po ta toes  +  asparagus  22 

V i t e l l o  S a l t i m b o c c a
vea l  s ca l l op in i  /  p r o s c i u t t o  /  mozza re l l a  / 
f r e sh  sage  /  Mar sa la  w ine  sau ce  / 
r oa s t ed  ga r l i c  mashed  po ta toe s  +  b r o c co l i n i  22

R i b - E y e  Ta g l i a t a * 
s l i c ed  14 - ounce  g r i l l ed  r i b - eye  /  f r e sh  a rugu la  / 
sha ved  Pa rmesan  /  r oa s t ed  po ta toe s  28 

C h i a n t i  S h o r t  R i b s 
b r a i s ed  bone l e s s  sho r t  r i b s  /  C i po l l i n i  on i on s  / 
Ch ian t i  w ine  r educ t i on  /  r oa s t ed  ga r l i c  mashed  po ta toe s  + 
a spa r agus  26 

MARE f r o m  t h e  s e a

N o r w e g i a n  S a l m o n * 
pan - s ea r ed  /  r oa s t ed  vege tab l e  capona ta  / 
l emon -bu t t e r  s au ce  /  c r eamy  Pa rmesan  po l en ta  22

B r a n z i n o
pan - s ea r ed  c r i s py  sk in  /  ga r l i c - l emon  sau ce  / 
a spa r agus  /  r o semar y  po ta toe s  26 

S c a l l o p s
pan - s ea r ed  /  sa f f r on  r i s o t t o  /  pe s to  /  EVOO  26

A h i  Tu n a *

s ea r ed  med ium - r a r e  /  sp i c y  mus ta r d  sau ce  / 
r oa s t ed  ga r l i c  mashed  po ta toe s  +  b r o c co l i n i  25 

C a c c i u c c o  t u s c a n  s e a f o o d  s t e w
Gu l f  sh r imp  /  mus se l s  /  o c t opus  /  c l ams  /  ca l amar i  / 
s ea  s ca l l op s  /  l ob s t e r  t a i l  /  ca t ch  o f  t he  da y  /
wh i t e  w ine - t oma to  b ro th  /  cha r - g r i l l ed  I t a l i an  b r ead  29

Classic 
ITALIAN

Fe t t u c i n e  A l f r e d o
egg  nood l e s/  c r eamy  a l f r edo  sau ce  / 

Pa rmesan  chee se  15

L a s a g n a
Bo lognese - s t y l e  mea t  r agu  /  b l end  o f  chee se s  /  

t oma to - bé chame l  sau ce  15

E g g p l a n t  Pa r m i g i a n a  /  ange l  ha i r  pa s t a  16

C h i cke n  Pa r m i g i a n a  /  ange l  ha i r  pa s t a  17

Ve a l  Pa r m i g i a n a  /  ange l  ha i r  pa s t a  20

Le Paste
Pe n n e  C a p r e s e
mar ina r a  sau ce  /  EVOO  /  f r e sh  mozza re l l a  / 
ba s i l  /  Pa rmesan  14

Pa p p a r d e l l e  G i o t t o 
ex t r a -w ide  egg  pas t a  /  w i l d  boa r - t oma to  r agu  18

Fe t t u c c i n e  B o l o g n e s e
Bo lognese  s t y l e  mea t  r agu  15

L o b s t e r  R a v i o l i 
sa f f r on  c r eam sauce  /  a spa r agus  t i p s  22

L i n g u i n e  c o n  Vo n g o l e
l i t t l ene ck  c l ams  /  o r gan i c  che r r y  t oma toe s  /  EVOO  / 
ga r l i c  /  ch i l i  f l ake s  /  wh i t e  w ine  f l ambé  18

L i n g u i n e  7  F i s h e s
squid ink l inguine / l i t t leneck c lams / mussels  / crabmeat  /        
f r e sh  ca l amar i  /  sh r imp  /  l ob s t e r  t a i l  /  s ca l l op s  / 
o r gan i c  che r r y  t oma toe s  /  wh i t e  w ine  f l ambé  29

Fe t t u c c i n e  Z a f f e r a n o
sh r imp  /  s ca l l op s  /  l ump  c r ab  mea t  / 
sa f f r on  c r eam sauce  24

Pa c ch e r i  M e d u s a
l a r ge - t ubed  pas t a  /  l ump  c r ab  mea t  /  s ea  u r ch in  / 
o r gan i c  che r r y  t oma toe s  /  sp i c y  b r ead  c rumbs  22

Pa c ch e r i  M a t r i c i a n a
l a r ge - t ubed  pas t a  /  ca r ame l i z ed  on ion s  /  pance t t a - ba con 
m ix  /  mar ina r a  sau ce  /  EVOO  /  bas i l  /  Pa rmesan  15

O r e c ch i e t t e  S . B . R .
ea r - shaped  pa s t a  /  c rumb led  sausage  /  r oa s t ed  ga r l i c 
b r o c co l i  r abe  /  wh i t e  w ine  f l ambé  /  Pa rmesan  15

   Artisan  
     FLATBREAD
M a r g h e r i t a
San  Mar zano  t oma toe s  /  mozza re l l a  /  ba s i l  /  EVOO  10

Tr u f f l e  F u n g h i
wi ld  mush rooms  /  mozza re l l a  /  r i c o t t a  / 
Go r gonzo la  /  spe ck  /  t r u f f l e  o i l  13

M a rc e l l o
San  Mar zano  t oma toe s  /  mozza re l l a  / 
sa l ami  /  sausage  /  ham /  ba con  12

B e l l a  M e a t b a l l
San  Mar zano  t oma toe s  /  mea tba l l s  / 
mozza re l l a  /  ba s i l  pe s t o  /  r i c o t t a  12

U v e t t a
mozza re l l a  /  Go r gonzo la  /  f r e sh  g r ape s  / 
p ro s c i u t t o  /  ba l sami c  g l aze  12 

B i a n c a n ev e
mozza re l l a  /  ba s i l  /  o r gan i c  t oma toe s  /  a rugu la  / 
p ro s c i u t t o  /  sha ved  Pa rmesan  /  EVOO  /  ba l sami c  g l aze  13

Fo rc e l l a
mozza re l l a  /  r oa s t ed  ga r l i c  b r o c co l i  r abe  / 
c rumb led  sausage  /  smoked  mozza re l l a  12

GNOCCHI
&

risotti
R i s o t t o  M i g n o n 

mignon  t i p s  /  ca r ame l i z ed  on ion s  / 
w i l d  mush rooms  /  Go r gonzo la  chee se  23 

R i s o t t o  Pe s c a t o r e 
c l ams  /o c topus  /  mus se l s  /  ca l amar i  /  sh r imp 

/  c r ab  mea t  /  o r gan i c  che r r y  t oma toe s  / 
wh i t e  w ine  f l ambé  24

G n o c ch i  a l  Te g a m i n o
mar ina r a  sau ce  /  EVOO  /  f r e sh  mozza re l l a  / 

ba s i l  /  Pa rmesan  chee se  16

G n o c ch i  G o r g o n z o l a
o r gan i c  baby  sp ina ch  /  Go r gonzo la  c r eam sauce  / 

c ru shed  wa lnu t s  /  t r u f f l e  o i l  18

A dd -on s :  C h i cke n  +  4  /  S h r i m p  +  6  /  S a l m o n *+  8  /  Tu n a *  +  8

Dinner Menu

*Menu Advisory: Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness.For parties of 8 or more, 18% gratuity will be automatically added to your bill.

R o s e m a r y  Po t a t o e s  6

G a r l i c  M a s h e d  Po t a t o e s  6

W i l d  M u s h r o o m s  6



Specialty Drinks
A p e r o l  S p r i t z

Prosecco / Aperol / Soda Water  10 

N e g r o n i
Tanqueray Gin / Sweet Vermouth / Campari  10 

B e l l i n i
Prosecco / fresh peach purée 10

L i m o n c e l l o  B l u s h
Limoncello / cranberry juice / lemonade / 

shaken to perfection / splash of soda water 10 

A m e r i c a n o 
Campari / Sweet Vermouth / soda water 10 

Po s i t a n o
Smirnoff Vodka / Prosecco / blood orange juice /

served on the rocks 10 

O l d  Pa l
Bulliet Rye Whiskey / Dry Vermouth / Campari / served up  10 

T h e  G o d f a t h e r
Cutty Sark / Amaretto Disaronno / served on the rocks 10

E s p r e s s o  M a r t i n i
freshly-brewed espresso / Kahlua / 

Grand Mariner / Bailey’s Irish Cream 10

T i r a m i s u  M a r t i n i
Smirnoff Vanilla vodka / Kahlua / Bailey’s / 

whipped cream / cocoa powder / chocolate-rimmed glass 9

C h o c o t i n i 
Godiva Dark Chocolate / Bailey’s / Frangelico / 

whipped cream / chocolate drizzle 9

L i m o n c e l l o  M a r t i n i
Smirnoff vodka / limoncello / shaken to perfection 10

wine . . .
   by the glass 

BUBBLES /  ROSÉ 
M a s ch i o  P r o s e c c o  8
Vene to 

S a n t a  C h r i s t i n a  C i p r e s s e t o  10
To s cana

 

WHITE 
1 4  H a n d s  R i e s l i n g  8
Ca l i f o rn ia

C a n t i n a  d e l  Ta b u r n o  F a l a n g h i n a  11
Campan ia 

M u r g o  E t n a  B i a n c o  12
S i c i l i a 

B a n f i  P i n o t  G r i g i o  7
To s cana

B e r t a n i  P i n o t  G r i g i o  10
Vene to

To m  G o r e  S a u v i g n o n  B l a n c  9
Ca l i f o rn ia 

M a t u a  S a u v i g n o n  B l a n c  10
New  Zea land 

A n t i n o r i  To r m a r e s c a  C h a r d o n n ay  8 
Pug l i a 

C l i n e  C h a r d o n n ay  10
Ca l i f o rn ia 

RED
M i ch e l e  C h i a r l o  B a r b e r a  d ’ A s t i  10
P i emon te

B a n f i  C h i a n t i  C l a s s i c o  10
To s cana 

S a r t o r i  P i n o t  N o i r  8
Vene to 

F i r e s t e e d  P i n o t  N o i r  12
O regon

D r u m h e l l e r  M e r l o t  8 
Wash ing ton 

Tr i v e n t o  M a l b e c  9
Mendoza 

M a s i  B a by  A m a r o n e  12
Vene to 

J o e l  G o t t  C a b e r n e t  S a u v i g n o n  10
Ca l i f o rn ia 

B o n t e r r a  C a b e r n e t  S a u v i g n o n  14
Ca l i f o rn ia

V i l l a  A n t i n o r i  S u p e r  Tu s c a n  14
To s cana  

 

Bottled

Beer
B u d  L i g h t   4

B u d w e i s e r  4

M i l l e r  L i t e  4

M i ch  U l t r a  4

C o o r s  L i g h t  4

S t e l l a  5

C o r o n a   5

C o r o n a  L i g h t   5

M o d e l o   5

H e i n ke i n   5

Cocktails 
W h i t e  S a n g r i a  8

R e d  S a n g r i a  8

N e g r o n i  10

L i m o n c e l l o  B l u s h  10

Beer 
M i l l e r  L i t e  4

C o o r s  L i t e  4

D o g  F i s h  6 0 m i n  I PA  5

B l u e  M o o n  5

Pe r o n i  5

S t e l l a  5

Ye u n g l i n g  4

on Tap 

* Ask  you r  s e r ve r  abou t 
ou r  r o t a t i ng  c r a f t s .

on Tap * 

Wine Wednesday E v e r y  We d n e s d ay  H a l f - P r i c e  B o t t l e d  W i n e

M O N - F R I 
3 : 3 0  p . m .  -  6 : 3 0  p . m .

 *  H A L F  P R I C E  A P P S *
$1  o f f  A l l  D r i n k s

		  BAR ONLY 

Happy Hour

JO IN  US  EVERY  WEEKDAY !

( E x c l u d e s  S u p e r  Tu s c a n s  a n d  B a c c o ’s  p i ck s )


