APPETIZERS

v Bread Basket $3
fresh baked foccacia bread & extra virgin olive oil (EVOO)
v Vesuvio $6
oven-baked dip of pomodoro sauce & ricotta. served with bread
v Bruschetta $6
tomatoes, garlic, fresh basil & EVOO on toasted bread
Calamari $6
crispy tender calamari served with pomodoro sauce
v Fried Ravioli $6
fried cheese ravioli served with pomodoro sauce
Mussels $8
“‘white” (white wine garlic) or “red” (tomato sauce)
Soup of the Day cup-$3 bowl-$5
Caesar $5
romaine, parmigiano in our homemade caesar dressing
v Mista $5
salad greens, fennel, tomatoes in wine vinaigrette
v Arugula $5
arugula, parmigiano in lemon vinaigrette
v Caprese $6

roasted tomatoes, fresh mozzarella, basil, EVOO,
balsamic reduction

Spinach $8

spinach, crispy pancetta, grapes, onions, toasted pine
nuts, parmigiano tossed in balsamic vinaigrette

PASTA

Every pasta dish is prepared to order with home-
made sauces. Sub wheat penne in any dish for $1.

v Spaghetti Pomodoro $8
tomatoes, onions, basil, EVOO and parmigiano
Spaghetti & Meatballs $9
home-made meatballs & parmigiano in pomodoro sauce
Rigatoni Rustica $9

Italian sausage, onions & roasted red peppers in spicy
pomodoro. garnished with bread crumbs.

v Fettucine Gorgonzola $10
spinach,mushrooms & parmigiano in gorgonzola cream sauce
v Linguine Primavera $10
seasonal veggies and romano tossed in EVOO
Boscaiola $11
shells, pancetta, mushrooms, peas & parmigiano in cream sauce
Rigatoni Bolognese $11
traditional slow-cooked meat ragu and parmigiano
Tuscan Chicken Fettucine $11
chicken, sun dried tomatoes in light cream sauce
Scampi $12
linguine, shrimp, garlic, butter, EVOO & parsley
Smoked Chicken Ravioli $12
roasted tomatoes, EVOO, fresh basil & parmigiano
v Baci $12

cheese filled purses served in vodka blush sauce

V - Vegetarian



ENTREES

v Eggplant Parmigiana $11

thinly sliced roasted egglplant topped with melted
mozzarella, parmigiano, bread crumbs and pomodoro
sauce. served with spaghetti tossed in EVOO, fresh garlic
& parsley

Chicken Parmigiana $12

breaded chicken breast topped with melted mozzarella,
parmigiano and pomodoro sauce. served with spaghetti
tossed in EVOO, fresh garlic & parsley

Chicken Piccata $12

chicken breast sauteed in wine caper sauce and served
over linguine

Chicken Marsala $12

chicken breast, pancetta and cremini mushrooms sauteed
in marsala wine sauce and served over linguine

Pan-seared Trout $12

Georgia trout pan-seared with rosemary & EVOO;
served with seasonal veggies

PIZZA

We hand-toss every pizza and bake it in our stone
hearth oven. The result is a delicious 12" thin crust
artisan pizza.

v Cheese $8
\" Margherita - tomato, mozzarella, fresh basil $9
Lombarda $10
tomato, mozzarella, fresh Italian sausage, gorgonzola
v Siciliana $11
tomato, mozzarella, roasted eggplant & red peppers, olives, capers
Bandiera $11
tomato, pepperoni, fresh basil, ricotta, mozzarella
v Gorgonzola (white pizza) $11
EVOO, mozzarella, gorgonzola, spinach, tomatoes
Bacon Zucchini (white pizza) $12

EVOO, thinly sliced zucchini, applewood smoked bacon,
ricotta, mozzarella

Prosciutto $12
tomato, mozzarella, prosciutto, choice of mushrooms or arugula
Bella $12
tomato, mozzarella, ricotta, chicken, artichokes, basil
Americana $12
tomato, mozzarella, pepperoni, pancetta, italian sausage
Smoked Prosciutto (white pizza) $12

EVOO, mozzarella, smoked prosciutto, rosemary,
taleggio cheese, balsamic vinegar reduction

Add these items to your pizza:

$1/item
Basil, cremini mushrooms, onions, tomatoes, zucchini,
parmigiano, mozzarella, percorino romano

$1.50/item
artichokes, arugula, capers, olives, spinach, roasted eggplant,
roasted red peppers, Italian sausage, pepperoni, Gorgonzola, ricotta

$2/item
applewood smoked bacon, chicken, fresh mozzarella, taleggio cheese

$3/item
Prosciutto, smoked prosciutto





