
Wine Wednesdays  
50% off select bottles 

Thirsty Thursdays 
$2 off any draft beer 

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

Not a Gluten Free Restaurant 

Ask Your Server if Handmade Gluten Free Pasta is Available Today 3 
V—vegetarian   GF—gluten free   N—contains nuts 

ADD-ON OPTIONS: Duck Egg 2 Meatballs 4 
Any Salumi or Sausage 5, Gluten Free Crust 4 

Margherita 20   V 
Fresh Mozzarella | Basil | Melted Grape Tomatoes  
Take it Downtown with Meatballs 4  
     

Prosciutto 25 
Fresh Mozzarella | Melted Grape Tomatoes                                                 
Arugula & Pickled Fennel Salad     
 

Puttanesca 24 
Pancetta | House Marinated Olives | Chili Flakes 
Spicy Fennel Sausage | Mozzarella & Asiago | Capers 
 

Florentine 24   V 
Spinach & Green Olive Pesto | Fresh Mozzarella 
Burrata | Black Pepper | Melted Grape Tomatoes 
 

Spicy Italian 25 
Coppa | Toscano | Calabrese 
Asiago & Mozzarella | Chili Flakes | Pecorino 
 

Duck Duck Goose 25 
Duck Confit | Lucky 7 Porter Fig Jam | Asiago & Mozzarella 
Balsamic Vinegar Reduction | Duck Egg 
 

Sicilian 22   V   no modifications 
Grape Tomatoes | Pepperoncini | Artichokes | House Olives 
Ricotta Salata | Asiago & Mozzarella | EVOO | Pickled Red Onions 
 

Cipolla 24 
Spicy Fennel Sausage | Pancetta | Caramelized Onions 
Herb Crème | Asiago & Mozzarella 
 

Mushroom 24   V 
Oyster | Shiitake | Button | Herb Crème 
Asiago & Mozzarella | Rosemary Oil 
 

Clam Pie 21 
Garlic Butter | Pancetta | Pecorino 

ARTISAN PIZZA  

Wild Mushroom Risotto  24   V   GF 
Shiitake, Oyster, Button Mushrooms | Parmesan 
 

Pear Risotto  23   V   GF   N 
Dried Pear | Gorgonzola | Sage | Shallots 
Candied Walnuts | Lemon Honey 
 

Crispy Maple Leaf Duck Leg 30   GF 
Fig Agrodolce | Arugula and Pickled Fennel Salad 
Crispy Duck Fat Potatoes 
 

12 oz New York Strip Steak  35   GF 
Garlic Butter Potatoes | Salsa Verde 
 

Wild Boar Bolognese  27 
Handmade Pappardelle | Parmesan 
 

Mushroom Bolognese 23   V 
Handmade Fettuccine | Shiitake, Oyster, Porcini Mushrooms 
Parmesan | Pecorino 
 

Carbonara 22 
Handmade Fettuccine | Pancetta | Egg Yolk | Parmesan 
 

 

MAIN 

White Anchovy Bruschetta 11 
Calabrian Chili Caper Butter | Parmesan 
 

Garlic Bread  10   V 
Fresh Garlic Parsley Butter  
 

Burrata Cheese Bruschetta  13   V 
Melted Grape Tomatoes | Basil  
 

Grilled House Marinated Artichoke 11   V 
 

Charcuterie 25 
Five Selections | Accoutrements | Toasted Ciabatta 
 

Grilled Ricotta Salata 14   V   GF 
Grilled Sheep Milk Ricotta Salata | Charred Radicchio 
Crispy Polenta | Arugula | Lemon Basil Honey 
 

Brussels Sprouts 13   GF 
Black Garlic Aioli | Chili Oil | Coppa 
 

Meatballs 14 
House Ricotta | Tomato Sauce 
 

Marinated Olives 8   V   GF 

 

White P.E.I. Mussels 15 
White Wine Brodo | Garlic | Chiles | Ciabatta Croutons 
 

Red P.E.I. Mussels 16 
Marinara | Toasted Ciabatta Crostini 
 

Caesar 15 
Ciabatta Croutons | Parmesan | No Egg Vinaigrette 
 

Arugula 15   V   GF 
Pickled Fennel | Roasted Mushrooms 
Parmesan | Balsamic Vinaigrette 
 

Crisp Fried Polenta 13   V 
Tomato Vinaigrette 
 

Chopped Antipasto 13 
Olives | Roasted Mushrooms | Pepperoncini | Soppressata 
Pickled Red Onion | Pickled Fennel | Burrata 

STARTERS 

CLASSICS 
Amatriciana 
Boscaiola 

Spaghetti con Polpette 
Vongole 
Zozzona 

 

21 


