
Antipasti
Rosemary Garlic Focaccia Bread (V, VE**) 	 		      9 
with garlic oil and sundried tomato butter 

Patatine al Tartufo 	 					        11 
shoestring potatoes tossed in truffle and parmesan, garlic aioli

Buffalo Chicken Arancini 	 				       15 
fried risotto balls stuffed with buffalo chicken and mozzarella; served with
blue cheese dipping sauce

Calamari 	 						         18 
lightly breaded fried squid, sweet peppers, lemon caper aioli

Cheese Board (V, GF**) 	 				       24
chef selection of fine cheeses, fresh fruit and berries, crackers

Hummus (VE, GF**) 	 					        16
roasted red pepper and basil hummus, sliced vegetables, crostini

Baked Brie (V, GF**) 	 					        18
roasted pears, caramelized onions, crostini

Zupa
Served with focaccia bread or gluten free crackers

White Bean Chicken Chili (GF) 	 			       8

Tomato Bisque (V, GF) 	 				        8 

Insalata
Add to any salad: chicken ($7) or shrimp ($12)

Butternut Squash and Pear (V, GF, VE**) 	 		     15 
spinach, crisp pears, pepita, goat cheese, maple-tahini dressing

Caesar 								          13 
house baked croutons, roasted red pepper, shaved parmesan, Caesar dressing

Grilled Eggplant & Chickpea (V, GF, VE**) 	 		     14 
tomato, onion, cucumber, parsley, feta cheese, olives, creamy-garlic dressing



Handhelds
Served with rosemary chips and a pickle 

Chopped Italian 	 					        17 
chilled mix of chopped prosciutto, pepperoni, capicola, giardiniera & 
mozzarella; lettuce, tomato, sandwich sauce, French roll

Chicken Caprese(V**) 	 					        17 
chopped chicken, burrata, tomato, pesto aioli, French roll; served warm

Smash Burger (GF**) 	 					        18 
cheddar, lettuce, tomato, onion, Baci burger sauce, sweet Hawaiian roll

Entrées 

Cavatelli Marinara (V, GF**) 	 				       17 
basil, parmesan

Squash Ravioli (V) 	 					        21 
truffle cream, parmesan, spinach, mushrooms

Shrimp Arrabbiata Polenta (GF) 	 			      24 
spicy tomato sauce, creamy polenta

Lamb Chops (GF) 	 					        35 
roasted vegetable ragu, potato al forno, red wine jus, mint pesto 

Pizza 

Cheese Pizza/Build Your Own Pizza (V**, VE**, GF**) 		  19+
crust: traditional, Sicilian dough (+$5), or gluten-free (+$3)
toppings (+$2 each): pepperoni, sausage, mushroom, onion, tomato, roasted 
vegetables, pepperoncini

Dolce
Gelato 								            6 
chocolate, cherry, or vanilla

Cannoli (3) 	 						           8 

Limoncello Tiramisu Parfait 	 				         8

V= vegetarian     VE=vegan     GF = gluten free
V** = can be made vegetarian     VE** = can be made vegan     GF** = can be made gluten free

Our food is cooked to order and will be served as it becomes ready. Dishes
for your group may not be served at the same time. Thank you.


