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Cheese Board | $22

Chef Curated Selections With
Seasonal Accompaniments
...... Add Charcuterie +10

Hummus | $14
Seasonal Vegetables, Naan
Bread

Calamari | $18
Crispy Fried Calamari, Lemon
Caper Aioli

Baked Brie | $16
House Made Blueberry

Riesling Jam, Granola, Naan
Bread

‘ /
; g;uten free crust available +3

Quattro Formaggi| $20

House Made Red Sauce, Provolone,

Shredded & Fresh Mozzarella,
Parmesan, Cracked Pepper, Basil

Piccolo Pepperoni| $22

House Made Red Sauce, Pepperoni,

Mozzarella

Margherita | $22
Garlic & EVOO, Tomato, Fresh
Mozzarella, Cracked Pepper, Basil

Wild Mushroom| $24
Garlic &EVOO, Roasted Wild

Mushrooms, Mozzarella, Parmesan,

Arugula

add chicken cutlet +7.50
Caesar Wedge | $14

Shaved Parmesan, Crispy Bacon,
Tomato, Caesar Dressing

Greek Salad | $16
Cucumber, Tomato, Red Onion,

Chickpeas, Feta, Parsley, Greek
Vinaigrette

Lnafpelafe

served with chips and a pickle

Chicken Caprese

Sandwich| $18

Breaded Chicken Breast, Fresh
Mozzarella, Lettuce, Tomato, Basil
Pesto Aioli

Fried Mortadella Sando | $16

Fresh Sliced Mortadella, Shaved Red

Onion, Tomato, Mayonnaise

Smash Burger| $18

Double Quarter Pound Burger,
White American, Lettuce, White
Onion, Baci Sauce

Gwees

Cannoli(3) | 7
Tiramisu | 8
Gelato | 7

Cookies & Creme or Vanilla Bean

the following food allergens are used as ingredients and/or produced in conjunction with: milk, egg, fish, crustacean shellfish, nuts, wheat,
soy and sesame. we are happy to accomodate dietary restrictions, but cannot guarentee an uncontaminated kitchen




