
 

To Start 
Choose One To Start 

Caesar Salad (CGF)   

Romaine or Kale, Parmesan, Caesar Dressing, Croutons 

Calamari ($4 Supplement)   

Spicy Marinara, Fire Roasted Peppers 

Champagne Mussels (CGF)  

Champagne, Onion, Garlic, Chili Flakes, Cream, Focaccia 

Eggplant Caponata (CGF), (V)  

Eggplant, Raisins, Celery, Garlic, Olives, Tomatoes, Toast Points 

Hot Honey Burrata (CGF)  

Roasted Tomato, Basil, Olive Oil, Rustic Bread 

All Natural Beef Meatballs  

Ground Sirloin, Parmesan, Salt, Milk, Bread, Parsley 

Lemon Honey Romaine Salad (GF), (CV) 

Tomatoes, Cucumbers, Celery, Olives, Onions, Artichokes  

Marinated Mushrooms (GF), (V) 

Oyster, Shitake, Portabella Mushrooms, Shallots, Lemon, Balsamic 

Entree 
Choose One Create Your Own Pasta or Specialty 

Chicken Parmigiana  
Spicy Marinara, Fresh Mozzarella , Side Spaghettini  

Three Cheese Meat Lasagna      
Ricotta, Mozzarella, Pecorino, Ground Beef, Short Rib 

Shrimp Scampi ($8 Supplement) 
Spaghettini, Garlic, Parsley, Butter-Lemon Broth 

Eggplant Parmigiana  
Breaded Eggplant, Marinara, Mozzarella  

Butternut Squash Risotto (GF, CV)     
Butternut Squash, Mushrooms, Sage, Parmesan 

Squid Ink Bucatini Vongole   
Little Neck Clams, Garlic, White Wine, Butter, Chili 

Lemon Chicken   
Breast, Lemon, Butter, Parsley, White Wine, Side Spaghettini   

Chicken Marsala    
Breast, Marsala Wine, Mushrooms, Garlic, Side Spaghettini  

Rigatoni (13mm) 
(V)     

Semolina, Salt, Olive Oil 

Cavatelli     
All-Purpose Flour, Durum Flour, Eggs, Ricotta 

Butternut Squash Noodles (V, GF)     
Spiralized Butternut Squash 

Tagliatelle     
All-Purpose Flour, Durum Flour, Eggs 

Gluten-Free Rigati (GF)     
Gluten-Free All-Purpose Flour, Olive Oil, Eggs 

Sweet Potato Gnocchi    
All Purpose Flour, Egg, Salt 

Mafalda (Long Ribbons) 
(V)    

Semolina, Salt, Olive Oil 

Spaghettini  (Thin Spaghetti) 
(V)    

Semolina, Durum Flour, Salt, Olive Oil 

Stuffed Pasta of the Day  ($4 Supplement) 
Ask Your Server for Details 

Marinara (CV)        
San Marzano Tomatoes, Garlic, White Wine, Basil 

Arrabbiata (CV)             
Our Marinara Sauce with Chili Pepper, Roasted Garlic 

Broken Meatball             
Marinara Sauce with the Addition of Broken Meatballs 

Roasted Garlic Pecorino (GF)           
Heavy Cream, Garlic and Butter 

Carbonara (GF)           
Pancetta, Eggs, Peas, Pecorino 

Spicy Alla Vodka (GF)           
Cream, Vodka, Tomato, Chili Flakes 

Cacio e Pepe (GF)             
Pecorino, Pepper, Butter 

Chicken Bolognese (GF)           
Ground Chicken, Thyme, Rosemary, Garlic, Pecorino   

Nut-Free Pesto (GF)   
Basil, Parsley, Parmesan, Garlic, Olive Oil  

Specialties 
Create Your Own 

Dessert 
Mason Jar Sundae      
Vanilla Ice Cream, Brownie, Fudge, Oreo Cookie, Maple Whip 

Doughnuts 
Salted Caramel  

Before Placing Order, Please inform Your Server if a Person in 
Your Party has a Food Allergy 



 

Wine Bottles 

Sparkling Bottles 

Prosecco, Fiol, Italy    60 

Moscato D’ Asti, Moncalvina, Italy  55 

White Bottles 

Grillo, Graffetta, Italy      55 

Gavi, La Rocca, Italy      50 

Falanghina, Sannio, Italy    44 

Red  Bottles 

Sangiovese, Sassoregale, Italy     50 

Chianti, Famiglia Castellani, Italy    55 

Barolo, Arnaldo Rivera, Italy     60 

Bottled Beer 

Peroni, Italy, 5.1% ABV     8 

Lagunitas IPA, USA, 6.2% ABV    9 

Brooklyn Lager, USA, 5.2% ABV   7 

Glass 16 / Pitcher 75  

The Fast Negroni  

Gin, Campari, Vermouth, Rhubarb Bitters, Grapefruit Twist  

Strawberry Aperol Spritz  

Strawberry Infused Aperol, Prosecco, Soda 

Espresso Martini  

Vodka, Espresso, Espresso Liqueur, Sugar 

Rosé Sangria  

Rum, Strawberry, Mint, Lemon, Rosé 

Aunt Jake’s Sour  
Gin, Italicus, Green Tea, Lemon, Egg White  

Spicy Passionfruit Margarita   

Tequila, Passionfruit, Habanero Infused Agave, Lime, Tajin 

U.E.S. Cowboy  

Mezcal, Aperol, Pear, Lemon Chamomile, Flamed Rosemary 

Pink and Dangerous 

Vodka, Amaro, House-made Grapefruit Basil and Soda, Hibiscus 

 

Beer and Wine Package     35 

Two Hour Bottomless House Wine or Sangria  

We reserve the right to refuse service to intoxicated individuals. 

Cocktails By the Glass 

Sparkling and Rosé 

Prosecco, Fiol, Italy    15 

Grenache, Jas des Vignes, Provence France 14/48 

White 

Sav Blanc, Pedroncelli, California   15/52 

Pinot Grigio, Kellerei, Italy    14/48 

Chardonnay, Oberon, California    15/52 

Red 

Montepulciano, Cadetto, Italy    15/52 

Cabernet Sauvignon, McNab, California   17/68 

Pinot Noir, Spellbound, California   16/64 


