
ANTIPASTI

M E A T B A L L S
3 beef & pork blend meatballs, whipped ricotta, 

pomodoro, basil, grilled rustic bread

P O M P E I I  S H R I M P
gulf shrimp, polenta, spicy broth

F I G  &  B U R R A T A  S A L A D 

black mission figs, arugula, frisée, house croutons

C A L A M A R I  F R I T T I 
crispy calamari, pomodoro, 

lemon aioli

M U S S E L S  P I C A T T A 

blue mussels, picatta sauce, grilled rustic bread

S I C I L I A N  C I T R U S  S A L A D 

mixed greens, fresh citrus, onion, olive

PRIMI

PASTA

L I N G U I N E  &  C L A M S 

middleneck clams, garlic, chile, 
nori, white wine butter sauce

S H O R T  R I B  A L A  V O D K A 

shredded braised short rib, 
pappardelle, garlic crumble

C AVA T E L L I  A L L A  G E N O V E S E 

shrimp, mushroom, 
pesto cream, guanciale

D U C K  C A P P E L L E T T I 
confit duck, duck brodo, 

mustard greens, parm tuille

PIZZA

M A R G H E R I T A 

buffalo mozzarella, 
pomodoro, basil

P I C C A N T E
salami, honey,  
calabrian chiles

F I G  &  P R O S C I U T T O 

prosciutto, black mission figs, 
gorgonzola, arugula

C A R N E
pepperoni, sausage, 

meatball

SECONDI

C H I C K E N  F R A N C E S C A N A 

bone in half chicken, gnocchi, 
spicy blush sauce

B R A N Z I N O  A L L A  G R I G L I A 

whole roasted, squash, 
green tomato, calabrian chile

B I S T EC C A  F I O R E N T I N A 

34 oz salt-aged prime porterhouse, 
herb butter

L O B S T E R  A L L A  L I M O N E 

lobster tail, spaghetti, limone sauce, 
toasted bread crumbs

S A L M O N  B R O D O 

verlasso salmon, broccolini, 
heirloom tomato, tomato broth

H A L I B U T  C O N  S C O R Z O N E R A 

pan seared, salsify bisque,  
mushroom risotto, fennel air

CONTORNI

F R I E D  B R O C C O L I N I G A R L I C  P O T A T O E S M U S H R O O M  R I S O T T O



COCKTAILS

I T A L I A N  I C E E 

raspberry infused Botanist gin, 
limoncello, lemon

M A N D A R I N  M A R G
Volcan blanco tequila, mandarin, lime, 

salted rim

A L M O N D  J O Y  M A R T I N I 
Tito’s vodka, Disaronno amaretto, cold brew, 

coconut cold foam

H A R V E S T  M U L E
La Sorgente apple, brown sugar spice syrup, 

lime, ginger beer

H O U S E  S A N G R I A 

red wine, blackberry, pomegranate, 
orange, cinnamon

M G M  B A R R E L  A G E D  O L D  F A S H I O N E D 

Heaven’s Door bourbon aged in a french oak barrel, 
angostura bitters

WINE BY THE GLASS

C O N T E  E M O  C A P O D I L I S  T A  ,  P R O S E C C O 

Venteo, Italy

M I C H E L E  C H I A R L O  “ N I V O L E ’,  M O S C A T  O 

Piedmont, Italy

W A I R A U  R I V E R , S A U V I G N O N  B L A N C    

Marlborough, New Zealand

C O N T E  D ’ A T T I M I S - M A N I A G O ,  P I N O T  G R I G I O  

Friuli-Venezia Giulia, Italy

T R E F E T H E N  “ E S H C O L ” ,  C H A R D O N N A Y 

California

E L O U A N ,  P I N O T  N O I R  

Oregon

B A N F I ,  C H I A N T I 
Tuscany, Italy

T H E  V E L V E T  D E V I L ,  M E R L O T 
Oregon

F E L L I N E ,  P R I M I T I V O
Puglia, Italy

R A E B U R N ,  C A B E R N E T  S A U V I G N O N 
Sonoma, California

BEER
P E R O N I 

Italy

M I L L E R  L I G H T 

Wisconsin

M I C H E L O B  U L T R A 
Missouri

H E I N E K E N 

Netherlands

C O R O N A 

Mexico

S T E L L A  A R T O I S
Belgium

NON ALCOHOLIC
S T R AW B E R R Y  M U L E 

strawberry, lime, ginger beer

V E R Y  B E R R Y  S A N G R I A 

pomegranate, blackberry, 
blood orange soda

H E I N E K E N  0 . 0

D R I N K S 
coke, diet coke, sprite, ginger ale 

root beer, lemonade, iced tea

B O T T L E D  W A T E R 
fiji, san pellegrino




