
Food items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk 
of foodborne illness. Please alert your server if you have any food allergies or dietary restrictions.  9.18.25

T O  S H A R E
C H E  B R U S C H E T TA  1 5
ricotta cheese, charcuterie sauce, 
arugula, radicchio, hot honey, 
grilled bread

A R A N C I N I  GF V  1 7
carnarolli rice, saffron, burrata 
cheese, white tomato sauce

M E AT B A L L S  1 6
melted stracciatella cheese, 
pomodoro sauce, garlic bread

O C T O P U S  C A R PAC C I O  1 9
black marinara, lemon purée, 
watercress aioli, toasted pine nuts, 
grilled bread

S A L U M I  & 
C H E E S E  B OA R D  2 5
house preserves, pickled 
vegetables, dried fruit, nuts, 
whole grain mustard, grilled bread

P I Z Z A S
M A R G H E R I TA  V 1 9
house pizza sauce, buffalo 
mozzarella, basil, tuscan olive oil

P E P P E R O N I  & 
H O T  H O N E Y  2 0
house pizza sauce, mozzarella, 
pepperoni, hot honey, oregano

S A U S AG E  &  O L I V E  2 2
house pizza sauce, fontina, 
Italian sausage, olive medley

M U S H R O O M  &
TA L E G G I O  V  2 1
pecorino cream, taleggio, 
local mushrooms, arugula

S C A M O R Z A  &  S P E C K  2 3
ricotta, scamorza, shaved speck, 
radicchio, apple saba

S E R V I N G 
T H E  B E S T

n i c h o l s  fa r m  –  Vegetables
m i c k  k l u g  fa r m  –  Fruits  & Vegetables

f o u r  s t a r  –  Mushrooms
s p i r a  fa r m s  –  Microgreens

s l a g e l  fa r m s  –  Pork  

P R O U D L Y  S O U R C I N G  F R O M  L O C A L 
F A R M S  &  P R O V I D E R S

H A N D - M A D E  P A S T A S 
PA P PA R D E L L E 
B O L O G N E S E  2 6�
signature pork & beef bolognese 
sauce, green peppercorn mascarpone, 
parmigiano reggiano

T R U F F L E D  G N O C C H I  V 3 4
local mushrooms, peppercorn 
cream, pecorino, fresh truffle

L A S AG N A  2 7
signature bolognese, ricotta, 
pecorino cream, mozzarella, basil

B U C AT I N I  C A R B O N A R A  2 5�
guanciale, egg yolk, preserved 
lemon, chive, prosciutto crisp

R I G AT O N I  &  Z O Z Z O N A  2 4
italian sausage, guanciale, tomato 
passata, egg yolk, pecorino cheese, 
fontina frico

L O C A L  S Q U A S H
AG N O L O T T I  V  2 9
butternut & acorn squash filling, 
brown butter, watercress, pickled shallot

· add (2) meatballs 8 · add (2) italian sausage 7

* gluten free pasta available (+2)

* gluten free pizza crust available (+3)

W O O D - F I R E D  D I S H E S
T O M A H AW K  P O R K  C H O P  GF  4 1
rosemary polenta, pear mostarda, 
chicories, toasted hazelnut

P R I M E  S T R I P L O I N  5 2 
truffled potato purée, smoked marrow 
butter, broccoli rabe, barolo reduction

B R A N Z I N O  GF  3 8
gigante beans, arugula
preserved lemon, herbs

H A L F  C H I C K E N  GF  3 4
roasted parsnip purée, mushroom 
conserva, marsala reduction, 
pickled shallot

B R A S S I C A  C A E S A R  1 6
tuscan kale, parmesan cheese, 
white anchovy, focaccia crumb

B E E T  &  G OAT  C H E E S E  1 5
roasted beet, blood orange vinaigrette, 
arugula, whipped goat cheese, pistachio

S A L A D  &  S O U P
A P P L E  &  WA L N U T  GF V  1 7
gem lettuce, gorgonzola dressing, 
compressed apples, smoked grape, 
pickled celery, walnut brittle

S O U P  O F  T H E  DAY   9
served with grilled bread

· add chicken 10 · add prosciutto 12 · add (8) shrimp 14

* gluten-free bread available upon request

D I N N E R



S P I R I T I

N E G R O N I  S B AG L I AT O  campari, sweet vermouth, prosecco

PA P E R  P L A N E  buffalo trace, amaro nonino, aperol, lemon

E S P R E S S O  M A R T I N I  ketel one, espresso liqueur, vanilla liqueur

A P E R O L  S P R I T Z  aperol, prosecco, club soda

1 8

1 8

1 8

1 8

V I N O

G L A S S / B O T T L E

S P U M A N T E  &  R O S A T O
P R O S E C C O  B R U T  masottina, veneto

M O S C AT O  michele chiarlo nivole, 2023, asti

R O S É  cirelli, la collina biologica, abruzzo

1 7/ 7 0
1 6 /6 0
1 6 /6 0

R O S S O

B I A N C O
1 6 /6 0
1 5 / 5 0
1 6 /6 0
1 8 / 8 5

1 5 / 5 0
1 5 / 5 0
1 6 /6 0
1 8 / 8 5

B A R B E R A  michele chiarlo le ormer barbera d’asti, 2021, piedmont

R E D  B L E N D  allegrini palazzo della torre, 2021, veneto

C A B E R N E T  F R A N C  sansonina ‘evaluna’, veneto
S U P E R  T U S C A N  mastrojanni ‘costa colonne’ sant’antimo

P I N O T  G R I G I O  elena walch, 2023, alto adige

S A U V I G N O N  B L A N C  pighin, 2023, friuli

G A R G A N E G A  pra soave classico ‘otto’, 2023, veneto

C H A R D O N N AY  san felice ‘ancherona’, tuscany

B I R R A

I M P O R T E D
PA L E  L AG E R
heineken, 5.0%

holland, netherlands (12oz)

P R E M I U M  PA L E  L AG E R
peroni, nastro azzurro, 5.1%

lazio, italy (11.2oz)

E U R O  PA L E  L AG E R
stella artois, 5.0%

leuven, belgium (11.2oz)

D O M E S T I C
L I G H T  A M E R I C A N  L AG E R 
coors light, 4.2% golden, co (12oz)

L I G H T  A M E R I C A N  L AG E R 
miller lite, 4.2% milwaukee, wi (12oz)

G O L D E N  P I L S N E R
yuengling, 4.7% pottsville, pa (12oz)

H E F E W E I Z E N 

cali squeeze, blood orange, 5.0% paso robles, ca (12oz)

I PA 

revolution brewing, anti-hero, 6.7% chicago, il (12oz)

H A Z Y  I PA 

sierra nevada brewing, hazy little thing, 7.5% sierra, nv (12oz)

6

Z E R O  A B V
N O N - A L C O H O L I C  L AG E R 
heineken, 0.0% 
holland, netherlands (11.2oz)

6

7

7

7

6

8

8

9

9


