ANTIPASTI

CrAB CAPPUCCINO
BISQUE W/ FOAM TOP 8

PoT oF MUSSELS

NDUJA, GARLIC, WHITE WINE, BASIL,

CHILI PEPPER FLAKES 10

FRIED CALAMARI
BASIL AIOLI, MARINARA 12

“BAaGg oF DoNuTS”
SHRIMP AND CRAB ZEPPOLE,
LEMON CAPER AIOLI 12

BURRATA
SUN DRIED TOMATO OIL, BASIL OIL,
GRILLED EGGPLANT,
ROASTED PEPPERS,
CRISPY PROSCIUTTO 13

LitTLE NEcKk CLAMS AL ForNO
OREGANATA CRUMBS,
PINOT GRIGIO SAUCE 1Dz. 16

ARANCINI RICE BALLS
ARTICHOKE HEARTS, RED PEPPERS,
HERB RICOTTA 10

EGGPLANT MEATBALLS
POMODORO, RICOTTA SALATA 9

SMOKED SALMON
TOASTED CROSTINI, ARUGULA,
RED ONION, GOAT CHEESE,
LEMON VINAIGRETTE,
BALSAMIC DRIZZLE 12

BRUSCHETTA

$4 PER PIECE 3 FOR $11

*24 HOUR TOMATO, FRESH
MOZZARELLA, PROSCIUTTO,
BASIL, LIQUID GOLD

*CAPONATA, GOAT CHEESE,
PIGNOLE, CHIVE OIL

*MELTED PEPPER, SMOKED
MOZZARELLA, PANCETTA,
BALSAMIC DRIZZLE

CONTORNI

TuscaN FRIES 5

SAUTEED BroccoLl RABE,
GARLIC, THREE CHEESES 9

BURNT BroccoLl 9
ROASTED POTATO//MASHED

PoTATO//BROCCOLI//SPINACH//
ESCAROLE 7

INSALATA

META 10
CHOPPED LETTUCE, CUCUMBER, TOMATO, FRESH MOZZARELLA, STRING BEAN, HOUSE VINAIGRETTE
CAESAR 11
SHREDDED ROMAINE, CROUTONS, ASIAGO CUP, GRISSINI, CLASSIC CAESAR DRESSING
WATERMELON 10

SPICY CAPICOLA, ARUGULA, TOMATO, WATERMELON, RED ONION, CANDIED WALNUTS,
GORGONZOLA, WHITE BALSAMIC HONEY VINAIGRETTE

BRULEED PEAR 10
BABY GREENS, GOAT CHEESE, CANDIED CASHEWS, PROSCIUTTO, GRAPE TOMATO,
CHAMPAGNE VINAIGRETTE

ADD CHICKEN $7 ADD SHRIMP $9

PANUOZZO

“NEAPOLITAN PRESSED SANDWICH” 14
ALL SERVED WITH CRISPY POLENTA TOTS AND ROASTED RED PEPPER DIP
PoRK TENDERLOIN CUTLET - BROCCOLI RABE, ROASTED PEPPERS, PEPPERONCINO CHEESE

CHICKEN CUTLET - CARAMELIZED ONION, ARUGULA, GOAT CHEESE, BASIL AIOLI
& CHIPOTLE AIOLI

FAMous NANAS MEATBALLS - TOMATO SAUCE, MELTED MOZZARELLA

VEGETABLE MAFALDINE 17
ZUCCHINI RIBBONS, CHOPPED TOMATO, WILD MUSHROOMS, FRESH BASIL, GARLIC & oL

LINGUINI CLAMS & SHRIMP 20
LITTLE NECKS, SHRIMP, WHITE WINE, GARLIC, OIL, TOUCH OF TOMATO

Popr Pops PasTa 19

SHELL PASTA, RAISIN AND PINE NUT MEATBALLS, BROCCOLI RABE, RED PEPPERS,
GARLIC & OIL, TOASTED BREAD CRUMBS

CHICKEN PARMIGIANA RAvIOLI 18
HAND CRAFTED CHICKEN PARMIGIANA PILLOWS, LIGHT PINK PROSCIUTTO SAUCE, FOCACCIA CRUMBS
PENNE & CHICKEN 18

SAUTEED CHICKEN, BROCCOLI, WILD MUSHROOM, SUNDRIED TOMATO, GARLIC & OIL,
TOSSED WITH PRIMASOLE CHEESE

CAPELLINI SHRIMP POMODORO SAUCE, MILD OR SPICY 21
NANAS RaGU 20
SLOW SIMMERED MEATBALLS, SWEET & SPICY SAUSAGE, RIGATONI, HERB RICOTTA

GNOCCHI SORRENTINO 16
HANDMADE RICOTTA DUMPLINGS, LIGHT TOMATO SAUCE, FRESH MOZZARELLA

RIGATONI ALLA VODKA 16
PROSCIUTTO TOMATO CREAM SAUCE ADD CHICKEN 18 ADD SHRIMP 21

FRESH PARPADELLE WITH SLOW BRAISED PORK BOLOGNESE, SHAVED PECORIONO .......uenreeeeenn. 18

CHICKEN 18//VEAL 21//EGGPLANT 17
SERVED WITH LINGUINI POMODORO

FoN
VEAL CHOP SOLE 30
THIN CRISP CHOP, MELTED MOZZARELLA, TRUFFLE MASHED, ESCAROLE, PINOT GRIGIO SAUCE
BRACIOLE 22
MOZZARELLA, PROSCIUTTO & SPINACH, FETTUCINI, TOMATO RAGU
CHICKEN PANZANELLA 18

BRAISED CHICKEN LEGS & THIGHS, WARM CROUTONS, RED ONION, FRESH MOZZARELLA, TOMATO,
HARICOT VERT, RED WINE VINAIGRETTE

RoASTED ROCKFISH 21
LEMON PEPPER CRAB CRUST, LEMON ZEST RISOTTO CAKE, LEMON GARLIC SAUCE

SHRIMP LIMONCELLO BASIL RISOTTO, SPINACH 22
SpicE RUBBED PORK TENDERLOIN 20
ROASTED POTATO, CHERRY PEPPER, ONION, MUSHROOM & RED PEPPER SAUTE, APPLE COMPOTE
DUCK CRISP HALF DUCK, CARAMELIZED ONION RISOTTO, FRUIT GLAZE 28
PAN SEARED SALMON 22

CAULIFLOWER-ROASTED VEGETABLE RISOTTO, APPLE LIME VINAIGRETTE
HALF ROASTED CHICKEN GARLIC MASHED POTATO, BROCCOLI RABE, SAGE DEMIGLACE.....18

CHIANTI BRAISED SHORT RIBS WHITE POLENTA, SEARED SPINACH 23
PERONI BATTERED SHRIMP SPINACH, SUN DRIED TOMATO, LEMON GARLIC SAUCE ............ 22
ANGELAS GARLIC CHICKEN 18
CRISPY OVEN ROASTED CHICKEN CUTLET, GARLIC, LOCATELLI CHEESE, VEGETABLE ORZO

St. PETERS FISH 21

SUN DRIED TOMATO CRUST, LEMON ZEST RISOTTO CAKE, LEMON GARLIC SAUCE

i "ENTREE SPLITTING FEE $5 8 ALL SUBSTITUTIONS WILL BE ADDITIONAL CHARGE
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