
WINES BY THE GLASS
RED  

 
Barbaresco  19

Cabernet Sauvignon  21
Chianti  20

Pinot Noir  17 
Rosso di Montalcino  18 

Super Tuscan  21

DINNER
Our World Famous Garlic Bread     11
Spicy Tomato Basil Dipping Sauce    

Tiger Prawn Scampi     18
Calabrian Chile, Garlic, Cherry Tomato, Lemon. Grilled Bread

Caesar Salad     15
Organic Romaine Hearts, Garlicky Breadcrumbs 

Baby Arugula Salad     15
Shaved Mushrooms, Truffle, Parmigiano 

Grilled Octopus     18
Chickpeas, Olives, Red Pepper, Calabrian Chile Aioli

Nonna’s Meatballs      16
Pomodoro, Ricotta, Parmigiano

Clams and Mussels Posillipo     18
Garlic, White Wine, Tomato, Fresh Herbs
__________________________________________________________________________

Penne alla Vodka     24
Garlic, Basil, Creamy Tomato, Parmigiano

Baked Ziti     27
Slow Simmered Sunday Gravy, Fontina

Spaghetti AOP     22
EVOO, Garlic, San Marzano Tomatoes, Hot Pepper, Parsley
___________________________________________________________________________

Chicken Parm     29
San Marzano Tomato, Fresh Mozzarella, Parm, Broccoli Aglio Olio

Pork Chop Giambotta     34
Fire Roasted Eggplant, Peewee Potatoes, Cherry Peppers, Fresh Herbs

Local Rockfish “Piccata”     32
Potato Puree, Sauteed Baby Kale, Lemon, Capers

Chicken Milanese     29
Baby Arugula, Ripe Tomato, Red Onion, EVOO, Grilled Lemon
_______________________________________________________________________

CELEBRATE TUSCANY
Fagioli con Salsicca     16
Slow Cooked Cannellini Beans, Smoked Tomato, Fennel Sausage

Wild Mushrooms “al Forno”     16
Warm Mozzarella, Truffle, Thyme, Crushed Hazelnuts
___________________________________________________________________________

Pappardelle Con Cingahiale     32 
Braised Wild Boar, Warm Spices, Pecorino

Taglioni al Fungo     28 
Wild Mushrooms, Black Truffle, Parmigiano

Butternut Squash Tortelli     29 
Brown Butter, Sage, Walnuts, Ricotta Salata 
___________________________________________________________________________

Cacciucco     35
Shrimp, Clams, Mussels, Tomato, Chile, Grilled Bread

12-Hour Braised Short Rib     38
Crispy Rosemary Polenta, Caramelized Cippolini Onions, Broccoli Rabe

Coniglio con Rosemarino     36
Tender Rabbit, White Beans, Baby Kale, Olives, Rosemary

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness. Please inform your server of any dietary restrictions.

A 5% fair-wage charge has been added to every check to ensure that our staff members are paid 
in accordance with the Initiative 82 requirements. This charge offsets the increased costs  

borne by the restaurant and is not part of the tip pool.

SPARKLING  
& ROSE

Lambrusco  11
Prosecco  15

Prosecco Rose  14
French Rose  15
Italian Rosato  15

WHITE 
 

Italian Chardonay  15
California Chardonay  18

Falanghina  15
Pinot Grigio  15 

Sauvignon Blanc  18


