AN PIAS AT

DRUNKEN CRAB BALLS cripsy crab balls/ old bay
crab bisque 16

CRISPY LASAGNA BITES parmesan panko
breaded / deep fried to crispy golden brown 16

ARAN CINI flash-fried rice balls with ground beef / peas/
fontina cheese / duo dipping sauce 13

CRISPY BRUSSELS SPROUTS
pancetta/ Gorgonzola / local honey / lemon zest /
balsamic glaze 15

MEATBALL + POLENTA handcrafted meatballs /
tomato sauce / creamy parmigiano polenta / pesto / EVOO 12

BRUSCHETTA NAPOLETANA
grilled Italian bread / marinated organic tomatoes / arugula /
parmigiano / balsamic glaze 12

SHRIMP GONDOLA jumbo gulf shrimp / scampi
sauce / grilled Italian bread 17

FRIED CALAMARI with duo dipping sauce 17

GRILLED OCTOPUS Mediterranean relish / basil
olive 0il 21

CRAB BRUSCHETTA creamy crab dip/ red roasted
peppers / parmigiano cheese / grilled Italian bread 18
MUSSELS FRADIAVOLA spicy marinara/

garlic crostini 16

BURRATA CAPRESE creamy center mozzarella /
heirloom tomatoes / fresh basil / balsamic glaze / EVOO 16

EGGPLANT TORTA pan-fried eggplant/ tomato sauce
I mozzarella / garlic crostini 14

300R03
& BARPABSI]

BACCO BOARD™ prosciutto, speck, mortadella,
sopressata, creamy Gorgonzola, sharp Provolone cheese /
grilled vegetables/ olives / char-grilled Italian bread 23
FORMAGGI MISTI creamy Gorgonzola, Italico,
sharp provolone, Asiago, pepato cheese /

dry &fresh fruit / fig jam / walnuts / char-grilled Italian
bread 19

MANZO™* raw beef/ capers/spring mix/ crushed
peppercorns / mustard aioli / artisan crackers 18
TUNA* peppercorn-encrusted Ahi / spring mix / spicy
lemon aioli / artisan crackers 18

IASALATR

CHICKEN +8 SHRIMP + 10
SALMON*+ 12 TUNA*+12

ADD

FINOCCHIETTA arugula/orange/fennel

/ pomegranate / olives / toasted pistachios / lemon
vinaigrette 12

ARUGULETTA arugula/parmigiano/tomatoes/
lemon vinaigrette 11

CAESAR Romaine/ parmigiano / garlic croutons /
Caesar dressing / parmesan cracker 12

MISTICANZA spring mix/ cherry tomatoes/ grilled
veggies / shaved parmigiano / balsamic vinaigrette 12
MEDITERRANEA spring mix/tomatoes /

cucumber /red onion /feta / pistachios / olives /
balsamic vinaigrette 13

SPINACI E FRAGOLE organic baby spinach
[ frosted walnuts / sliced strawberries / pomegranate /
gorgonzola / raspberry vinaigrette 14

BLASSIM
Otalian

FETTUCCINE ALFREDO eggnoodles/
creamy alfredo sauce / parmigiano cheese 14

EGGPLANT PARMIGIANA /angel hair 14
CHICKEN PARMIGIANA /angel hair 15
VEAL PARMIGIANA /angel hair 16

LASAGNA Bolognese-style meat ragu / blend of
cheeses / tomato-béchamel sauce 20

L3 PAIT3

; SUBSTITUTE GLUTEN-FREE PENNE PASTA 5 I

SPICY RIGATONI CALABRESE rigatoni
pasta / wild mushrooms / crumbled Italian sausage /
white wine flambee / spicy nduja pate 17

BLUE CRAB RAVIOLI Maryland blue crab/
stuffed ravioli / old bay crab bisque / shishito peppers /
topped with lump blue crab meat 21

PACCHERI GRANCHIO large-tubed pasta/
lump crab / organic cherry tomatoes / arugula / lemon
zest / spicy breadcrumbs 21

PENNE CAPRESE marinarasauce/EVOO/
fresh mozzarella / basil / parmigiano 15

PENNE ALLA VODKA creamyvodka rosé
sauce / peas / ham / parmigiano 16

FETTUCCINE BOLOGNESE
Bolognese-style meat ragu 16

LOBSTER RAVIOLI

saffron cream sauce / asparagus tips 21
LINGUINE CON VONGOLE littleneck

clams / organic cherry tomatoes / EVOO / garlic / chili
flakes / white wine flambée 17

SHRIMP SCAMPI Gulf shrimp/
garlic-butter-lemon sauce / linguine 18

FETTUCCINE ZAFFERANO shrimp/
scallops / lump crab meat / saffron cream sauce 27

ANGEL HAIR SANTA LUCIA
wild mushrooms / asparagus tips / sun-dried tomatoes /
creamy pesto sauce / parmigiano 15

ORECCHIETTE S.B.R. earshaped pasta/
crumbled sausage / roasted garlic broccoli rabe / white
wine flambée / parmigiano 15

PACCHERI MATRICIANA large-tubed pasta
/ caramelized onions / pancetta-bacon mix / marinara
sauce / EVOO / basil / Parmesan 15

BRAISED SHORT RIB RAVIOLI
jumbo short rib ravioli / wild mushrooms / demiglaze
sauce / gorgonzola crumble 21

FETTUCCINE ALLA GENOVESE
fettuccine pasta / braised beef / caramelized onion ragu /
parmigiano cheese 17

SO VP

CREAM OF CRAB SOUP 11
ITALIAN WEDDING SOUP 9

FOR PARTIES OF 6 OR MORE, 20% GRATUITY WILL BE
AUTOMATICALLY ADDED TO YOURBILL.

*MENU ADVISORY: CONSUMING RAW OR UNDERCOOKED
MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS.

ctutisan FLAT3R3\Y

SUBSTITUTE GLUTEN-FREE CRUST 5

DIAVOLA San Marzano tomatoes / fresh
mozzarella/ sausage / salame picante / Calabrian Chile oil
[ fresh basil 18

MARGHERITA San Marzano tomatoes /
mozzarella / basil / EVOO 15

TRUFFLE FUNGHI wild mushrooms/
mozzarella / ricotta / Gorgonzola / speck / truffle oil 17

MARCELLO SanMarzano tomatoes / mozzarella/
salami/ sausage / ham / bacon 17

BELLA MEATBALL San Marzano tomatoes/
meatballs / mozzarella / basil pesto / ricotta 17

BIANCANEVE mozzarella/ basil /
organic tomatoes / arugula / prosciutto /
shaved parmigiano / EVOO / balsamic glaze 17

PRIMAVERA mozzarella/ grilled zucchini/
grilled eggplant/ red and yellow roasted peppers /
gorgonzola / balsamic glaze 17

FIAWNLINI

ARTISAN CIABATTA BREAD /| SHOESTRING FRIES

PROSCIUTTO & MOZZARELLA
Italian prosciutto / mozzarella / heirloom
tomatoes / red roasted peppers / arugula/ EVOO /
balsamic-mayo spread 15

CHICKEN TOSCANO grilled chicken breast
/ Italian prosciutto / heirloom tomatoes / provolone /
pesto-mayo spread 15

ITALIANO ham/salami/mortadella/ provolone
[ lettuce / tomato / banana peppers / EVOO / balsamic-
mayo spread 16

POLPETTONE meatballs/tomato sauce / ricotta
/ basil-pesto spread 13

FILETTO DI CARNE sliced filet mignon/
onion jam /fontina cheese / arugula 17

KOBE BEEF BURGER onionjam/ crispy
bacon / provolone cheese / fresh arugula / fried egg /

brioche bun 20
GINIOICICH I
& RNSOTWD

RISOTTO MIGNON mignon tips/ caramelized
onions / wild mushrooms / Gorgonzola cheese 21

RISOTTO PESCATORE clams/octopus/
mussels / calamari / shrimp / crab meat/ organic cherry
tomatoes / white wine flambée 24

GNOCCHI AL TEGAMINO marinara/
EVOO / fresh mozzarella / basil / parmigiano 15

GNOCCHI GORGONZOLA
organic baby spinach / Gorgonzola cream sauce /
crushed walnuts / truffle oil 16

31023

BABY SPINACH 9 BROCCOLINI 9
BROCCOLI RABE 9 ASPARAGUS 9
GARLIC MASHED POTATOES 9
ROSEMARY POTATOES 9

WILD MUSHROOMS 9

TRUFFLE FRIES 10
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ITALIANT
WINEBAR

Lunck

Happy Hour
Monday - Friday | 3:00 - 6:00 p.m. | Bar and outdoor seating only | Enjoy half price appetizers



