
SPECIALITÀ DELLA CASA

IL RISOTTO ESTIVO $20
3 GRILLED JUMBO SHRIMP, ARUGULA-PESTO ARBORIO RISOTTO, ROASTED CORN, 
GRILLED CHERRY TOMATOES, SABA DRIZZLE, ALMOND CRUMBLE 

   $24

$25

$20

CHICKEN PARMIGIANA

SANDWICHES

$19

CUTLET RABE
CHICKEN CUTLET, SHARP PROVOLONE, BROCCOLI, FRIES $17

PROSCIUTTO DI PARMA, BURRATA CHEESE, TOMATO, ARUGULA, 
BALSAMIC VINEGAR, EVOO, FRIES

PROSCIUTTO E BURRATA

LIGHTLY BREADED CHICKEN CUTLET, MARINARA, MOZZARELLA, FRIES $17

MEATBALL PARMIGIANA
HOUSEMADE MEATBALLS, MARINARA, MOZZARELLA, FRIES $18

LUNCH
ANTIPASTI

ARANCINI $12
3 ARBORIO RICE BALLS STUFFED WITH BROCCOLI RABE, 
SWEET ITALIAN SAUSAGE, PARMESAN, MOZZARELLA, 
HOUSE MARINARA

CRISPY BRAISED PORK BELLY $18
CRISPY BRAISED PORK BELLY, TRUFFLE-PARMIGIANO SOFT 
POLENTA, ROASTED RED GRAPES, ROSEMARY, SABA DRIZZLE

$20

SHORT RIB CROSTINI $16
GRILLED BREAD, STRACCIATELLA CHEESE, TENDER 
PULLED BEEF, PICKLED SHALLOTS, LEMON GREMOLATA

SEARED TUNA $20
PASSIONFRUIT GELEE, HAZELNUT CHILI CRISP, 
PICKLED RADISH, SCALLIONS

HOMEMADE MEATBALLS $14
3 BEEF, VEAL, PORK, ROASTED GARLIC POMODORO 
SAUCE, WHIPPED RICOTTA, HERBED CROSTINI

CRISPY CALAMARI $17
FRESH RHODE ISLAND CALAMARI, PEPPERONCINI, 
RED PEPPER AIOLI, HOUSE MARINARA, FRESH LEMON

FILET MIGNON SLIDERS
TWO SLIDERS, GRANA PADANO CHEESE, MICRO GREENS, 
CRISPY ONIONS

CHAMPAGNE MIGNONETTE, HORSERADISH, 
FRESH LEMON, TOBASCO (6 PC./12 PC.)

$18/$34FRESH SHUCKED OYSTERSMUSSELS E FINOCCHIO $16
PRINCE EDWARD ISLAND MUSSELS, ROASTED FENNEL, 
PORK PANCETTA, GARLIC WHITE WINE SAUCE

HERB GRILLED SHRIMP $17
4 CALABRIAN CHILLI BUTTER, SHALLOT CONFIT, 
CRISPY GARLIC, CROSTINI

POLPO ALLA GRIGLIA $18
GRILLED MARINATED SPANISH OCTOPUS, ARUGULA, 
FRESH LEMON, CITRUS-CHILI OIL

POLENTA PRIMAVERA 
CREAMY PARMESAN POLENTA, SAUTEED ESCAROLE,
WHITE BEAN BRAISED TOMATO BROTH

$15

ENTRÉES

CAVATELLI CON SALSICCIA $22
ROASTED ITALIAN SAUSAGE,  WILTED TUSCAN KALE, FRESH HERBS,
PARMESAN-WHITE BEAN FONDUTA, HOMEMADE CAVATELLI PASTA, 
PECORINO

CRAB MALFADINE $22
HOMEMADE LONG WAVY SEMOLINA PASTA,  SAUTTED SLICED SHALLOT, 
JUMBO LUMP CRABMEAT, SWEET MEYER LEMON, CHIVE BUTTER SAUCE

PACCHERI DELLA CASA $23
HOMEMADE SHORT TUBE PASTA, JUMBO LUMP CRAB, BABY SHRIMP, 
ARTICHOKES, WILTED SPINACH, PINK BRANDY CREAM

$23

LOBSTER & CRAB RAVIOLI $25
HOMEMADE LOBSTER & CRAB STUFFED PASTA, SLICED GARLIC, 
SUNDRIED TOMATO, SWEET PEAS, BRANDY TRUFFLE CREAM

CALABRIAN PACCHERI $25
5 JUMBO SHRIMP, FRESH GARLIC, CALABRIAN CHILI, MIXED HERBS, 
PRESERVED LEMON, AQUA DI COTTURAHOMEMADE SHORT TUBE PASTA

MALFADINE AL CINGHIALE
SUCCULENT TUSCAN STYLE WILD BOAR STEW, HOMEMADE WAVY 
SEMOLINA PASTA, PECORINO, BALSAMIC DRIZZLE

GNOCCHI CON GUANCIA DI MAIALE $22
HOMEMADE POTATO-RICOTTA DUMPLINGS, BRAISED PORK CHEEKS, 
MIXED MUSHROOMS, SUNDRIED TOMATO, MARSALA DEMI GLAZE CREAM

PACCHERI AMATRICIANA $22
TENDER BRAISED PORK BELLY, CARAMELIZED ONION, RED PEPPER FLAKE, 
FRESH PEAS, RICH TOMATO POMODORO SAUCE, HOMEMADE TUBE 
SHAPED SEMOLINA PASTA, PECORINO

CHICKEN PARMIGIANA $22
THIN BREADED CUTLET, HOUSE MARINARA, MOZZARELLA, LINGUINE

SACCHETTONI $21
HOMEMADE MASCARPONE, RICOTTA AND MUSHROOMS STUFFED 
SPINACH PASTA, WHITE WINE SHALLOT CREAM SAUCE

VEAL PARMIGIANA $25
THIN BREADED CUTLET, HOUSE MARINARA, MOZZARELLA, LINGUINE

VEAL & CRAB

PESCE OREGANATA
HERBED BREADCRUMB CRUSTED MILD WHITE FISH,JUMBO LUMP CRAB MEAT,
LEMON-SPINACH WHITE WINE LIGHT CREAM SAUCE, LINGIN

SALMON PEPERONATA
SEARED ATLANTIC SALMON, CARAMELIZED ONION, BELL PEPPERS, ROSEMARY, 
WHITE BALSAMIC & FRESH ORANGE AGRO DOLCE SAUCE

TENDER MEDALLIONS OF VEAL TOPPED WITH SAUTEED SPINACH, JUMBO LUMP 
CRAB MEAT, LEMON WHITE WINE SAUCE

CONTORNI

POTATO SICILIANO $7
ROASTED POTATO, ONION, TOMATO, GARLIC, OLIVE OIL, FRESH 

BRUSSEL SPROUTS $10
SAUTEED BRUSSEL SPROUTS, PORK PANCETTA, PINE NUTS, BALSAMIC REDUCTION

ESCAROLE & WHITE BEANS $12
SAUTEED ESCAROLE, FRESH GARLIC, RED PEPPER FLAKE, WHITE BEANS, E.V.O.O.

PARMESAN POLENTA $9
CREAMY CORN POLENTA, ROASTED FRESH CORN, PARMESAN 

CAESAR SALAD

INSALATA

$13

BURRATA BOMBA
ARUGULA, CHILI-FIG GLAZE, TOASTED ALMOND CRUNCH,
FRESH FIG, CROSTINI

$17

FRESH TUSCAN KALE, ROASTED CHERRY TOMATO, 
HERBED ANCIENT GRAIN FARRO, FETA CHEESE, GARLIC OLIVE OIL

INSALATA DI CASA

FRESH ROMAINE LETTUCE, CHERRY TOMATO,  
PARMESAN CRISP BOWL, HOMEMADE DRESSING, SHAVED PARMESAN

$12

CHICKEN $8    |   SHRIMP $10 (3PC)   |   GRILLED SALMON $12

$13
FRESH ESCAROLE, RADICCHIO, WHITE BEANS, CHERRY TOMATO, 
LEMON GARLIC VINAIGRETTE, SHAVED PARMESAN, 
TORN BREADCRUMBS

ESCAROLE

CONSUMING RAW OR UNDERCOOKED POULTRY, SHELLFISH, SEAFOOD OR MEAT
MAY INCREASE RISK OF FOODBOURNE ILLNESS



BOTTLES & CANS

CORONA LIGHT (4.0%) $6

MICHELOB ULTRA (4.2%) $6

MILLER LITE (4.2%) $5

CORONA  (4.6%) $6

STELLA ARTOIS (5.2%) $7

SIRFSIDE ICED TEA $9

NON-ALCOHOLIC $6

DRAFT

PERONI NASTRO ASSURRO (5.2%) $6

TRÖEGS PERPETUAL IPA (7.5%) $8

ITHACA FLOWER POWER (7.2%) $8

DOWNEAST SEASONAL $7

FORGED IRISH STOUT (4.2%) $7

LEVANTE C&C(5.9%) $8

FIDDLEHEAD WHITE ALE (5.3) $7

FAT HEAD’S HEAD HUNTER (7.5%)    $8

SAZERAC $15
JIM BEAM RYE WHISKEY, HERBAL BITTERS, 
OIL OF FRESH LEMON,VIEUX CARRÉ ABSTINTHE RINCE

THE  ‘IG’ $14
VANILLA VODKA, FRESH LIME JUICE, CHAMBOARD,
PINEAPPLE JUICE

LIMONCELLO MARTINI $14
FABER CITRUS VODKA, HOMEMADE LIMONCELLO, 
SIMPLE SYRUP, FRESH LEMON JUICE, SUGAR RIM

NAPOLI $13
VODKA, HOUSEMADE HONEY-SWEETENED PINK 
LEMONADE, FRESH MUDDLED BASIL, LEMON

ESPRESSO MARTINI 
FABER VANILLA VODKA, KAHLUA, FRESH ESPRESSO 

BRIDGE STREET SOCIAL $14
FABER GIN, ST.GERMAIN ELDELFLOWER LIQUER, 
FRESH MUDDLED ENGLISH CUCUMBER, LEMON JUICE

SEASONAL MARGARITA $14

OLD FASHIONED $14
JIM BEAN RYE WHISKEY, AROMATIC HERBAL BITTERS, 
FRESH CITRUS PEELS, AMARENA CHERRY SYRUP 

PINEAPPLE MARTINI $14
PINEAPPLE INFUSED VODKA, SPLASH OF 
PINEAPPLE JUICE, FRESH LIME

WATERMELON COOLER
VODKA, FRESH WATERMELON JUICE, FRESH LIME JUICE,
CLUB SODA

BLACKBERRY SPRITZ $14
PROSECCO, BLACKBERRY CIDER, CHAMBOARD,
CLUB SODA

AWARD - WINNING WHISKEY SOUR

$15

BLOOD-ORANGE ROOBIUS TEA INFUSED BOURBON, 
SIGNATURE SOUR MIX, LEMON PEEL, AMARENA CHERRY

COCKTAILS

SAUVIGNON BLANC (NZ) $13/44

SAUVIGNON BLANC - GLESEN (NZ) $40

SAUVIGNON BLANC - TRAMIN (IT) $42

PINOT GRIGIO - VILLA BRICI (IT) $11/38

PINOT GRIGIO - TERLAN (IT) $14/50

PINOT GRIGIO - TENUTA LUISA (IT)  $40

LUGANA ALLEGRINI - OASI MANTELLINA$48

RIESLING - SALMON RUN

$12/44PROSECCO (IT) $11

$13/45

$13/45ROSÉ (FR)

$40

$40CHARDONNAY - SEAN MINOR (CA)

$46

$49

CHARDONNAY - BRAVIUM (CA)

CHARDONNAY - “CROSSBARN“ (CA)

WHITE WINES

$11

SANGIOVESE - ALLI (TUSCANY) $12/46

CHIANTI-BADIA AL COLLE (IT) $13/48

$12/40

MONTEPULCIANO - MONTEFRESCO (IT) $12/42

CAB. SAUVIGNON - SUBSTANCE (WA)

$14/50

MALBEC (AG) $12/44

SUPER TUSCAN - ACHILLE (IT)

$50

$14/50

BABY AMARONE - ANTICO FUOCO (IT) $12/46

RED WINES

$14

ROSSINI $12
STRAWBERRY PURÉE, PROSECCO

MOSCOW MULE SEASONAL

RECERVE WINES

PINOT NOIR - RESONANCE 2019 (OR) $75

PINOT NOIR - DUMOL (RUSSIAN RIVER CA) $90

RIPASSO - ZENATO (VENETO, IT) $69

SUPER TUSCAN - LUCENTE (TUSCANY)

SUPER TUSCAN - CUMLAUDE (CASTELLO BANFI)

$68

$75

BAROLO PARUSSO - LUCA BOSIO (IT) $90

BRUNELLO DI MONTALCINO - DONATELLA (IT) $120

AMARONE DELLA VALPOLICELLA - BUGLIONI (IT) $110

$55

BAROLO - TORTONIANO (IT) $110

CAB. SAUVIGNON - ROUTE STOCK (CA) $58

CAB. SAUVIGNON - MULLAN ROAD (WA) $72

CHAPPELLET (MOUNTAIN CUVEE CA)

CAB. SAUVIGNON - SILVER OAK (CA)

CAB. SAUVIGNON - TWENTY ROWS (CA)

$75

$175

$14

$14

ASK YOUR SERVER

BUTTERFLY MARTINI $14
GIN, ELDERFLOWER, CREME DE VIOLETTE, HIBISCUS 
ROSE SIMPLE SYRUP

ASK YOUR SERVER 

TRÖEGS SEASONAL $8

FAT HEAD’S SEASONAL    

LANCASTER BREWING  (5.5%)

FIDDLEHEAD IPA (6.2%)

$7

$7

$8

CHARDONNAY - CLOUD BREAK (CA) $12/44

ASK YOUR SERVER

VERMENTINO - ARGIOLAS.  D.O.C.(IT)

CHARDONNAY - CANYON OAKS (CA) CAB. SAUVIGNON - CANYON OAKS

PINOT NOIR - CLOUD BREAK (CA)

NEBBIOLO - RENATO RATTI (PIEDMONT)


