
A U T U M N  B U R R A T A . . . 1 4
Burrata • Roasted Butternut Squash • Toasted
Walnuts • Balsamic Sage Reduction • Crostini

(Veg, GFO)

S A U S A G E  &  P E P P E R S . . . 1 4
Italian Sausage • Roasted Red Peppers •

Roasted Mushrooms • San Marzano
Tomato Sauce • Parmesan • Basil

(GF)

M E A T B A L L S  A L L A  R I C O T T A . . . 1 5
Housemade Beef & Pork Meatballs •

Housemade Beef & Pork Ragù •
Whipped Ricotta • Parmesan • Basil

(GF)

Chef's selection of artisanal cured
meats and imported cheeses, paired

with seasonal accompaniments
(GFO)

F O R M A G G I  &  S A L U M I . . . 2 1

Warm Parmesan Cream • Marinated Tomatoes •
Roasted Red Peppers • Spinach • Crostini

(Veg, GFO)

P A R M E S A N  F O N D U T A . . . 1 3

Salads

A P R I C O T  &  G O R G O N Z O L A  S A L A D . . . 1 3

Mixed Greens • Dried Apricots • Gorgonzola • Crispy Prosciutto •
Toasted Walnuts  • Red Onion • Balsamic Vinaigrette

(GF)

Whole Romaine Leaves • Parmesan • Gorgonzola •
Croutons • Anchovies • Caesar Dressing

(GFO)

W H O L E  L E A F  C A E S A R . . .  H A L F  8 / F U L L  1 3

Granny Smith Apple • Aged Provolone • Parsley •
Lemon • Extra Virgin Olive Oil • Cracked Black Pepper

(Veg, GF)

A P P L E  &  P R O V O L O N E  S A L A D . . . 1 2

H O U S E  S A L A D . . . H A L F  7 / F U L L  1 2
Mixed Greens • Marinated Tomatoes • Cucumber •

Red Onion • Carrots • Balsamic Vinaigrette
(Veg, V, DF, GF)

Pasta & Entrées

Soup

Starters

GF • Gluten Free
 Veg • Vegetarian

GFO • Gluten Free Option
V • Vegan

 DF • Dairy Free

Allergen Notice: Please be advised that food in this establishment may be made with the following
ingredients: Milk, Eggs, Fish, Crustacean Shellfish, Tree Nuts, Wheat, Peanuts, Soy and/or Sesame. 

Please inform a member of our team if you have food allergies prior to ordering! 

All substitutions are subject to charge
A 20% service fee will be added to parties of 8 or more

MENU
Fall 2026

Italian Sausage • Roasted Potatoes •
Kale • Garlic • Cream 

(GF)

Z U P P A  T O S C A N A . . . 9

Tomato Broth • Cannellini & Kidney
Beans • Pasta • Herbs • Spinach 

(V, Veg, DF, GFO)

M I N E S T R O N E . . . 8

F E T T U C C I N E  D E L L A  C A S A . . . 1 8
Fettuccine • Spinach • Roasted Capicola •

Parmesan Cream • Marinated Tomatoes • Basil
(GFO)

R I G A T O N I  B O L O G N E S E . . . 2 2
Rigatoni • Beef & Pork Bolognese Sauce • Cream •

Parmesan (GFO)

S H R I M P  &  L O B S T E R  R A V I O L I . . . 2 6
Shrimp & Lobster Ravioli • Roasted Shrimp • Sage

Brown Butter • Marinated Tomatoes • Capers

L A S A G N A  R O L L A T I N I . . . 2 0
Rolled Lasagna • Ricotta • Mozzarella • Housemade

Beef & Pork Ragù • Parmesan

R O S E M A R Y  G A R L I C  C H I C K E N . . . 2 3
Oven-Roasted Chicken Thighs • Roasted Garlic Cloves •

Sun-Dried Tomatoes • Parmesan Cream • Rosemary
Roasted Potatoes (GF)

B U T T E R N U T  S Q U A S H  R A V I O L I . . . 1 9
Sage Brown Butter Cream • Roasted Butternut Squash •

Toasted Walnuts • Balsamic Drizzle (Veg)

P A R M E S A N  C R E A M  T O R T E L L I N I . . 2 0
Five-Cheese Tortellini • Roasted Prosciutto •

Sweet Peas • Parmesan Cream 

Braised Chicken Thighs • Parmesan Mashed Potatoes •
Roasted Garlic • Mushroom & Wine Pan Jus •

Garlic Green Beans (GF)

B R A I S E D  C H I C K E N  A L  V I N O . . . 2 3

R A V I O L I  P O R T A B E L L A . . . 2 0
Sun-Dried Tomato Cream • Marinated Tomatoes • Roasted

Mushrooms • Sun-Dried Tomatoes • Basil (Veg)

S H R I M P  A L  L I M O N E . . . 2 5
Oven-Roasted Shrimp • Lemon & White Wine Butter •

Rosemary Roasted Potatoes • Garlic Green Beans (GF)

P O L P E T T O N E  I T A L I A N O . . . 2 4
Beef & Pork Meatloaf • Ricotta • Parmesan •

Mushroom & Wine Pan Jus • Mashed Potatoes •
Garlic Green Beans (GF)

Roasted Shrimp • Italian Sausage • Creamy Parmesan
Grits • Garlic & White Wine Butter Sauce •

Roasted Red Peppers (GF)

S H R I M P  &  S A U S A G E  G R I T S . . . 2 2

S A L A D  &  E N T R É E  A D D - O N S
Burrata +3

Oven-Roasted Chicken Thighs +5
Roasted Shrimp +7

Meatball +3
Italian Sausage +3
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