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Small Plates

Marinated Olives s

Charcuterie Platter 25

Cured Meats, Pecorino Romano,
zZzucchini Pickle

Roasted Peppers 12
Garlic,
Extra Virgin Olive 0Oil

Parsley,

Fried Calamari 17

House Marinara, Pickled Zucchini

Meatballs 20

Salads

Chopped Antipasti Salad 16

Caesar Salad 1is

Chicories, Anchovy, Parmesan,

Garlic Crouton

Heirloom Tomato + Burrata Salad 17

Cucumber, Watermelon, Mint

Pasta

Bucatini Cabonara 2¢

Peas, Shaved Asparagus, White Truffle 0il

Linguini Vongole :2s

Fresh Herbs, Chili Flake, Lemon Gremoulata

Spaghetti Puttanesca 2s

Castelvetrano Olives, Capers, Plum Tomato

Lamb Ragu Cavatelli 29

Braised Peppers, Ricotta

Pizza

Margherita 1s

Tomato, Basil, Mozzarella

Zucca + Flower 1s

Zucchini, Ricotta, Lemon, Black Pepper

Mushroom 1:1s

Confit Onions, Roasted Garlic, Taleggio
Calamari 19
San Marzano, Squid, Oregano, Olive,
Calabrian Chili, Capers

Littleneck Clam 17

Garlic, Parsley, Fontina, Lemon

Sausage + Fennel 19

Caramelized Onion, Ricotta

Meatball 2o

Mozzarella, Arugula

Plates

NJ Fluke 32

Broccoli di Ciccio, Pistachio,
Parmesan White Beans

Herb-Stuffed Chicken Roulade 34
Eggplant Caponata, Orzo,

Crispy Prosciutto

Chargrilled Porterhouse :s

Polenta, Bistro Butter

Dessert

Vanilla Bean Panna Cotta 12
Poached Rhubarb

Tiramisu 12




Bottled Reer

Moretti 9
Fat Tire o
Moretti La Rossa ¢
Sierra Neveda Hazy IPA 9
Dogfish 90 Minute IPA 10

Draft Reer

Peroni 9
Yuengling o
FOH o
Coors Light ¢

Seltzer

White Claw o
Lime or Black Cherry

Hemp Infused
Seltzer

Lemon + Raspberry 13
Blackberry, Blueberry + Basil 13
Cucumber, Lime + Mint i3
Blood Orange, Ginger + Mint 13

Speclalty
Cocktails

Fiore Bianco 15
Josh Prosecco, Lillet Blanc, Suze

Primavera 15

Gray Whale Gin, Elderflower,
Lime, Honey + Mint

Limoncello Drop 15
Pallini Limoncello, Ketel One Vodka, Lemon

ITtalian Spring Spritz s
Pamplemousse Liqueur,
Josh Prosecco, Grapefruit

Padrino 1s

Glenlivet 14 year Scotch, Disaronno,
Sweet Vermouth

Immigrato Italiano 15
Redemption Bourbon, Cynar, Sweet Vermouth

Sangrila

Rosso Sangria 15
Aperol, Cointreau Liqueur,
Lillet Rose, Pamplemousse Liqueur,
Cape Mantelle Shiraz Cabernet

Rosa Sangria 15
Aperol, Cointreau Liqueur,
Lillet Rose, Pamplemousse Liqueur,
Peyrassol Rosé

Sparkling Wine

Prosecco 13 | 48
Jeio, Veneto, Brut, Italy

Prosecco Rosé 15 | 56
Jeio, Veneto, Brut, Italy

White Wine

Dry Riesling {Organic} 14 | 52
Pacific Rim, Columbia Valley,
Washington State

Chenin Blanc 13 | 48
M.A.N Family, Free-Run Steen,
Coastal Region, South Africa

Pecorino 13 | 48
Umani Ronchi, Vellodoro, Marche, Italy

Pinot Grigio {organic} 13 | 48
Era, Veneto, Italy

Cortese 14 | 52
Coppo, Gavi, La Rocca, Piedmont, Italy

Chardonnay {Un-oaked} 13 | 48
Carmel Road, Monterey, California

Lugana 14 | 52
Buglioni, Veneto, Italy

Rosé

Blend 11 | 40
Peyrassol, La Croix des Templiers, France

Blend 15 | 56
Chéteau Gassier, Esprit,
Cbtes de Provence, France

Red Wine

Montepulciano d’'Abruzzo 12 | 44
Umani Ronchi, Podere, Abruzzo, Italy

Pinot Noir 14 | 52
McManis, North Coast, California

Chianti Classico {oOrganic} 16 | 60
Volpaia, Tuscany, Italy

Malbec 12 | 44
Terrazas de los Andes, Reserva,
Mendoza, Argentina

Cabernet Sauvignon 16 | 60
Routestock, Napa, California

Cabernet Sauvignon 18 | s3
FEarthquake, Lodi, California

Syrah 15 | 55

6th Sense, Lodi, California

Dessert Wine

Moscato d’Asti 10
Nivole, Michele Chiarlo, Piedmont, Italy

Zibbibo {500ml} 16

Nika Nika, Passito di Pantelleria, Sicily, Italy

Brachetto d’'Aqui 14 | 52
Boglioni, Piedmont, Italy



