
ANTIPASTI
Appetizers

Cheese Bread VG 
Spicy giardinara, mozzarella  8

Bresaola GF 
Arugula, capers, Grana Padano, 

lemon, evoo  18

Paolanzana GF VG 
Grilled eggplant, fresh mozzarella, 
basil, roasted tomatoes, Calabrian 

chilies, cured olives  16

Sal’s Polpettes 
Pork & beef meatballs in a

rich tomato sauce, chili pesto 16

Eggplant Meatballs VG 
Roasted eggplant, parmesan, lemon 
zest, breadcrumbs, tomato sauce  16

Zucchini Pizza GF
Mozzarella, zucchini, & almond 
crust, Calabrian chilies, tomato 

sauce, fresh mozzarella, cured olives, 
fresh basil, Italian sausage  21

Burrata & Heirloom 
Tomatoes GF 

Figs, arugula, walnuts, prosciutto, 
balsamic reduction, evoo  21

Arincini 
Breaded saffron risotto balls stuffed 

with pork & beef bolognese  21

INSALATAS
Salads

Mista Salad GF, VG 
Mixed greens, shaved fennel, carrots, 
radish, cucumber, celery, tomatoes, 

feta, evoo, red wine vinegar  12

Sunday Salad GF, VG 
Cucumber, cherry tomatoes, 

avocado, artichoke hearts, ricotta 
salata, cured olives, lemon, evoo  12

Beet Salad GF, VG 
Golden & ruby beets, figs, goat

 ricotta cream, fresh oranges, 
walnuts, frisee, balsamic 

reduction, evoo  18 

Arugula Salad GF,  VG
Dates, shaved parma, lemon, evoo, 

toasted pine nuts 16

SECONDI
Meats & Seafood

Pollo Saltimbocca GF
Chicken breast, Fontina cheese,

prosciutto, sage, mushroom
marsala sauce 24

Sausage & Peppers GF
Spicy sausage, mixed peppers

& onions 21

Mussels GF
Garlic, fennel, butter, wine,

Calabrian chilies, tomatoes 24

Garlic Shrimp GF
Jumbo prawns; garlic, butter,

lemon, fennel, evoo, fresh herbs 24

Bistecca Alla 
Salsa Verde* GF

Flat iron steak grilled medium rare, 
Italian salsa verde 28

Fried Calamari
Crisp calamari rings and tentacles, 
rich tomato sauce, fresh lemon 21

Sicilian Ribs
Tender pork ribs, fennel seed, maple 

orange glaze 21

PIATTI GRANDI
Entrée Plates

Veal Osso Buco
Saffron risotto, braising vegetables, gremolata  42

Grilled Lamb Chops* GF
Grilled medium rare, balsamic rosemary glaze, eggplant caponata, 

creamy polenta  42

Costoletta Di Maiale* GF
Brined and grilled pork chop, yams & sausage hash, stone 

fruit compote  36

Halibut GF
Grilled, whipped potatoes, asparagus, lemon butter caper sauce  44

Branzino
Grilled, farro, roasted red pepper, butternut squash,

pumpkin seeds, figs  36

Atlantic Cod GF
Poached in olive oil; sweet tomatoes, olives, pepperoncini, 

Calabrian chilies, fresh basil, olive oil whipped potatoes  29

Ravioli Di Zucca VG
Butternut squash, brown butter sauce, sage, hazelnut,

arugula, pecorino  26

Bolognese Lasagna
Slow-braised Bolognese layred pasta, bechamel sauce, 

mozzarella, marinara  28

Pasta Di Isabel
Jumbo shrimp, gemelli pasta, broccolini, garlic,

evoo, Calabrian Chilies  29

Sausage Pasta Rigatoni
Spicy sausage, mixed peppers, onion, pecorino cheese,

garlic, evoo  26

Salmon Tortelloni
Large tortelloni pasta stuffed with salmon & mascarpone; spinach, 

creamy vodka tomato sauce  32

Calabrian Shrimp Cappelletti
Shrimp stuffed pasta, smoked trout cream, broccolini, 

arugula & dill  29

Lobster Mezzelune 
Lobster filled half-moon pasta, saffron cream sauce, lobster claw, 

peas, fresh herbs 48

Cioppino
Tagliatelle squid ink pasta, clams, mussels, shrimp, lobster, tomato, 

Calabrian chili sauce  54

PRIMI
Pastas

All pastas can be made gluten free upon request

Spaghetti Di Olivia 
Fresh zucchini, mint & lemon, 
ricotta & pecorino cheeses 18

Carbonara
Fettuccine pasta, pancetta, 
parmigiano reggiano, egg,* 

black pepper, evoo  21

Pasta Alla Norma VG
Campanelle “Bell-flower” pasta, 

eggplant, tomato, garlic, fresh basil, 
mint & parsley, ricotta 

salata, red chili flakes  21

Cacio e Pepe VG
Spaghetti, butter, Grana Padano, 

cracked black pepper  16

Pomodoro VG
Capellini pasta, fresh tomatoes, 

garlic, fresh basil, mint, parsley, red 
pepper flakes, evoo  16

Linguine Alle Vongole 
Clams, white wine, garlic,

fresh herbs, evoo  26

CONTORNI
Sides

Broccolini GF,  VG
Evoo, lemon, parmesan, chili flakes, toasted pine nuts 12

Crispy Fingerlings GF, VG
Fried, tossed in parsley, parmesan, truffle sea salt,

garlic basil aioli 12

Carciofo Ripieni VG
Roman-style long-stem artichoke hearts; breadcrumbs,

garlic, parsley, pecorino, raisin, pine nuts 12

*These dishes may be served undercooked. Consuming raw or undercooked meats or eggs may increase risk for food-borne illness.
gf = Gluten Free • vg = Vegetarian



All Saints
St. George Gin, St. Germaine Elderflower Liqueur, Pamplemousse Liquor, fresh 

lemon juice. On this drinkyou will find a charm that has been blessed 
by a Saint – and is yours to keep  16

Sorento Cello
Crop Organic Lemon Vodka, Limoncello, fresh lemon juice  15

Vic’s Gin & Tonic
Malfy Blood Orange Gin, herbs & citrus, Mediterranean tonic bottle 15

Witty Angel
Woodford Reserve Rye, Grand Poppy Amaro, lemon juice, ginger  19

Old Fashioned Ola
Woodford Reserve, Vicario Walnut Liqueur, orange bitters  16

Belmonte Bellini
Grey Goose Citron, peach simple syrup, prosecco  15

Strawberry Fields (N/A)
Ritual Zero-Proof gin, strawberry basil shrub, pink peppercorn   14
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Prosecco, Belstar DOC

Moscato D’Asti, Vignaioli Stefano DOCG, 375ml

Prosecco, Borgoluce Valdobbiadene Superiore Brut DOCG 

Prosecco, Nino Franco Rustico Valdobbiadene Superiore Brut DOCG

Brut Rose, Ferrari Trento, 375ml 

Brut Franciacorta, Contadi Castaldi, Lombardy DOCG 

Sanglovese Rose, Il Borro Borrorossa, Tuscany IGT

Cortes di Gavi, Broglia, Gavi DOCG

Garganega, Corte Giacobbe, Soave DOC

Verdicchio de Castelli dei Jesi, Umani Ronchi, Classico Superiore

Pinot Grigio, Castellani, Tuscany IGT 

Pinot Grigio, Venica & Venica ‘Jesera’, Friuli-Venezia-Giulia DOC

Glass/Bottle

Sangiovese/Cabernet Savignon, Il Borro Borrigiano, Tuscany IGT

Montepulciano d’Abruzzo, Caladora Yume DOC

Montepulciano d’Abruzzo, Terraviva Lui DOC

Pinot Noir, Stemmari, Sicily IGT

Pinot Nero, Abazzia di Novacella, Alto Adige DOC

Nero D’Avola, Donnafugata, Sicily DOC

Etna Rosso, Graci, Sicily DOC 

Etna Rosso, Fragore Donnafugata, Sicily DOC

Super Tuscano, Al Passo, Tuscany IGT

Super Tuscano, Arcanum Il Fauno, Tuscany IGT

Super Tuscano, Passo di Orma, Bolgheri DOC

Super Tuscano, Il Borro, Tuscany IGT

Nebbiolo, Demarie, Langhe DOC

Barbaresco, Paitin DOCG

Barbaresco, Araldica Corsini DOCG

Barbaresco, Produttori del Barbaresco DOCG

Barbaresco, Poderi Colla Roncaglie DOCG 

Barolo, G.D. Vajra DOCG 

Barolo, Araldica Flori DOCG

Barolo, Paolo Conterno Riva del Bric DOCG

Barolo, Virna Noi DOCG

Barolo, Pio Cesare DOCG

Barolo, Massolino Serralunga d’Alba DOCG

Barolo, Cordero di Montezemolo DOCG

Barolo, Poderi Aldo Conterno, Bussia DOCG

Barbera d’Alba, Pio Cesare, Piedmont DOC 

Grenache, Pala Cannonau di Sardegna Riserva, Sardinia DOC

Grenache, Cantina Gungui Cannonau di Sardegna ‘Berteru’ 

    Nuraghe Sas de Melas, Sardinia DOC
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Cabernet Sauvignon, Bortoluzzi, Venezia Gulia IGT

Cabernet Sauvignon, Maculan, Veneto IGT

Cabernet Savignon, LEGIT, Tuscany IGT

Cabernet Blend, Banfi Summus, Bolgheri DOC

Cabernet Sauvignon, Cignale, Tuscany IGT

Merlot, Atos, Tuscany IGT

Merlot, Barone Ricasoli, Tuscany IGT

Valpolicella Ripasso, Corte Armano, Valpolicella DOC

Amarone della Valpolicella Classico, Le Ragose DOCG

Amarone della Valpolicella Classico, Le Salette DOCG 

Amarone della Valpolicella Classico, Corte San Benedetto, DOCG

Amarone della Valpolicella Classico, Masi Costasera DOCG

Amarone della Valpolicella Classico, Simison DOCG 

Amarone della Valpolicella, Ca Deo Frati ‘Pietro Dal Cero’ DOCG

Chianti, Brolio Chianti Classico DOCG 

Chianti Classico Gran Selezione, Cafaggio Basilica San Marino, 

    Tuscany DOCG 

Chianti Classico, Castello Di Volpaia DOCG

Chianti Classico, Felsina Berardenga Riserva DOCG

Chianti Classico, Gran Selezione Vigna Montebello Sette DOCG

Brunello di Montalcino, Carpazo DOCG

Brunello di Montalcino, Camigliano DOCG 

Brunello di Montalcino, Argiano DOCG

Brunello di Montalcino, Casonova di Neri “White Label”  DOCG

Brunello di Montalcino, Castello Banfi DOCG

Brunello di Montalcino, 

    San Felice Campo Giovanni Il Quercione DOCG
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White Negroni
Malfy Sicilian Gin, Cocchi Americano, Limoncello,Dry vermouth, 

Amaro Montenegro  15

Buongiorno Basil
Belvedere Vodka, homemade lemon basil simple syrup, Fresh lime juice, 

fresh basil, cracked black pepper  17

Elena Maria
Tito’s Vodka, Pamplemousse Liqueur, honey simple syrup, 

Fresh grapefruit & lemon juice  15

Margarita Milano
Centenario Reposado Tequila, Pomegranate Liqueur, Cointreau, 

fresh lime juice, agave   16

Bitter Smoke
Madre Mezcal Ensamble, Orangecello, Aperol, lime juice 16

Thyme in Tuscany (N/A)
Seedlip Grove 42 Non-Alcoholic Spirit, Violet, fresh thyme, lemon juice  14

Roero Arneis, Angelo Negro ‘Serra Lupini’ DOCG

Sauvignon Blanc, Puiatti, Fruili IGT

Sauvignon Blanc, Kellerei-Cantina Terlan ‘Winkl’ , Alto Adige IGT

Sauvignon Blanc, Venica & Venica ‘Ronco delle Mele’, Collio IGT

Vermentino di Sardegna, Pala ‘Soprasole’ DOC

Vermentino, Antinori Guado al Tasso, Bolgheri DOC

Etna Bianco, Graci, Sicily DOC

Chardonnay, Tomaresca, Puglia IGT

Chardonnay, Antinori Castello della Sala ‘Bramito’, Umbria IGT

Chardonnay, Il Borro ‘Lamelle’, Tuscany IGT

Chardonnay, Jermann ‘Where Dreams Have No End’, 

    Friuli-Venezia Giulia DOC 

Chardonay, Terlan Kreuth, Alto Adige DOC
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VINO BIANCO

VINO ROSSO
Glass/Bottle Glass/Bottle
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