APPETIZERS

13
Crispy prosciutto around garlic & herb
stuffed jumbo shrimp

12
Chic pea salad, capicola, hard salami,
provolone cheese, fontina cheese, grapes
and slices of apple

12
Tender, lightly breaded squid served with
spicy marinara

9
Fresh Mozzarella discs, breaded & fried in
panko & Parmesan; served with marinara

8
Fresh mozzarella & Tomato toped with
balsamic, olive oil, fresh basil & sea salt

1
Fresh tomato & garlic on grilled bread;
balsamic, olive oil, & fresh basil on top

1
Layers of sun dried tomato, olive
tapenade, house pesto set in a seasoned
goat cheese

1
A garlic and herb seasoned baguette

SOUP AND SALAD

6
Lettuce, tomato, olives, carrots, onion,
Parmesan, pepperoncini, & croutons with
Italian dressing

8
Romaine, olives, Parmesan, cherry
pepper, onion, & croutons with Caesar
dressing, made in house

10
Pulled chicken, grapes, walnuts, apple, &
coconut; topped with balsamic, olive oil,
& crostinis

5bowl 2.5cup
Shrimp, fish, muscle, & garden vegetables
in spicy sea-stock

5bowl 2.5cup
Italian style creamy tomato broth with
fresh basil

5bowl 2.5cup
Garden vegetables & pasta in a rich
chicken broth; Garnished with Parmesan

LUNCH FAVORITES

8
Layers of Italian sausage, marinara, mozzarella,
provolone, ricotta, & your choice of sauce

10
Spit-roasted half chicken, well seasoned, alongside
wild rice & vegetables

10
Pan fried chicken breast over capers & capellini pasta
in a lemon-butter wine sauce

12
Seared basa with fresh sage & prosciutto over
capellini & artichoke in lemon-butter wine sauce

9
Crispy basa fried to golden perfection served with
your choice of: French fries or Sweet Potato fries

8
Colletti's meatball & spaghetti pasta tossed with our
house marinara sauce

Our scratch-Alfredo sauce & grilled chicken breast
over fettuccine pasta

95
Creamy cremini-mushroom sauce & seared shrimp
over capellini pasta

8
Our meaty marinara sauce tossed with cheese stuffed
tortellini pasta

1
Marinara, Pesto, Bolognese, Mushroom, Rose,
Supreme Rose

LUNCH FAVORITES ADDITIONS
$2.50 Italion Sausage or
Meatball 2.5
Grilled Chicken or Bacon 25
Sautéed Vegetables 3
Buttered Shrimp 45

18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE. ALERT YOUR SERVER OF ANY FOOD ALLERGIES. $3.50 SPLIT PLATE CHARGE. CONSUMING RAW OR UNDER-
COOKED FOODS INCREASES RISK OF FOOD BORN ILLNESS.




BRICK OVEN PIZZA

Design your own personalized pizza! All pizzas come with your choice of sauce and huffalo mozzarella.

8
Hand tossed, Bock-Infused dough baked to a charred perfection with mozzarella

10
Scratch pan dough rises to a uniquely rich & fluffy crust; baked with mozzarella

4
Fresh, golden, crispy Bock infused dough stuffed with ricotta

Italian Tomato, Basil Pesto, Alfredo, Seasoned Olive Oil

2 (each)
Mozzarella, Fontina, Goat, Ricotta, Fresh Mozzarella, Provolone, Pecorino, Romano, Parmesan, Four
Cheese

(51) Grilled Onions - Mushrooms - Bell Pepper - Jalapeno - Fresh Basil - Artichoke Hearts - Mixed
Olives - Roasted Garlic - Fresh Spinach - Pepperoncini - Pineapple - Red Onion;

(52) Sausage - Ham - Meatball - Pepperoni - Pulled Chicken - Bacon;

($3) Shrimp, Sundried Tomatoes - Prosciutto

PRETZEL BUN BURGERS

Create an original Pretzel Bun Burger! Start with a warm pretzel bun, spinach, red onion, sliced
tomato, & house mayo.

(50.50) - House Mayo, Mustard, Pesto Mayo, Marinara, Blackened Seasoning, Balsamic Reduction,
Buffalo Sauce;

(1) - Tomato, Spinach, Red Onion, Basil, Jalapenos, Mushrooms, Roasted Garlic;

(52) - Cheddar, Blue Cheese, Fresh Mozzarella, Swiss, Buffalo Mozzarella, Fried Egg, Prosciutto, Bacon

5
Grilled homemade patty of lightly seasoned ground chuck beef
5
Italian marinade breast, grilled to perfection
6
Battered & fried till golden brown & delicious
15
PANINI CLASSICOS BEVERAGES
9 Soda 2.5
Choice of meatballs or sausage on baguette (coke, sprite, diet coke, coke zero)
with buffalo mozzarella, served hot with
marinara Tea 2
Unsweetened & Raspberry
9 Lemonade 2.5
Salami, spinach, tomato, red onion, Coffee 5
i & h ;
pepperoncini, & house dressing served cold T e

15

18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE. ALERT YOUR SERVER OF ANY FOOD ALLERGIES. $3.50 SPLIT PLATE CHARGE. CONSUMING RAW OR UNDER-
COOKED FOODS INCREASES RISK OF FOOD BORN ILLNESS.




