
LUNCH 
  Panini

All paninis served with potato wedges

bang chicken 

Crispy chicken |

House-made Bang

sauce | Arugula |

Tomatoes
Make it extra spicy +2

16

Chicken Parm 

Crispy chicken |

Tomato sauce | Fresh

mozzarella
Add Rose sause +3

16

mortadella
pistachio 

Mortadella | House-

made toasted

Pistachio crumbs |

Burrata

18

Prosciutto
burrata pannini 

Prosciutto di Parma |

Burrata | arugula

18

meatball parm 
House-made

meatballs | Tomato

sauce | Fresh

mozzarella

16

Burrata Caprese 

Tomato | Burrata |

Pesto |  Balsamic

glaze

16

BAKED | PASTA
MELENZANE PARMIGIANA 

Baked eggplant | Pecorino Romano cheese | Mozzarella |

Tomato sauce | Spaghetti pomodoro

18

SPAGHETTI BOLOGNESE 

Spaghetti tossed in Bolognese blend of pork & beef |

Finished with a touch of cream

21

PINSAS | Flatbread
prosciutto
burrata 

Arugula | Marinara |

Mozzarella |

Prosciutto di Parma |

Grana Padano

21

margherita 

Marinara |

Mozzarella | Basil

15 Pollo Picante 
Grilled Chicken |

House-made Buffalo

| Mozzarella

18

Mon-Fri 11am-2:00pm



1/2 off select whiskeys & house red & 
white wines

Tiramisu French Toast 

Thick-cut brioche soaked in espresso-

cocoa, griddled golden and finished with

espresso anglaise, mascarpone cloud,

Dusted with cocoa powder

18

Frittata di Patate e Cipolle
Fluffy eggs with potatoes and caramelized

onions

16

Eggs della Nonna 

Sunny-side eggs simmered in rich tomato

sauce, finished with Parmigiano, served

with crostini.
Add Rose sause +3

15

Prosciutto Benedict 

Crisp-toasted panini bread topped with

prosciutto di Parma, poached eggs, and

silky lemon hollandaise

18

Nonnas Meatballs 

Pomodoro Sauce, Ricotta, Crostini

17

Mozzarella in carozza 

Herb Bread Crumbs, Pomodoro Sauce,

Crostini

13

Pinsa Margherita
(Flatbread)

Option
Buffalo Chicken 17 | Caprese 16 | Margherita 15 |

Prosciutto, Arugula, Burrata, Grana 20

whiskey & wine tuesday
5-9pm

brunch saturdays & sundays
11am-2pm

DRINKS
SELECTED HOUSE WINES 
CABERNET, MERLOT, PINOT NOIR,

MONTEPULCIANO d 'Abruzzo, PINOT

GRIGIO, CHARDONNAY, SAUVIGNON

BLANC

8

Mini old fashioned 7

SANGRIA 7

single weels 5

domestic drafts 3

piccoli
antipasti

1/2 portions

zuppa di cozze 8
nonna's meatballs 8

burrata e speck 9

bruschetta 7
spaghetti meatballs 12

HAPPY HOUR
DAILY 11-5PM 

20% GRATUITY ADDED FOR PARTIES OF 5 OR 
MORE SPLIT CHARGE $5 CONSUMER 

ADVISORY: CONSUMPTION OF UNDERCOOKED 
MEAT , POULTRY, EGGS, OR SEAFOOD MAY 

INCREASE THE RISK OF FOOD-BORNE 
ILLNESS. ALERT YOUR SERVER IF YOU HAVE 

DIETARY REQUIREMENTSr


