
Aperitivi $12

Apricot Spritz 
apricot, prosecco, lemon 

Il Rosso 
lambrusco, vermouth, grapefruit

Sangria Bianca 
pinot grigio, limoncello, blood orange, fresh berries

Negroni $14

Negroni SBagliato 
prosecco, Cappelletti, Punt e Mes

Negroni Classico 
Imea Gin, Campari, Martini Rossi

Negroni Bianco 
Botanist Gin, Carpano Bianco, Cocchi Americano, grapefruit

Boulevardier 
Four Roses bourbon, Campari, Martini Rossi

Cocktails $14

Italian Job 
Lvov vodka, Campari, honey, basil, lemon

Paloma Italiana 
El Charro Reposado tequila, Aperol, grapefruit

Vincenzo 
Real McCoy Dark Rum, Solerno, 

Amarena cherry, lemon, tonic 

Figaro 
black fig infusion vodka, Carpano Bianco

Spumanti
Prosecco,  Mionetto organic 

Valdobbiadene, Veneto, Italy $11

Lambrusco Reggiano Secco, 
Medici  Ermete 

Emilia Romagna, Italy $10

Bianchi
Pinot Grigio delle Venezie,  Zenato 

Veneto, Italy $11

Sauvignon Blanc “Crowded House” 
Marlborough, New Zealand $11

Pecorino “Offida” Saladini  Pilastri 
Marche, Italy $10

Chardonnay “Tellus”  Falesco 
Umbria, Italy $12

Chardonnay “Folie  a  Deux” 
Russian River Valley, California $13

Rosato
Le Rose Almerita,  Regaleali 

Siciliy, Italy $11 

Rossi
Chianti  Classico,  Ormanni 

Tuscany, Italy $11

Barbera d’Asti  “Lavignone” 
Picco Maccario 

Piedmont, Italy $12

Pinot Noir “ Inscription” 
King Estate 

Willamette Valley, Oregon $13 

Supertuscan Blend “ Invetro” 
Renieri Tuscany, Italy $15

Cabernet Sauvignon “Scaia” 
Torre Mellotti 

Veneto, Italy $13

Barolo,  S ilvio Grasso 
Piedmont, Italy $18

Wines by the Glass



A n t i p a s t i
appetizers

PROSCIUTTO E MELONE
prosciutto di parma with melon & trapanese sea salt 

• 15  •

MOZZARELLA DI  BUFALA
imported buffalo mozzarella with sweet & hot peppers & white anchovies 

• 15  •

POLPETTINE
beef, pork & prosciutto meatballs with tomato sugo & baked ricotta 

• 13  •

Alice al limone
marinated white anchovies with lemon, peperoncino & fennel pollen 

• 13  •

VONGOLE
“casino” style with peppers, pancetta & sicilian oregano 

• 15  •

CALAMARI  A  LA PUTTANSECA
R.I. squid simmered in spicy tomato sauce with olive & capers

• 17  •

INSALATA
local greens with parmigiano, quinoa,  

sunflower seeds & pomegranate vinaigrette
• 14  •

CESARE
baby romaine with parmigiano, roasted garlic & anchovy dressing 

• 13  •

P a s t a
Tutti  Fatta en casa (all made in house )

Ravioli
ricotta filling with tomato & basil

• 23  •

SPAGHETTI  ALLE VONGOLE
littleneck clams with roasted garlic, tomato & oregano

• 25  •

PAPPARDELLE
short rib ragu with rosemary & pecorino

• 27  •

MEZZE RIGATONI
parmigiano cream with prosciutto di parma & radicchio

• 26  •

LASAGNA VERDE
32 layers with traditional ragu bolognese

• 28  •

TORTELLI  DI  ZUCCA
pumpkin & squash filling with butter,  

sage & balsamico tradizionale D.O.P. 
• 28  •

C a r n e  e  P e s c e
meat & fish

PESCE LOCALE
local catch baked with garlic bread crumbs, squash, radicchio & cannellini beans

• 29  •

CAPESANTE
scallops with squash caponata, almonds & apricot vinaigrette

• 28  •

Pollo
roasted local organic chicken with borlotti bean ragu & celery root

• 27  •

VITELLO
veal scallopini with roasted seacoast mushrooms, fingerling 

potatoes & marsala
• 32  •

COSTATA
45 days dry aged prime ribeye with pepperonata & saba

• 49 •

D a l  G i a r d i n o
seasonal vegetable preparations

carciofi
roasted artichokes with pistachios, golden raisins & mint

• 15  •

Melanzane
baked eggplant rolls with mozzarella, ricotta & tomato

• 14  •

CAPONATA DI  ZUCCA
eggplant & squash caponata with baked ricotta, almonds & basil

• 14  •

Broccoli
charred broccolini with parmigiano reggiano & bread crumbs

• 11  •

SALUMI E FORMAGGI
PROSCIUTTO DI  PARMA,  MORTADELLA,  SALAMI ,  PARMIGIANO REGGIANO,  ROBIOLA,  PROVOLONE -  al l  served with ol ives, marinated vegetables & garnishes

S m a l l  ( s e r ve s  1 -2 )   •  28    |    L a r g e  ( s e r ve s  3 -5 )   •  39    |    Add  impor t ed  mozza r e l l a  d i  bu fa la  f r om Campagna  ( s e r ve s  4 -6 )   •  6

Please advise your server of any food allergies you may have before ordering. *Items can be cooked to order 
or may be consumed raw. Consuming raw or under-cooked meats, poultry, seafood or eggs may increase 

your risk of food-borne illness. A 20% gratuity will be added for parties of 6 or more.


