
ANTIPA STI
TTOM ATO OM ATO BBASI L ASI L SSOU POU P  
roasted garlic, aged sherry vinegar, cream, grilled 
sourdough 
cup 7 / bowl 10

CR ISPY ART ICHOK ES 

fresh baby artichokes, lemon pesto aioli 15

WH I PPED RICOT TA 

lightly whipped ricotta, grilled sourdough, charred 
cherry tomatoes, lavender honey 15

TRU FFLE FR I ES 

white truffle oil, reggiano, fresh herbs, sea salt 12

LEMON PA R MESA N SHR I MP 

sautéed shrimp, roasted garlic, lemon, white wine, 
aged parmesan 20

HOUSE BR E A DS 

house made focaccia or grilled sourdough, marinara, 
olive oil 6

PA R MESA N MAC & CHEESE 

shells, aged parmesan, garlic cream 12

ME AT BA LL S 

wagyu & pork, tomato sauce, house focaccia 18

PRIMI
CACIO E PEPE 
bucatini, pecorino romano, toasted black pepper 24

VODK A CAVAT ELLI 
cavatelli pasta, san marzano tomato vodka sauce,     
calabrian chile, basil, reggiano 24
spice level adjustable to your preference

BOLOGN ESE 
mafaldine pasta, wagyu, pork & pancetta ragù 26

SPI NACH & MUSHROOM RAV IOLI 
sautéed mushrooms, brown butter, crispy basil, lemon 
26

INS AL ATE
KA LE 
lacinato kale, napa cabbage, toasted almonds, ricotta 
salata, citrus vinaigrette 12

CHOPPED 
green leaf lettuce, frisée, cucumber, chickpea, avocado, 
kalamata olive, salami, provolone 12

SPI NACH 
baby spinach, crispy bacon, scallions, 
boiled egg, creamy garlic vinaigrette 11                                                                                                                                               
                                                                                         

CESA R E 
baby romaine, grilled sourdough, parmesan frico 12

ADD:  CHICKEN 8  ·  SHRIMP 10  ·  SALMON 13

PRINCIPALE
FI LET 

cherry-chianti reduction, parmesan mashed potatoes, 
garlic-herb broccolini 45

PA N SE A R ED SA LMON 

gnocchi, roasted red pepper cream, grilled vegetables, 
basil-infused olive oil 30

LASAGNA EM I LI A NA 

handmade pasta, wagyu, pork & pancetta ragù, ricotta,    
mozzarella, tomato sauce 25

TUSCA N CH ICK EN 

roasted half chicken, sun-dried tomato & kalamata 
cream, roasted potatoes, grilled vegetables 28

TOM A H AW K POR K CHOP 

herb-crusted, calabrian chile-honey butter jus,       
reggiano risotto, lemon, olive oil 34

CH ICK EN PA R MESA N 

herb-crusted chicken, bucatini, tomato sauce, 
mozzarella, reggiano 28

EGGPLANT PARMESAN 22

LOBST ER FRA DI AVOLO 

bucatini, lobster, calabrian chile pomodoro, garlic, 
white wine, basil 34

DA I LY SPECI A LE
please ask your sever

CONTORNI
GRILLED BROCCOLINI 8

PARMESAN MASHED POTATOES 9
CHERRY-CHIANTI GLAZED MUSHROOMS 9

ROASTED POTATOES 9
PARMESAN MAC & CHEESE 9
HONEY-TRUFFLE CARROTS 8

DOLCI
ITA LI A N SU N DA E 

vanilla gelato, olive oil, whipped cream, sea salt,       
pistachios 10

BUT T ER SCOTCH BU DI NO
                    dark caramel, whipped pana acida, pine 

nut rosemary cookie 12

GEL ATO & SOR BET TO
seasonal selections & toppings

single scoop 5 / flight of three 10

ROSEM A RY OLI V E OI L SHORT BR E A D
delicate cookies brushed with extra virgin olive oil 10 

4% cash discount off menu prices
A 20% gratuity will be added to parties of 6 or more.



MARTINI SPECIALS
LEMON DROP
tito’s handmade vodka, lemon juice, simple 10

SAU V Y B M A RT I N I
mcqueen gin, lemon, elderflower, sauvignon blanc 12

E SPR ESSO M A RT I N I
tito’s handmade vodka, espresso, simple, coffee liqueur 
12

FI LT H Y P EPPER
tito’s handmade vodka, pepperoncini brine, lemon 10

COCK TAIL SPECIALS
FICO R ICCO
figenza fig vodka, gin, lime, cranberry 12

FR AGOLA FIZZ
roxor gin, cappelletti, elderflower, strawberry puree 12

BLUEBERRY BR AMBLE
bulleit bourbon, cappelletti, blueberry syrup, infused 
blueberry ice cube 12

ITA LICUS SPR IT Z
italicus bergamot aperitivo, prosecco, lemon twist 
olives 12

A PEROL SPR IT Z
aperol, prosecco, orange, soda 12

HUGO SPRITZ
elderflower, prosecco, mixed berries, 
mint, lime, soda 12

OLD FASH ION ED
bourbon, simple, orange, bitters, cherry 12

A M A LFI R A NCH WAT ER
lalo tequila, limoncello, mineral water, lime 14

DR AFT BEER
please ask your sever

BOT TLED BEER
DOS EQUIS AMBAR 5

MODELO ESPECIAL 5

LAGUNITAS IPA 5

ANGRY ORCHARD 5

MICHELOB ULTRA 5

BUD LIGHT 4

MILLER LIGHT 4

COORS LIGHT 4

BUSCH LIGHT 3

BUDWEISER 4

GUINNESS 6

HIGH NOON 4

WHITE & SPARKLING  
BY THE GL A SS

RU FFI NO
prosecco, italy 10 / 35

BA N FI
'san angelo' pinot grigio, italy 12 / 44

SA NTA M A RGHER ITA
pinot grigio, italy, 15 / 56 

WH IT EH AV EN
sauvignon blanc, new zealand 12 / 42

GROT H
sauvignon blanc, napa valley, ca 15 / 56

K EN DA LL JACKSON 
chardonnay, ca 10 / 35

SONOM A CUT R ER 
chardonnay, ca 14 / 52

PIATELLI
malbec rose, mendoza, argentina 10 / 35

RED BY THE GL A SS
STOLLER

pinot noir, willamette valley, or 14 / 52

SA N POLO RU BIO
tuscan blend, italy 15 / 56

BA N FI
chianti superiore, italy 10 / 35

BONA NZ A
cabernet sauvignon, ca 10 / 35

JUST I N
cabernet sauvignon, paso robles, ca 15 / 56

BY THE BOT TLE
VEU V E CLIQUOT

'yellow label' brut champagne, france 125

T HE CA LLI NG
chardonnay, dutton ranch, ca 65

ROM BAU E R
chardonnay, carneros, ca 60

BELLE GLOS 
'clark & telephone' pinot noir, santa barbara, ca 60

TA LBOT T 
'sleepy hollow' pinot noir, santa lucia highlands, ca 65

BR A NCA I A T R E
super tuscan, tuscany, italy 50

JOR DA N
cabernet sauvignon, alexander valley, ca 115

CAY MUS 1L
cabernet sauvignon, napa valley, ca 115

SI LV ER OA K
cabernet sauvignon, alexander valley, ca 125

RU FFI NO 
'aziano' chianti classico, italy 45

BA N FI
brunello di montalcino, italy 135


