
**consuming raw & undercooked food can increase your risks of foodborne illness **Please inform your server
of any allergies.

 GRILLED ROMAINE 16
prosciutto, soft-boiled egg, bagna cauda, 

pecorino romano

  CAPRESE SALAD 16
heirloom tomato, fresh mozzarella, 

fresh basil, aged balsamic

SALAD
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RIGATONI ALLA VODKA 25
pink sauce, Calabrian chiles, parmesan cheese

RIGATONI BOLOGNESE 26
house made pasta, classic ragu, english peas, basil, 

pecorino romano

*SCAMPI 32
house made spaghetti, tiger shrimp, 

garlic, white wine-lemon sauce, tomato,
 pecorino romano, basil

*PAN-SEARED SALMON 28
pecorino romano risotto, English peas, lemon

*224 BURGER 20
caramelized onion aioli, yellow cheddar, 

apple wood smoked bacon, hand-cut french fries, 
house made sesame bun

MEATLOAF 26
pork & beef, fresh herbs, potato puree, broccolini, 

black garlic gravy

BONE-IN PORK CHOP 33
scalloped potato, crispy brussels sprouts, 

port wine reduction, thompson raisins

CHICKEN MILANESE 28
pistachio pesto, arugula, caper beurre blanc, 

cherry tomato

BRAISED SHORT RIBS 35
 potato puree, heirloom baby carrots, chicken jus

 *PRIME NY STEAK FRITES 38
truffle parmesan french fries, blue cheese butter,

chicken jus

 CHICKEN PICCATA 26
house made rigatoni, caper, butter sauce

LINGUINI PRIMAVERA 26
basil pesto, english peas, pecorino romano, 

whipped ricotta 

SHORT RIB TRUFFLE MAC & CHEESE  28
shell pasta, english peas 

ENTREE

SIDES
french fries 7, truffle parmesan fries 11, potato purée 7, broccolini 10, scalloped potatoes 10, 

*OYSTERS 3.25 ea
mignonette sauce, cocktail sauce, lemon

BURRATA, PROSCIUTTO 20
peach compote, aged balsamic, crostini

MUSSELS 18
garlic, white wine, 

grilled sourdough, aromatics, basil 

 SHORT RIB POUTINE 18
shredded mozzarella, hand-cut french truffle fries, black

garlic gravy, parmesan, sunny side up egg

TUNA TARTARE 18
ponzu, avocado, spicy aioli, plantain chips

*SMASH BURGER SLIDERS. 15
lettuce, tomato, special sauce

CRISPY FRIED FRITO MIXTO 16
shrimp, calamari, cherry peppers, 

PISTACHIO PESTO BRUSSELS SPROUTS 16
pecorino romano

OVEN ROASTED SPICY CHICKEN WINGS 16
blue cheese dressing, celery

 ENGLISH PEAS ARANCINI 15
basil pesto, tomato pepper aioli 

PORK DUMPLINGS 15
soy sesame dipping sauce

HONEY BUNS  10
honey butter, sea salt

CAESAR 15
hearts of romaine, anchovies, croutons, 

caesar dressing, pecorinno romano

Add: 
*salmon 14, *sirloin 15, * chicken 8, shrimp 3 each



WINE

BEER

COCKTAILS

  MARGARITA   14
Tequila, triple sec, lime & oj

SPICY MARGARITA  14
Ghost PEPPER Tequila, Triple Sec, Lime & OJ

SPICY PINEAPPLE MARGARITA   14
Ghost PEPPER Tequila, Triple Sec, Lime, OJ &

Pineapple

GIN BLOSSOM    15
Gin, St. Elder, lemon, simple syrup, soda water 

PISTACHIO MARTINI    15
Amaretto, Bailey’s, Blue Curacao 

ESPRESSO MARTINI  15
Vanilla Vodka, Irish Cream, Cold Brew

 RUM ISLAND  15
Tiki Rum, Peach liqueur, Pineapple & 

Cranberry juice

APEROL SPRITZ   14
Aperol, St. Elder, Prosecco

 ELECTRIC LEMONADE  14
blueberry vodka, lemonade 

OLD FRIEND  15
Bourbon, Aperol, Sweet Vermouth

MOSCOW MULE  14
vodka, ginger beer, lime 

LEMON DROP MARTINI 15
crop lemon vodka, simple, lemon 

WHITE/ROSE/RED  SANGRIA  15

WHITE                        
2022 ALBARINO, BURGANS,SPAIN

2022 PINOT GRIGIO, SISI,ITALY   
                                                                                                                                                 
2024 SAUVIGNON, KIM CRAWFORD, NEW ZEALAND  
                                                                                                        
2023 CHARDONNAY, LA CREMA, MONTEREY,       
                                                                                                                                                                                                                           
2022, GRUNER, VELTLINER, LANDHAUS MAYER, AUSTRIA
2024 MAISON SALEYA ROSE, SONOMA,                                                                                                 
                                                                                                                   

RED
2020 PINOT NOIR, LOVE NOIR,CA  
                                                                                                                                              
2021 MEZZACORONA, DINOTTE, RED BLEND, ITALY                                                                                                                      
2021  CABERNET SAUVIGNON, SILVER PALM, SILVER PALM, CA                                                                                               
2021 CHIANTI CLASSICO, BANFI, ITALY                              
                                                                                                                                                                                                                           
2024, ROSSO DI MONTEPULCIANO, ITALY    
2020 BARBERA, LANGHE, ITALY

                                                                                                              

A

BUD LIGHT  (4.2%)  6

GUINNESS (4.2%)  8

CASTLE ISLAND IPA (6.5%)  8

KONA BIG WAVE  (4.2%)  7

MAGNERS (5.5%)   8 

SUN CRUISER (4.5%)   8
Ice tea vodka

CORONA  (4.2%)  8 

CORONA PREMIUM  8

LEINENKUGEL’S
SUMMER SHANDY (4.2%)  8

        NOTCHY CRAFT PILS  7
     (NON-ALCOHOLIC)
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