PUBLIC PUZZRA

ITALIAN RESTAURANT -BAR-COCKTAILS

HAPPY HOUR
CATERING
PRIVATE EVENTS

[RIED MOZZARELLA $17

house specialty ~ breaded
mozzarella, marinara sauce

MCATEALLS € RICOTTA $17

house made, veal & bee,
classic fomato sauce

[RICD CALAMARL . $19

rhode island atlantic, marinara
sauce, lemon

ROCCOLI RABE $17

fresh garlic, cherry tomato,
olive oil, lemon

APPETIZERS
ORKEOCLAMS $20

litle neck clams, olive oil, herbs,
readcrumbs

MUSSELS MARINARA $20

prince edward island,
fomato, garlic

FRICD 20CCHINE $16

seasoned [resh zucchini,
marinara sauce, lemon

POSTA FACIOLE SoUp . $0

cannellini bean, fresh tomato,
ditalini pasta, parmigiano

PIZZA

CGCCPLANT ROLLATINE. . $18

fresh ricotta, tomato sauce,
mozzarella

SAUSACE € PCPRLAS $18

grilled sweet italian sausage,
roasted peppers

COCONUT SHRIMP . $21

fried jumbo shrimp, pineapple
salsa, spicy mango sauce

SQUP OF THE DAY $9

ask your server

CLASSIC NEW VORK .. $16

mozzarella, san marzano
fomato sauce, parmigiano reggiano

THE DEST SELLER .. $18

roasted fresh mushrooms,
sweet ifalian sausage

[OUR CHEESE PIZ2A . . $18

ricotts, mozzarella, gorgonzols,
parmigiano, fresh herbs

ALLA VOOKA $18

vodka sauce, fresh mozzarells,
bacon, fresh basil

HOT. WILD & SWEET ... $19

soppressala, pepperoni, cherry
peppers, garlic, hot honey

THC UAWANRN $18

fresh pineapple, cooked ham,
mozzarells

GARLIC BREAD

with mozzarella $Q

/PRESSIED PANINI B

house made pizza bread

CAPRCSE . $20

fresh mozzarells, tomato,
roasted peppers, basil

CHICKEN MILANESE . §22

roasted red peppers, aruguls,
ontina cheese, onion,
alsamic glaze

CALAORCSE $22

rilled chicken, broccoli rabe,

\%asred red peppers, provolone /
KIDS MENU

age 10 & under $15
includes milk, juice or fountain soda

CHELSE PI22R

mozzarells, tomato sauce

PCNNC POMODORD

short pasta, tomato sauce

CHICKEN FINGERS

classic chicken tenders, fries

If you have a food allergy or special dietary needs, please notify a member of our hospitality team.

12 inch individual size
pizzas are baked well done & crispy

MARCHERITA $17

fresh mozzarells, plum tomato sauce,
garlic, basil, parmigiano, olive o

ARUCULA E PROSCIUTTO .. .. $20

salad style pizzs, olive oil, garlic,
shaved parmigiano

CHICKEN PARM $19

chicken cutlet breaded,
fomato sauce, mozzare la

UCCHINI UCCETRRIAN . $18

red peppers, onions, fres
mozzarells, hot honey

QUEFALD CHICKEN ... $19

rilled chicken, mozzarells,
uffalo ranch dressing

000 CHICKEN $19

grilled chicken, bbg sauce,

mozzarells, red onion

GARLIC KNOTS

with side marinara $9

BURGERS & FRIES

8 oz. house made burger

CLASSIC $17

loasted brioche bun, leftuce,
tomato, pickles, onion - add cheese $2

000 BURGER $19

acon, avocado, fried onions,
lettuce, tomato, bbq sauce

PUBLIC BURGER . $19

ried eqg, jalapeno, avocado,
pepper jack cheese, lettuce, tomato

WHITE CLAM $24

fresh whole little neck clams, pecorino
romano, mozzarella, garlic, lemon

FISUEAMAN'S SPECIAL . $29

fresh shrimp, calamari, little neck
clams, mozzarells, garlic, lemon

GRANDMA PIZZA 52

square pan pizza, thicker crispy crust,
fresh mozzarells, garlic,

san marzano fomalo sauce, pecorino
romano, fresh basil

CREATE YOUR OWN
[RESH TOPPINLS $3 each

exfra cheese, bacon, ham, ricolts,
mushrooms, pepperoni, sausage,
anchovies, roasted peppers, cherry
peppers, onions, broccoli, jalapeno

[ANCY TOPRINGS $4 esch

fresh mozzarells, grilled chicken,
prosciutto di parma

: WINGS A

CLASSIC CHICKEN WINGS s16

QUFFALD
SCARPARIELLO
SPICY MANGO

GARLIC PARMIGIAND
LXTRO WOT

/

SALADS

\ pad J

+ chicken $6 | + shrimp $12 | + salmon $13

ARUCULA ROCKET . . .. $17

aruguls, apple, gorgonzols, walnuts,
dried cranberries, balsamic vinaigrette

ITALIAND SALAD $17

mixed greens, fresh mozzarells, roasted
red peppers, fresh tomato, croutons,
olives, creamy ltalian dressing

(contains eggsl

COPRCSE SALAD . . $17

fresh mozzarells, tomato, basil,
roasted red peppers, exira virgin
olive oil, balsamic glaze

CLASSIC CACSAR . $17

hearts of romaine, shaved
parmigiano, house made caesar
dressing (w/ lemon, garlic,
capers, anchovies)

HOUSE SALAD $15

mixed greens, fomato, cucumber,
armigiano, creamy lialian dressing
contains eggsl

PUBLICPIZZARIDGEHILL




PASTA

add chicken $6 ~ add shrimp $12
DHNN[ ALLA VODKA, $22 SHR”!ID PENNE MILAND $29 DHDDHU(E]EHBE UULPENESE ......................... $25

italian pancetta, vodka, pink fomato gri jumbo shrimp, zucchini, importe on style pasts,
cream sauce pancetla, ftomato, vodka sauce meal tomato sauce

FETTUCCINE ALFREDOD ..o $22 FLI ESE RAUIOLE $22 DIJI(ETI] 2T SORRENTING ... o $21

gg pasta, cream sauce, parmigiano, esh pasta, fomato sauce, ricotts, fomato sauce, ricofta, mozzarells,

resh herbs parmigiano parmigiano

SPAGHETTI CARAONARA ..o $24 FRESH PASTA EN(S]EIZLI. ....................................... $25 DENNd[ DDLMIJUED ........................................ $20
creamy sauce, pancefts, green peas, |mported, pofafo dumplings, mixe g(res vegetaples,

parmigiano vodka sauce or marinara sauce garlic & exlra virgin olive oil

san marzano marinara sauce, esh whole lille neck clams, esh pasts, creamy alfredo sauce,
veal & bee], basil white wine, garlic & oil, basil ruffle oil, parmigiano

> SR ) <Eg?:%gﬂéNﬁ%£2%5gé%5§rﬁéa”Ce' *
CHICKEN

served with penne

Mo $25 FOANCESE $24 MARSALA $24

breaded cullel, fomato sauce, Whirﬁ wine, egg bafter, mars§| wine sauce,
mozzarells, parmigiano light lemon'cifrs sauce sliced fresh mushrooms

MILANCSE $25 PICATTA $24 SCARPARIELLD $26

breaded TUHeI, arugula, fomatoes, lightly battered, white wine, italian jeusage, spicy cherry peppers,
onion, balsamic glaze emon sauce, capers roasted potatoes

SEAFOOD STEAK

over linguini or spinach
SHRIMP SCAMPL $29 SHAIMP DﬂﬂM”ﬂﬂNﬂ ............................................ $29 GRILLED S’UBT STEAK _..$49
to order, peppers & onions,

autéed jumbo shrimp, jumbo fried shrimp , tomato sauce, 14 oz, grille
Fresh garlic, white wine mozzarella french fries, chimichurri sauce

EEELM% NLESL 529 e NCIW YORK STRID STERK $49

wine, light citrus sauce over sautéed spinach 4 oz center cut, organic angui,

TILAPIA DRECANATO. oo $20 F” AMARI € SUAIMP £RAR DIAUDLD ... $30 %ﬁ‘l's;j f%ﬁéﬁ?ﬁfessa“'eed broceoll

seared lilapis, breagcrumbs, esh calamari, jumbo shrimp, spicy marinara
white wine, lemon sauce

< SIDES renchfnes 38 s 50 oD INe 310 <10 zﬁggﬁ%ﬁsﬂ&%ﬁ%gW)
i BEVERAGE MENU i

SPAGHETTI E MEATRALLS ... $24 }_IN Ul INLIITF CLA %IJUII ........................... $28 [\1|.| HROOM T[]IJTELLIH%I .............................. $25

SPECIALTY COCKTAILS s14
LIMONCELLD SPRITZ

limoncello liqueur, prosecco, sparkling sods,
fresh lemon

OLACKBERAY MARCARITA

Hornitos Plats Tequils, Elderflower Liqueur,
fresh lime juice, fresh blackberries

APCAOL MOJITO

aperol liqueur, bacardi white rum, fresh mint,
fresh lime juice, prosecco

TORSTED COCONUT MARTINI

Malibu Rum, coconut water, lime juice,
honey, coconut flake rim

CUCUMBER FRESCH

Hendrick's gin, elderflower liqueur, fresh
cucmbers, lemon juice, mint, sparkling soda

MILAND TROPICAL MULE

Tito's Vodka, Mango & Passion Fruit Purée,
lime juice, ginger beer, lime wedge

STRAWDCRRY DASIL MARTIN|

Bombay Sapphire Gin, Tito's Vodks,
strawberry puree, lime juice, basil leaf

FROZEN COCKTAILS s15
COCONUT PINA COLADA

Bacardi Silver Rum, Parrot Bay Coconut Rum,
coco cream, pineapple juice, whipped cream,
toasted coconut flakes, cherry

MIAMI UICE

Bacardi Silver Rum, Parrot Bay Coconut Rum,
coco cream, pineapple juice, strawberry purée,
fresh orange & cherry

MARCARITA

Hornitos tequils, Triple Sec, lime juice
flavors: mango, passion fruit, peach, strawberry

FROZEN MOCKTAILS ss
PIDEIN DRIOUIRI

resh fruit purée, lime juice, choice of:
mango, passion [ruif, peach, strawberry

VIRGIN PINA COLADR

coco cream, pineapple juice, whipped cream,
loasted coconut flakes, cherry

SANGR“A glass $12 ~ pitcher $38
ROSSO o BIANCO

housemade, imported wines, white rum, liquors,
fresh juices, fresh cut fruit

RED W“NE glass/bottle
DONCGA TRIVENTO $11 7 $38

Malbec, Lujan de Cuyo, Argentina 2020
aromatic profile, expresses sharp raspberries and
strawberries, complex & intense

MARK WEST $11/ 336
Pinot Nair Black Central Coast. Californis, 2021
layers of ripe cherry and dark berry, lighty

loasted oak & warm spice

STORVPOINT UINEYARDS 10/ $35

Cabernet Sauvignon, California, 2021
layers of delicious flavor with notes of
nutmeg and vanills

CASTELLO BANEI $11 / 338
Chianti, Tuscany, Italy, 2019
rich notes of vherries, p|ums & iris,

deep cherry & leather flavors with wood notes

WH“TE W“NE glass/bottle
LA MORANDINA 371 / 339

Moscato, Puglia, Italy 20
light yellow color, fragrant, orange flower notes,
sparkling, low acidity

HAHN $10/ $34

Chardonnay, California 2022

aromas of vanilla and honey, perfect balance of
pineapple and lemongrass

IENI.ITFI CADOLANI so/ $33

rosecco Brut, Italy
bouquet with refined beautiful mineral notes,
elegant white flowers and stone fruits,
the palate is dry and pleasantly fruity

CAUALICAC D'ORD DELLE UENEZIE $10/ $36

Pinot Grigio, ltaly
notes of ﬁesh cifrus, green apple orarége blossom,
tropical fruit and a floral hint of almon

MOUNT RILEY 511/ $38

Sauvignon Blanc, New Zealand, 2022
medium-bodied, fruity, scents of dark berry and
cassis, notes of spice & oak

BEER

DRAFT glass/pitcher

BUD LIGHT $6 / 28
4.2%, Missouri

BLUE MOON $7 / $30
5.4%, Colorado

COORS LIGHT $6 /7 28
4.2%, Colorado

JUICE BOMB IPA $8 / $32
6.5%, New York

HEINEKEN LAGER $8 / $32
5.0%, Netherlands

PERONI LAGER $8 / $32

47%, taly
STELLA LAGER $7 / $30

5.2%, Belgium

SAM ADAMS SEASONAL $8 / $32
5.0%, Massachuselts

BOTTLE

ANGRY ORCHARD $6
5.5%, New York

CORONA LAGER $6
4.5% Mexico

MODELO ESPECIAL $6
4.5%, Mexico

"NON-ALCOHOLIC™ $5

Please ask your server

SEASONAL SELECTION
Please ask your server

/IHAIPPY HOUR e THE IBAIR\

Monday to Friday: 3pm to 9pm

CATERING
PRIVATE EVENTS

TAKE OUT & DELIVERY

SUNDAY BRUNCH

\ 12pm to 4pm /




