


 

 

 

 

 

 

 

 

 

 

 

Appetizers ~ Small Plates 
Arancini di Granchio 

Fried risotto balls studded with lump blue crab and assorted wild 
mushrooms, deep-fried, then plated over roasted red pepper sauce with 
basil pesto. Finished with garlic aioli and pickled Fresno peppers. 16 S 
 
Pazzi Per Calamari  
Flash-fried breaded calamari tossed with sweety drop peppers, fresh 
arugula greens and a red chili vinaigrette. 16 
 
Fried Burrata  
Creamy burrata fried whole then topped with grated parmesan and basil. 
Plated over house tomato sugo with garlic focaccia toast points. 15 

Zucchini Fritte 

Crisp fritters of fresh zucchini, scallions, corn, smoked gouda, parmesan 
and breadcrumbs. Served with tangy horseradish aioli for dipping. 13 S 
 
Bruschetta Trio 
One each of our olive, tomato and artichoke bruschetta, all finished with 
balsamic glaze. 13 GF 

Pizzas 
 Margherita Pepperoni-Funghi Pizza Bianca 
 Mozzarella Assorted wild Garlic-cream   
 with roasted mushrooms, sauce, mozzarella,   
 tomato sugo, tomato sauce, prosciutto, candied  
 fresh basil spicy pepperoni, bacon and arugula.  
 and Italian mozzarella and Drizzled with  
 herbs. GF Italian herbs. GF olive oil and  
 14 16 hot honey. GF  
   16  

Seasonal Salads 
Enjoy any salad as a side salad with your entree. Classics 8 
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