
T I M B A L L O

thinly sl iced eggplant,
stuffed with goat
cheese, roasted

peppers, and art ichokes
topped with f ig balsamic

13

A N T I P A S T I

S A L S I C C I A

homemade chicken
sausage stuffed with

goat cheese over gri l led
art ichoke hearts 

13

C A E S A R

romaine hearts, caesar
dressing, homemade 

 croutons
11

M O Z Z A R E L L A  D I  B U F A L A

imported Bufala served
over wild baby arugula,

roasted walnuts and
raisins topped with
balsamic and lemon

citrus vinaigrette
13

B R A N Z I N O

f ish f i let,  ol ives, capers,
tomatoes  with

fettuccine lemon sauce
29

C O S T O L A

Black Angus short r ib,
slowly cooked with red

wine reduction,
caramelized onions over

fregola
31

P O L L O  P A R M I G I A N A

l ight ly breaded organic
chicken breast pan

seared topped with l ight
tomato sauce, fresh

mozzarel la over
paccheri agl io e ol io

27

S E C O N D I

C O N T O R N I  

G R I G L I A T I  V E R D U R E
I tal ian zucchini,

eggplant, red bel l
pepper and roasted

potatoes
9

C A V O L E T T I  

roasted Brussels
sprouts with truff le

vinaigrette 
7

Corkage Fee $5 per table, Bottled Stil l  or Sparking Water $5
We appreciate your business, please be KIND!

Credit cards are subject to a 3.5% surcharge, avoid fees by paying cash or using a debit card. 
Consuming raw or undercooked meats, poultry, seafood, shel l f ish or eggs may increase r isk of food-borne i l lness, especial ly i f  you have a medical condit ion.

A N T I P A S T O

platter of salami and
cheese served with f ig

jam, ol ives, roasted
peppers, roasted

walnuts
17

P R I M I

F E T T U C C I N E
beef bolognese made 
 with carrots, celery,
onions, tomato and
parsley topped with

Parmigiana
 21

All pastas are
homemade 

Substi tute Gluten Free
3

B U C A T I N I

A L L ' A M A T R I C I A N A
guanciale, pecorino

cheese, tomato,
onions

21

P A C C H E R I
crab meat, ol ive oi l ,

cherry tomato, garl ic,
white wine sauce

23

P A P P A R D E L L E
wild mushrooms,

white wine sauce,
Parmigiana, truff le oi l

21

chicken sausage,
cherry tomato, ol ives,
capers in white wine

sauce
21

O R E C C H I E T T E

C A L A M A R I

marinated gri l led
calamari over roasted
potatoes and cannelini
beans, pistachio pesto 

15

C A P E S A N T E

pan seared jumbo
scallops served over
lemon risotto topped 

29

https://www.bonappetit.com/recipe/bucatini-all-amatriciana-2

