
LUNCH 

ANTIPASTI
Grilled Octopus  spicy chili aioli, pickled onion, smoked bacon  16.

Hamachi Crudo  preserved lemon, pine nuts, chilis  15.

Roasted Scallop  carrot puree, garden peas, fregola sardo 16.

Tomato Bread Soup  parmigiano, basil  8.

INSALATA
Arugula  wild arugula, pickled fennel, parmigiano, toasted hazelnuts  12.

Mixed Lettuces  baby lettuces, grape tomatoes, ricotta crostini cucumber  10.

Caesar  green romaine hearts, parmigiano crouton  13.

add chicken +5.   shrimp +7.

Italian Cobb  greens, avocado, egg, tomatoes, chicken, crispy bacon, gorgonzola dressing  14.

PIZZA
Classic Margherita  tomato, fresh mozzarella, basil  11.

Sausage  housemade sausage, havarti cheese, cured tomato, pickled fennel  16.

Goat Cheese  leeks, yellow onion, smoked bacon, roasted garlic  12.

Pepperoni  “south side”, tomato, mozzarella, parmesan  14. 

Mushroom  crimini and oyster mushrooms, tallegio, radicchio  14.

Prosciutto  smoked mozzarella, arugula  16.

PANINI & SANDWICHES
served with french fries

Mortadella Panini  fried mortadella, pickles, provolone, red onion  14.

Caprese Panini  oven dried tomatoes, mozzarella, basil aioli  12.

Chicken Panini  chicken, avocado, lemon aioli  14.

Florentine Burger  caramelized onions, arugula, cured tomato, gorgonzola 15.

BLT Burger  smoked bacon, bibb lettuce, tomato, calabrian pepper aioli, havarti cheese  16.

PASTA

Squid Ink Spaghetti Alla Chitarra  lump crab, serrano chiles, mint  15. 

Bucatini Carbonara  pancetta, cracked pepper, pecorino, duck egg  14. 

English Pea Ravioli  oil cured tomatoes, garden peas, fiore sardo 14. 

Tagliatelle & Meatballs  tomato sauce, creamy ricotta  15. 

SECONDI

Whitefish  Sicilian style pesto, fava beans, shaved asparagus  28.

Grilled Chicken  rapini, grilled onions, lemon, capers, brown butter  18.

Salmon  zucchini basil pesto, marinated eggplant, roasted sweet peppers  28.

 Swordfish  puttanesca  28.  

Chef  todd stein
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