
antipasti
bowl of marinated mixed olives  5.50

deviled eggs with basil pesto and a prosciutto crisp   5.50

fresh mozzarella, marinated tomato, 
basil and extra virgin olive oil  7.00

ribbons of zucchini stuffed with smoked salmon and 
goat cheese, served with a pesto sauce  7.50

choice of three cheeses served with honey, 
apples and toasted ciabatta  9.50

brie
goat
asiago

fontina
gorgonzola 
grana padana

mixed antipasti; marinated olives, prosciutto di parma, 
soppressata, and choice of three cheeses from above  16.00

soup of the day  5.00

bruschette
topping served with bread on the side 

5.50    each          
10.00    combo of two          
13.50  combo of three
18.00  combo of four

tomato and grana padana cheese marinated 
in extra virgin olive oil, basil and oregano
hot artichoke dip with a blend of italian cheeses
basil pesto blended with ricotta cheese
cannellini beans marinated with garlic, lemon and 
extra virgin olive oil, topped with parmigiano cheese
avocado, red onion, tomato, basil, extra virgin 
olive oil and a splash of balsamic vinegar
smoked salmon tartar with avocado, red onion, 
capers, extra virgin olive oil and lemon
chopped olive tapenade with spicy peperoncino
ricotta cheese with truffle oil and cracked black pepper

insalate
small green salad, tomato, red onion and vinaigrette  5.50
...with choice of any bruschetta or soup  10.00

grilled sweet potato, arugula, gorgonzola 
cheese and vinaigrette  8.95

frisee with apples, gorgonzola cheese, pumpkin seeds 
extra virgin olive oil and red wine vinegar  8.50

smoked salmon and goat cheese on toast points 
over arugula, capers, red onion, extra 
virgin olive oil and lemon  11.00

seared rare tuna over arugula, carrots, 
marinated olives, egg and vinaigrette  12.50

caesar salad with shaved parmigiano, 
pecorino, asiago cheese and croutons  8.95

...add portobello mushroom  2.50

..add grilled chicken  3.00

...add seared rare sirloin steak  7.00

panini
served with dressed greens of the day
fresh mozzarella, marinated tomato, avocado, extra 
virgin olive oil, balsamic vinegar and fresh basil  8.50

prosciutto di parma, roasted red peppers, mozzarella cheese, 
extra virgin olive oil, balsamic vinegar and fresh basil  9.95

grilled sweet potato, avocado, red onion, 
feta cheese and a cumin mayonnaise  8.95

parsley and cheese stuffed italian sausage with 
spinach, provolone cheese and dijon mustard  8.95

sliced rare sirloin steak, grilled red onion, 
gorgonzola cheese and malt vinegar  11.50

basil pesto, grilled chicken, parmigiano and pignoli nuts  8.95

grilled chicken with chopped olives, 
peperoncino and provolone cheese  8.95

turkey, pancetta, avocado, tomato and mayonnaise  8.50

pork meatball sandwich, tomato ragu and parmigiano  9.50

paste
manicotti stuffed with ricotta cheese 
prepared in a plum tomato sauce  10.50

lasagne prepared in a bolognese style meat sauce  12.50

couscous with basil pesto, fresh tomato, 
pignoli nuts and parmigiano  9.50
...with grilled portobello mushroom  12.00
...with grilled chicken  12.50
...with italian sausage stuffed with 
     parsley and cheese  12.50

entree
grilled zucchini, sweet potato, portobello 
mushroom and roasted red peppers, served 
with warm cannelini beans, chopped 
tomato and garlic  12.50

eggplant milanese layered with ricotta 
cheese and a plum tomato sauce  11.50

4 oz sirloin steak seared rare with an 
herb butter, served over portobello 
mushroom and steamed spinach  14.95

seared rare tuna prepared served over steamed 
spinach with a mustard sauce  14.95

bowl of pork meatballs in a tomato ragu with 
basil and grated parmigiano, over polenta  10.50

parsley and cheese stuffed italian sausage served 
over cannellini beans, garlic and spinach  12.50

cash only1/2 panini and small soup  9.25

antipasti grande  24.00
marinated olives, prosciutto di parma, 

soppressata, choice of three cheeses 
and choice of any two bruschette



vino bianco					     glass		  bottle
trebbiano d’abruzzo, citra, 2008				        6		      24

riesling, forestville, ca, 2008				       	     6		      24

chardonnay, guenoc, ca, 2008				       	     7		      28

pinot grigio, al verdi, 2009					         7		      28

gewurztraminer, crane lake, ca, 2007		      	     8		      30

sauvignon blanc, redcliffe, marlborough, 2008		      8		      30

gavi, batasiolo, 2009	 							           30

vermentino di sardegna, la cala, 2008					         30

vernaccia, terre di tufi, teruzzi & puthod, 2007				        32

anselmi suave, san vincenzo, 2008						          34

chardonnay, santa rita reserva, 2007					         34

tocai fruliano, bastianich, 2006						          36

pinot grigio, bottega vinaia, 2009						          48

greco di tufo, feudi di san gregorio, 2007					         52

rosato, planeta, 2008						          8	  	     30

featured white wine carafe  (500 ml)			     	    15

birra						            bottle
tappeto volante, lager, italy		     		      5		
menabrea, blonde lager, italy				        6
menabrea, amber lager, italy				        6
sixpoint, sweet action, brooklyn, ny (16oz can)		       6

imperial, lager, costa rica					         5
blue point, toasted lager, long island	    		      6		
wolaver, india pale ale, certified organic, vermont	     6		
ommegang, witte, wheat ale, cooperstown, new york	     6		

spumante						     bottle
prosecco, il prosecco, mionetto, nv  (375 ml) 		     14

prosecco, ruffino, nv  (750 ml)  	    	   		     30

brachetto d’aqua, cinzano, nv  (750 ml)			      48

vino rosso					     glass		  bottle
montepulciano d’abruzzo, collegiata, 2009			       6		      24

pinot noir, principato, 2010		  			       6		      24

shiraz, hardy’s, 2009						          7		      28

chianti, villa di campobello, 2009	   		    	     7		      28

merlot, montgras, 2008	 				        8		      30

nero d’avola, altadonna, sicily, 2008			       8		      30

cabernet sauvignon, pine and post, wa, 2007				       	     30

morellino di scansano, rocca delle macie, 2007				        32

baby super tuscan, carpineto, dogajolo, 2009				        36

malbec, clayhouse, ca, 2009						       	     36

zinfandel, four vines, old vine cuvee, ca, 2008				        38

valpolicella, bertani, 2009							           38

primitivo di manduria, feudi, ognissole, 2008				        40

sangiovese, riserva, umberto cesari, 2007					         40

pinot noir, bottega vinaia, 2008						          42

vino nobile di montepulciano, avignonesi, 2005				        48

chianti classico, riserva, luiano, 2007					         48

rosso di montalcino, col d’orcia, 2007					         50

aglianico / sangiovese, rienzi, sixty fourty, 2007				        50

travaglini, nebbiolo, gattinara, 2004					         65

featured red wine carafe (500 ml)				       15

happy hour $12.95  -  from 4pm - 8pm daily  -  a featured carafe of wine and any bruschetta  


