
V     VEGAN
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR 
RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. VEG  VEGETARIAN GLUTEN FREE AVAILABLE 

CRISP ROMAINE, PARMIGIANO CURLS, OLIVE-OIL CROUTONS, AND CREAMY 
CAESAR DRESSING 

CAESAR CLASSICO 9 / 13

SOUP, SALAD & SANDWICH
MINESTRONE SOUP VEGETABLES AND BEANS IN A RUSTIC TOMATO BROTH, 

FINISHED WITH PESTO 
6 / 9 

INSALATA ITALIANA ICEBERG, TOMATO, ONION, AND BLACK OLIVES WITH A 
HOUSE-MADE ITALIAN VINAIGRETTE 

7 / 11

LAYERS OF ITALIAN-STYLE CURED MEATS, SHREDDED ICEBERG, 
TOMATO, AND RED WINE VINAIGRETTE ON A HOAGIE 

16
ITALIAN HOAGIE 

SLICED MEATBALLS AND MARINARA WITH MELTED PROVOLONE ON A 
TOASTED HOAGIE 

17 MEATBALL SUB 

GRILLED CHICKEN WITH TOMATOES, FRESH MOZZARELLA, PROVOLONE, AND PESTO ON 
A TOASTED HOAGIE 

19GRILLED CHICKEN CAPRESE 

SOLO /  GRANDE

VEG 

BRUNCH
ANTIPASTI

BISCUITS & JAM (SHAREABLE) 
THREE AIRY BUTTERMILK DROP BISCUITS, MIXED BY HAND AND DROPPED FROM 18 
INCHES TO CREATE THEIR UNIQUE SHAPE. SERVED WARM WITH BUTTER AND TWO JAMS 

13 

A PLATTER OF THIN-SLICED CURED MEATS, SERVED ALONGSIDE A TRIO OF 
CHEF-SELECTED CHEESES (SEASONAL) AFFETTATI MISTI 

24

TOASTED BAGUETTE WITH A TRIO OF HOUSE SPREADS - SWEET HONEY RICOTTA, 
CALABRIAN CHILI MASCARPONE, AND OLIVE-CAPER TAPENADE 

18CROSTINI MISTI 

A LARGE, HAND-ROLLED BEEF-AND-PORK MEATBALL, SLOW-SIMMERED IN OUR 
MARINARA AND SERVED WITH WHIPPED RICOTTA AND PARMIGIANO REGGIANO GIOVANNI'S MEATBALL 

18

CREAMY BURRATA AND WARM BLISTERED TOMATOES, SERVED WITH GRILLED CIABATTA 
TOPPED WITH FRESH BASIL-PARSLEY PESTO, MADE WITH TOASTED ALMONDS AND 
PARMIGIANO REGGIANO

24
BURRATA

SPICY PEPPERONI CUPS WITH BUBBLING MOZZARELLA PAPA TONY PEPPERONI PIZZA 18

MOZZARELLA, TOMATO SAUCE, AND FRESH BASIL MARGHERITA PIZZA 18

ROASTED GARLIC MARINARA WITH SLICED MEATBALLS, 
WHIPPED RICOTTA, AND BASIL 

MEATBALL & RICOTTA PIZZA 19

VEG 

VEG 

ENTREE
SOLO /  GRANDE

ITALIAN TOAST CIABATTA “FRENCH TOAST” WITH BUTTER, 
MAPLE SYRUP AND WHIPPED CREAM 

15

FLUFFY BAKED EGGS WITH SHRIMP, SPICY CALABRIAN CHILI, MOZZARELLA, 
AND ONION

18
SHRIMP FRITTATA 

ONE BUTTERMILK DROP BISCUIT TOPPED WITH OUR CREAMY ITALIAN-SAUSAGE 
GRAVY PAIRED WITH A SAUSAGE LINK AND FOLDED EGGS 

17BISCUIT & GRAVY BREAKFAST

A HEARTY BREAKFAST OF EGGS, POTATOES, A SCRATCH BISCUIT, 
AND YOUR CHOICE OF ITALIAN SAUSAGE OR BACON 

17
ITALIAN OKIE 

LAYERS OF FRESH PASTA, WHIPPED COTTAGE CHEESE AND RICOTTA, AND 
OUR SLOW-SIMMERED BEEF AND PORK BOLOGNESE 

28 / 54
NONNA'S LASAGNA 

THE SACRED COMBINATION OF CRISPY BACON, EGGS, AND MELTED CHEESE, 
SERVED WITH CRISPY POTATOES

19CITY SAMMIE

VEG 

CRESTE DI GALLO PASTA TOSSED IN OUR GARLIC-CREAM SAUCE FINISHED WITH 
PARMIGIANO REGGIANO 

ADD ROASTED MUSHROOMS AND SWEET PEAS + 4 / 8

22 / 36

ALFREDO BIANCO

RIGATONI TOSSED IN SPICY TOMATO CREAM WITH NINE HOUSE-MADE 
MEATBALLS

21 / 36SPICY RIGATONI

VEG 

ENHANCE YOUR SALAD  WITH A GRILLED 
HALF CHICKEN BREAST +7 OR FOUR SHRIMP +9
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ESPRESSO & COFFEE 
ESPRESSO ESPRESSO: AVAILABLE AS A SINGLE, DOUBLE, RISTRETTO, OR LUNGO 4

ESPRESSO DILUTED WITH HOT WATER 4AMERICANO

ESPRESSO WITH STEAMED MILK AND A THICK LAYER OF FOAM 6CAPPUCCINO

ESPRESSO WITH MORE STEAMED MILK AND A LIGHT LAYER OF FOAM 6LATTE

ESPRESSO, COLD MILK, AND ICE 6ICED LATTE

REGULAR AND DECAF 3DRIP COFFEE

BRUNCH FROM THE BAR 
10  / 38PROSECCO WITH YOUR CHOICE OF: 

ORANGE JUICE, 
CRANBERRY JUICE, 
OR PINEAPPLE JUICE

BUBBLES AND . . .

SOLO /  GRANDE

12VODKA, COLD BREW CONCENTRATE, COFFEE LIQUEUR, AND HOUSE-MADE SIMPLE 
SYRUPESPRESSO MARTINI

PEACH BELLINI

HOUSE-MADE SANGRIA RED OR WHITE WINE STEEPED WITH SEASONAL FRUIT AND CITRUS. ASK YOUR 
SERVER ABOUT TODAY’S SELECTION.

PROSECCO WITH WHITE PEACH PUREE

12PROSECCO AND CLUB SODA WITH YOUR CHOICE OF: 
APEROL,
ST-GERMAIN,
LIMONCELLO,
LICOR 43

ST. FRANCIS SPRITZ

12

13

BEVERAGES
SOFT DRINKS COKE, DR PEPPER, ROY'S FRESH LEMONADE, DIET COKE, SPRITE 3

SWEET OR UNSWEETENED BLACK TEA 3ICED TEA

YOUR CHOICE OF TEA SERVED WITH HOT WATER AND FRESH LEMON. ASK YOUR 
SERVER ABOUT AVAILABLE VARIETIES.

5HOT TEA

YOUR CHOICE OF HAZELNUT OR RASPBERRY SYRUP WITH HALF-AND-HALF AND CLUB 
SODA.

5ITALIAN CREAM SODA

ORANGE, PINEAPPLE, CRANBERRY, OR GRAPEFRUIT 5JUICE

LA BEVANDA ROSSA DI MARIA - 13
"BLOODY MARY" 

VODKA WITH OUR HOUSE-MADE TOMATO MIX, BRIGHT CITRUS, AND 
BOLD SAVORY SPICES.

GLASS / BOTTLE SPARKLING

IL MOSTRO PET-NAT

FREIXENET ITALIAN ROSE 11 / 27VENETO, ITALY 

CLETO CHIARLI BRUT ROSE 15 / 47EMILIA-ROMAGNA, ITALY 

SCARPETTA PROSECCO 12 / 40VENETO, ITALY 

VIETTI "CASCINETTA” 9 /  31PIEDMONT, ITALY 

ABRUZZO, ITALY 57

SIDES
THREE SLICES OF THICK-CUT SMOKED BACON GLAZED WITH HONEY AND 
CRACKED BLACK PEPPER  BACON 5

LIGHTLY GRILLED ITALIAN SAUSAGEITALIAN SAUSAGE 6

BREAKFAST POTATOES CRISPY ROASTED FINGERLING POTATOES WITH ROSEMARYVEG 6

AIRY BUTTERMILK DROP BISCUIT, MIXED BY HAND AND  DROPPED FROM 18 
INCHES TO CREATE ITS UNIQUE SHAPE. SERVED WITH BUTTER AND JAM 

3NONNA'S SCRATCH BISCUIT VEG 

BRUNCH


