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Antipasto 
Emma’s Meatballs  14
pork, veal, beef mix, creamy parmesan polenta, san marzano tomato sauce

Sweet & Sour Calamari  20 
crispy calamari, tossed with sweet peppers, red & yellow pepper aioli  

Mussels Chorizo  20
calabrian chili peppers, saffron tomato brodo  

Filet Eggroll  18 
filet tips, sweet onion, pepper jam, provolone fonduta

Fried Burrata  16
fig jam, honey crisp apple, arugula, candied walnuts 

Octopus Salad  20    GF    
arugula, orange, capers, hearts of palm, pickled onion, citrus vinaigrette 

Mozzarella & Mortadella sticks  14
house made mozzarella wrapped with mortadella, 
panko fried, pistachio lemon honey

Salad 
Traditional Caesar  12
romaine, lemon herb croutons, parmesan, roasted peppers

Chopped Antipasto  16   GF   
cured meats & cheeses, celery, tomato, onion, olives, aged balsamic

Garden Salad  8   GF   
baby greens, tomato, celery, onion, honey 
balsamic vinaigrette, seasonal fruit

Arugula Salad  14   GF    
champagne poached pears, figs, pecorino, 
candied pecans, sherry vinaigrette

Pasta
Spicy Rigatoni Vodka  26
prosciutto di parma, onion, calabrian chilis, tomato vodka cream 

Cavatelli  28
broccoli rabe, white beans, toasted garlic, and extra virgin olive oil  

Tagliatelle Short Rib  29 
house-made tagliatelle, short rib ragu, peas, toasted  
breadcrumbs, mascarpone

Cacio e Pepe Bucatini 
with pink peppercorns, and creamy burrata  29
Ravioli Alforno  26 
house made sheeps milk ricotta ravioli, San Marzano tomato sauce, 
mozzarella & provolone

Pappardelle Bolognese  26 
beef, veal, pork, mirepoix, crushed tomatoes, whipped ricotta

Linguine & Clams toasted garlic, herb white wine brodo  29

Add  Chicken  8  •  Sausage  8  •  Shrimp  12  •  Crab  14

Entrees
Chicken & Artichoke  32
roman artichokes, onions, mushrooms, 
lemon & white wine sauce, whipped potato

Chicken & Shrimp Chorizo  38
cherry peppers, San Marzano tomatoes, provolone, tagliatelle  

Veal Ravello  35
prosciutto, wild mushrooms, wilted arugula, cavatelli,  
porcini marsala cream

Pork & Fig  35   GF   
pan roasted premium pork chop, sweet potato puree,  
fig & Frangelico demi glace, gorgonzola  

Pork Chop Parmesan  35 
San Marzano tomatoes, burrata, house-made sweet basil potato gnocchi  

Chicken & Sausage Scarpariello   29  
Sweet & hot peppers, Italian sausage, garlic, balsamic chicken 
demi glace over rigatoni 

Honey Garlic Glazed Salmon  35   GF
honey garlic glazed, citrus braised brussel sprouts, bacon  
with apple & pine nut relish

Shrimp Francaise  38
toasted spinach gnocchi, meyer lemon sherry butter sauce

Parmigianas 
Served with house made gnocchi

Eggplant Parmigiana  26
fresh mozzarella, San Marzano tomato sauce

Chicken Parmigiana  28
pan fried chicken cutlet, fresh mozzarella, 
san marzano tomato sauce

Veal Parmigiana  34
pan fried veal cutlet, with sunday gravy, 
fresh mozzarella, & parmesan

 —  Sharing fee  $6  — 
GF = Gluten Free 

Additional gluten free options & pasta available upon request 

 —  Gluten Free Pasta  Add $5  — 

Spinach Garlic & Oil  10
Lemon Parmesan Asparagus  12 
Broccoli Rabe  12
Truffled Mashed Potatoes  10
Cacio E Pepe fries  10
Baked Gnocchi  12


