Appetizers

WARM HOUSE-MARINATED OLIVES 7.95
oregano, chili, fennel

DAILY SOUP 9.95

NONNA’'S MEATBALLS
three veal & prosciutto meatballs,
quite traditional

17.95

CRISPY SHRIMP 19.95
crispy argentine red shrimp, lemon,
spicy bomba mayo

seasonally inspired WARM MUSHROOM BRUSCHETTA  20.95  STEAMED ATLANTIC MUSSELS ~ 22.95

th i hi icott I I tomat il, white wi li
HOUSEMADE FOCACCIA 13.95 ree pieces, wi ipped ricotta, balsamela, omafo, basil, white wine, garlic,

. toasted focaccia grilled bread
charred eggplant & bean dip, entrée size with a side of fries 37.95
chili crunch JUNIPER-CURED TROUT CRUDO 20.95 '
ttermilk i t
CLASSIC TOMATO BRUSCHETTA 1495  outermilk dressing, capers, currants,
) . dill, pickled onion

three pieces, heirloom tomatoes,
roasted garlic, basil, toasted focaccia BEEF CARPACCIO 19.95
BURRATA CHEESE 25,95 crushed walnuts, pecorino romano,

arugula, aged balsamic
apple & fennel mostarda, arugula,
almonds, crostini

Salads
add grilled chicken breast or shrimp skewer 12.95 4oz flat iron steak 14.95 4oz salmon 12.95 burrata 16.95

MIXED GREENS 15.95 PROPER CAESAR 17.95 BEETROOT & CHICORY SALAD 19.95

red wine vinaigrette, housemade pickles

HEIRLOOM SQUASH SALAD 22.95
roasted squash, gem lettuce, pepita
seeds, gorgonzola buttermilk dressing

romaine, creamy dressing, roasted garlic,
parmesan breadcrumbs

Housemade Pastas

roasted & pickled beetroot, chicory,
balsamela, citrus & fennel dressing

add meatball 5.95 ea. grilled chicken breast or shrimp skewer 12.95 4oz flat iron steak 14.95 4oz salmon 12.95 burrata 16.95

SPAGHETTI POMODORO 12.95/21.95 RIGATONI ROSE 12.95/21.95 SHRIMP SPAGHETTI 29.95
tomato sauce, basil, parmigianoreggiano ‘alla carbone’, tomato, mascarpone & cream shrimp, ‘nduja, fomato, basil,
ftat

EGGPLANT RIGATONI  12.95/21.95  BRAISED BEEF & 28,95 ~ Pongrande
‘alla norma’, fomato sauce, basil, pecorino RICOTTA GNOCCHI SQUASH & RICOTTA TORTELLI 29.95

braised beef ‘agrodolce’ ragy, lemon & squash & ricotta filled pasta,
TAGLIATELLE ALFREDO  12.95/21.95  gqlic gremolata, parmigianoreggiano  mestarda, brown butter sage,
parmesan cream, black pepper . armidianoreddiano

DUCK RAGU FUSILLI 2695 ~ PArmM9g 99
TAGLIATELLE BOLOGNESE 14.95 / 23.95 slow-cooked duck, roasted parsnip,
pork, veal, beef, tomato, piave
parmigiano-reggiano

From the Grill
8oz FLAT IRON STEAK 39.95 100z STRIP LOIN STEAK 4995 240z BONE-IN RIB EYE 99.95
‘BISTECCA’ FOR TWO

LAMB T-BONE CHOPS 38.95 GRILLED SWORDFISH 33.95

three pieces, apricot agrodolce

scallion, garlic

served with a choice of

choice of two sides

Garlic Rosemary Potatoes & Seared Greens - Parcheggio Fries - Spaghetti Pomodoro - Rigatoni Rosé - Tagliatelle Alfredo

Mains

ROASTED CABBAGE & CARROTS 24.95
romano bean purée, chili crunch, herbs

SALMON & SEAFOOD CIOPPINO 34.95
seared salmon, mussel & shrimp cioppino,
fennel, baby potatoes

EGGPLANT PARMIGIANA 27.95
breaded eggplant, tomato, mozzarella,
basil, spaghetti pomodoro

SEARED WHOLE BRANZINO 49.95
garliclicked rapini, salmoriglio BRAISED LAMB SHANK 39.95  CRISPY BRICK CHICKEN 35.95
CLASSIC CHICKEN PARMIGIANA  29.95 ‘alla genovese’, braised romano peperonata, roast.ed potato, rapini,

} beans, roasted carrots, gremolata chili & lemon marinade
tomato, mozzarella, basil,
spaghetti pomodoro

Sides

PARCHEGGIO FRIES 7.95 GARLIC ROSEMARY 7.95 SEARED GREENS & 10.95

parmigiano-reggiano,
special seasoning

Most items are available for takeout.

ROASTED POTATOES

ROASTED GARLIC

Please make us aware of any food allergies, as there may be ingredients that are not listed.



