WOOD FIRED KITCHEN & BAR

ANTIPASTI

SOUP OF THE DAY

SALMONE GRATINATO 29
ROASTED FILET OF SALMON )NITH FL?\I/D(A)RRSELDEY
BREAD CRUMBS: LEMON GARLIC / THYME
, BURRATA TRICOLORE 18 SERVED WITH CAULIFLOWER MASH AND ASPARAGUS
SAUTEED CHERRY TOMATO / BASIL / WHITE WINE
GARLIC / DRIP OF PESTO MAIALE UBRIACO 28
PORK MEDALLION SERVED WITH BROCCOLI RABE
EGGPLANT PARMAGIANA 14 AND POTATOES / FINISH WITH PORK REDUCTION
EGGPLANT FLAVORED / EGGS / TOMATO SAUCE
BASIL / FRESH MOZZARELLA / PARMESAN CHEESE GRILLED CN:\PSST-IF;IADT?TEDAIK ?E%yE%oWﬁﬁ MASHED
POLIPO ALLA GRIGLIA 19 POTATOES / MUSHROOM TRUFFLE SAUCE
GRILLED OCTOPUS / ZUCCHINI CREAM STINCO DI AGNELLO 35
CHERRY TOMATO CONEIT BRAISED LAMB SHANK SERVED WITH RISOTTO ZAFFERANO
BRANZINO ACQUA PAZZA 31
POLPETTE AL RAGU 16 CHERRY TOMATO / POTATOES / PARSLEY
MEATBALLS / TOMATO SAUCE / GARLIC GARLIC / FISH BROTH / ZUCCHINI / CARROTS
AND ONIONS / FINISHED WITH RICOTTA
CHICKEN PARMESAN 26
TAGLIERE DI SALUMI E FORMAGGI 20 SERVED WITH SPAGHETTI
FRESH SALAMI SERVED WITH RICOTTA / CONFETTURA PANINO CON POLLO 20/
BREADED CHICKEN CUTLET SANDWICH / PESTO
ARANCINI 17 EGGPLANT / ROASTED PEPPERS / ARUGULA / PROSCIUTTO
RICEBALLS COOKED WITH BEEF RAGU / PEAS French Fries or Salad
SERVED WITH MARINARA SAUCE
SPIEDINO DI GAMBERI 19
GRILLED SHRIMP SKEWERED AND BU RGERS
SERVED WITH SOY SAUCE SPAGHETTI

MORTADICCHIO BURGER 22
MORTADELLA / PROVOLA / PISTACHIO CREAM / RUCOLA

INSALATE £ PEPE BUR

CACIO E PEPE BURGER 21
ADD: CHICKEN +9 / SHRIMP +14 / SALMON +12 / STEAK +15 DOTAT_ETCT'EJ%(E}L}ETTOTE,]/ATCSC/'SUEAEE'TELFEONDU
CEASAR 13 French Fries or Salad
ROMAINE / CROSTINI / BACON L’AMERICANO BURGER 20
EGG / SHAVED PARMESAN LETTUCE / TOMATO / ONION / PICKLES
BACON / CHEDDAR / FRIED EGG
RUCOLA 13 French Fries or Salad
ARUGULA / AVOCADO / HEARTS OF PALM LEBANESE BURGER 24
OLIVE OIL / LEMON / PARMESAN LAMB BURGER / POMEGRANATE / PIGNOLI NUTS
OVEN ROASTED SUN DRIED TOMATO
PARSLEY / HUMMUS / PITA
p R I M | French Fries or Salad
RISOTTO OF THE DAY P/A PlZZA
BOLOGNESE 26 MARGHERITA 14
PAPPARDELLE SERVED WITH BEEF RAGU / ONIONS TOMATO / MOZZARELLA / OLIVE OIL / BASIL
CELERY / CARROTS / PARMESAN CHEESE / CAPR'CC}OSA 18
TOMATO/ MOZZARELLA / PROSCIUTTO COTTO
SCOGLIO 28 MUSHROOM / ARTICHOKE / BLACK OLIVE
TAGLIOLINI / CALAMARI / MUSSLES / SHRIMP
GARLIC / CHERRY TOMATOES DIAVOLA 16
TOMATO / MOZZARELLA / SPICY SALAMI CALABRESE
GNOCCHI TARTUFATI 29
GNOCCHI PASTA / MUSHROOM TRUFFLE SAUCE 'IPORM9A'I$OC/II$IJOTZ1;?RI?LlIfAC/OAkUAGgLOA
MINT / GARLIC PROSCIUTTO DI PARMA/ EVOO
ORECCHIETTE ALLA PUGLIESE 25 VEGETARIANA 15
ORECCHIETTE / GARLIC / BROCCOLI RABE GRILLED: EGGPLANT / ZUCCHINI / MUSHROOM
SAUSAGE / PECORINO AND RED PEPPERS / TOMATO / MOZZARELLA
FIGURA 20
PISTACCHIO 27 STRACHIATELLA CHEESE
BUCATINI/ HOMEMADE PISTACCHIO SAUCE BLACK MISSION FIGS / PROSCIUTTO / ARUGULA
PROSCIUTTO
TARTUF/ATA 23»/
BLACK TRUFFLE SAUCE / SPECK / MOZZARELLA
BAKED GSN%CRCRHE"/IESM%% saUCE ORGANIC EGG / WHITE TRUFFLE OIL
MOZZARELLA / BASIL / PARMESAN QUATTRO FORMAGGI 16
PARMESAN / PROVOLONE / MOZZARELLA / GORGONZOLA
CACIO E PEPE 24
PICI / BLACK PEPPER CARRETTIERA 16
PECORINO ROMANO / PARMESAN SAUSAGE / MOZZARELLA / FRIARIELLI BROCCOLI RABE
PESTO & BURRATA 18
RUSTICA 25 BASIL PESTO / CHERRY TOMATO
GARGANELLI / CARMELIZED ONION / TOMATO PROSCIUTT!I DI PARMA / BURRATA
LIGHT CREAM / VODKA / CALABRESE PEPPERS
DELLA NONNA 17
SPAGHETTI POMODORO FRESCO 24 OREGANO / GARLIC / TOMATO / MOZZARELLA
FRESH CHERRY TOMATO SAUCE / BASIL CALZONE 18
GARLIC / EVOO TOMATO / HAM / MOZZARELLA



SPARKLING

BOHIGAS BRUT RESERVA CAVA NV, CATALUNYA, SPAIN
FELSINA BRUT NV, TUSCANY
ELIO PERRONE MOSCATO “SOURGAL” 2020, PIEDMONT

WHITE

Ttaly

MALVIRA, ROERO ARNEIS, 2020 PIEDMONT

MURI GRIES PINOT GRIGIO 2020, ALTO ADIGE

PRA SOAVE CLASSICO “OTTO”, 2019, VENETO
COLLESTEFANO VERDICCHIO DI MATELICA 2018, MARCHE
I TORCHIO VERMENTINO, 2019, LIGURIA
MASTROBERARDINO FALANGHINA DEL SANNIO, 2018, CAMPANIA
ABBAZIA DI NOVACELLA GRUNER VELTLINER, 2019, TRENTINO ALTO ADIGE
TENUTA DELLE TERRE NERE ETNA BIANCO 2020, SICILY
CIRO PICARIELLO FIANO DI AVELLINO, 2020 CAMPANIA
LA TOLEDANA GAVI DI GAVI, 2017, PIEDMONT

US.A.
EYRIE VINEYARDS PINOT GRIS DUNDEE HILLS, 2020, OREGON
IDLEWILD “THE BEE” (MUSCAT CANELLI, ARNEIS, CORTESE) NORTH COAST, 2018

RED

Italy

ODDERO BARBERA D’ALBA SUPERIORE, 2019, PIEDMONT
ARGIOLAS CANNOUNAU DI SARDEGNA COSTERA, 2019, SARDINIA
BORGO DEL MANDORLO PRIMITIVO DI MANDURIA, 2019, PUGLIA
CALABRETTA “CALA CALA” ROSSO, NV, SICILY

FRANCESCO RINALDI GRIGNOLINO 2019, PIEDMONT

ABBAZIA DI NOVACELLA LAGREIN, 2018, TRENTINO-ALTO ADIGE
FATTORIA LA VALENTINA MONTEPULCIANO D'ABRUZZO RISERVA SPELT, 2017
PAITIN LANGHE NEBBIOLO “STARDA” 2019, PIEDMONT
LONARDO IRPINIA ROSSO, AGLIANICO, 2016, CAMPANIA
MOCALI, ROSSO DI MONTALCINO, 2018 TUSCANY
PAGLIARESE CHIANTI CLASSICO, 2018, TUSCANY

ROAGNA DOLCETTO D’ALBA, 2019, PIEDMONT

MONTEPELOSO “A QUO” TOSCANA IGT, 2019, TUSCANY

PRA VALPOLICELLA MORANDINA, 2019, VENETO

AVIGNONESI VINO NOBILE DI MONTEPULCIANO 2016, TUSCANY
GIACOMO FENNOCCHIO BAROLO, 2017, PIEDMONT

LA COLOMBINA BRUNELLO DI MONTALCINO, 2013, TUSCANY
LISINI BRUNELLO DI MONTALCINO, 2015, TUSCANY

US.A.
SEAN MINOR PINOT NOIR, 2019, SONOMA COAST
HOLLORAN PINOT NOIR WILLAMETTE VALLEY, 2015, OREGON

BY THE GLASS
White

FUITINA PINOT GRIGIO, PUGLIA, ITALY
HANS GREYL SAUVIGNON BLANC, MARLBOROUGH, NEW ZEALAND
HARVEST SUN CHARDONNAY, CENTRAL COAST, CALIFORNIA

Sparkling

PROSECCO, COPPIERE, VENETO, ITALY

Rosé
MOULIN DE GASSAC ‘GUILHEM’' LANGUEDOC, FRANCE

Red

ALTUGNAC PINOT NOIR, HAUTE VALLE DE L'AUDE,
MALENCHINI CHIANTI COLLI EIORENTINI, TUSCANY
AMICONE ROSSO, CANTINE DI ORA, VENETO, ITALY
INFLECTION CABERNET, CENTRAL COAST, CALIFORNIA

LANGUEDOC,
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FRANCE

BEER

Bottled

AMBER
BELLS AMBER
(5.8% ABV) MI
7

PALE ALE
SIERRA NEVADA
(5.6% ABV) CA
7

RED LAGER
BLUE POINT
TOASTED LAGER
(5.5% ABV) NY
7

IPA

STONE IPA

(6.9% ABV) CA
8

SAISON
BOULEVARD TANK 7
(8.5% ABV) MO
10

PORTER
FOUNDERS PORTER
(6.5% ABV) M|
8

QUADRUPLE ALE
OMMEGANG THREE
PHILOSOPHERS
(9.7% ABV) NY
9

WEISSBIER
FRANZISKANER
(5.1% ABV) GERMANY
7

BELGIAN GOLDEN ALE
DUVEL
(8.5% ABV) BELGIUM
10

Draft

IPA
SLOOP JUICE BOMB
(6.5% ABV) NY
7

WHEAT ALE
OMMEGANG WITTE
(5.2% ABV) NY
7

LAGER

STELLA ARTOIS

(5% ABV) BELGIUM
7

KOLSCH
MILLHQUSE BREWING
KOLD ONE
(4.6% ABV), NY
8
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12
12

13
12
12
13



