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Classics *

ITEM PRICE

Chicken * £33.00

Veal Scallopini * £37.00

Shrimp Fra Diavolo * £33.00
Soups *

ITEM PRICE

Pasta Fagoli * £11.00

ground sausage, ditalini pasta, cannellini beans, kidney beans, natural chicken stock

Lobster Bisque * £17.00

aged sherry, mascarpone, basil oil

Salads *
ITEM PRICE
Ceasar * £15.00

hearts of romaine, house made croutons, shaved parmesan

Chopped House * £15.00

romaine, radicchio, cherry tomatoes, cucumbers, roasted peppers, brioche crunch, cannellini beans, gorgonzola, Italian v...

Strawberry * £17.00

mixed greens, strawberries, candied pecans, goat cheese, aged balsamic reduction, balsamic vinaigrette

Pear and Arugula * £16.00
baby arugula, poached bosc pears, crumbled gorgonzola, aged balsamic, candied walnuts

Roasted Beet * £17.00
roasted red and yellow beets, Arcadian greens, whipped goat cheese, candied pistachios, citrus vinaigrette

Pizza *
ITEM PRICE
Margherita * £19.00

pomodoro, house-pulled mozzarella, fresh basil, olive oil

The Emily * £23.00

spinach, cherry heirloom tomatoes, cremini mushrooms, mozzarella, pecorino romano, olive oil

Arrabbiata * £22.00

Calabrian chili pomodoro, pepperoni, mozzarella, fresh basil

The Dave * £22.00

mozzarella, burrata, prosciutto, baby arugula, shaved parmesan, truffle honey, balsamic glaze

Sweet Heat * £23.00

mozzarella, pepperoni, red onion, fresh oregano, hot honey drizzle, ricotta

Pasta *
ITEM PRICE
Bucatini Pesto * £29.00

basil pesto fondue, EVOO, pecorino romano snow



ITEM

Carbonara *

spaghetti, pancetta, egg, pecorino romano, cracked black pepper

Spicy Vodka *

rigatoni, calabrian peppers, vodka, parmesan

Vodka *

Vodka, parmesan

Bolognese *

spaghetti, beef & veal ragu, parmesan

Vongole *

linguine, middleneck Florida clams, herb butter, chopped baby clams, toasted garlic

Spicy Orecchiette *

broccoli rabe, pecorino romano, toasted garlic & oil, spicy italian sausage

Rolled Lasagna *

beef & veal ragu, whole milk ricotta, fresh mozzarella

Lobster Ravioli *

roasted cherry heirloom tomatoes, sherry and mascarpone cream, butter poached lobster meat, basil oil

Spaghetti Pomodoro *

Mains *

ITEM

Caprese Chicken *

breaded chicken cutlet, fresh beefsteak tomatoes, fior di latte mozzarella, basil, aged balsamic, spaghetti pomodoro

Chicken Milanese *

tri-colored salad, ricotta salata, cherry heirloom tomatoes

Chicken Parmesan *

fresh mozzarella, pomodoro, spaghetti pomodoro

Eggplant Parmesan *

fresh mozzarella, pomodoro, spaghetti pomodoro

Veal Parmesan *

veal scallopini, fresh mozzarella, pomodoro, spaghetti pomodoro

Tuscan Salmon *

roasted cherry heirloom tomatoes, chopped baby spinach, roasted garlic creme, sauteed zucchini noodles

Shrimp Francese *

white wine, lemon, roasted garlic spinach

Butcher *

ITEM

Pork Chop *

140z bone-in Duroc pork, eggplant caponata, calabrian chili gastrique. Prepared medium - well unless specified.

Skirt Steak *

80z Chairman’s Reserve beef, chimichurri, smashed parmesan potatoes

Sides (D) *

ITEM

French Fries

PRICE

£27.00

£25.00

£25.00

£25.00

£30.00

£30.00

£26.00

£33.00

£21.00

PRICE

£30.00

£29.00

£30.00

£29.00

£37.00

£34.00

£35.00

PRICE

£43.00

£39.00

PRICE

£11.00



ITEM

Parm Truffle Fries

Smashed Parmesan Potatoes

Charred Broccoli Rabe

Sauteed Spinach

Sauteed Zucchini Noodles

Caponata

Side Pasta

Desserts *

ITEM

Butter Cake *

The favorite. A giant sugar cookie that is warmed up in the oven, and finished in the pizza oven for a nice crisp outer...

Ricotta Cheesecake *

A generational recipe that is light and fluffy garnished with a strawberry compote and garnished with whip cream and str...

Almond Amaretto Cookies *

Our house specialty! Soft and fluffy cookies made with almond paste. Garnished with whip cream and strawberry.

Cannoli *

Two large or four small. Creamy chocolate chip ricotta filled in crispy pastry shell.

Tiramisu *

Espresso and amaretto soaked lady fingers, layered with creamy mascarpone and finished with chocolate sauce.

Chocolate Cake *

Rich triple layer chocolate cake

Apple Tart *

Our house made apple tart with puff pastry and caramelized apples. Finished in the pizza oven for a crisp texture and se...

Appetizers (D) *

ITEM

Bruschetta *

whipped ricotta, cherry heirloom tomatoes, aged balsamic, crostini

Wagyu Meatball *

pomodoro, whipped ricotta

Grilled Calamari *

warm bean salad

Fried Calamari *

cherry peppers, pepperoncini

Octopus *

salsa verde, cannellini beans, marinated olives, arugula, charred lemon vinaigrette

Mussels *
white wine, toasted garlic, fresh herbs, lemon

Buratta Bomb*
Wood Oven Wings*

Bread and Garlic *

PRICE

£13.00

£13.00

£13.00

£13.00

£13.00

£13.00

£11.00

PRICE

£23.00

£13.00

£11.00

£13.00

£13.00

£16.00

£16.00

PRICE

£19.00

£19.00

£21.00

£21.00

£25.00

£20.00

£20.00

£16.00

£3.00



Kids Menu *

ITEM

Kid's Chicken Parm *

Kid's Grilled Chicken Breast *

Kid's Pasta and Butter *

Kid's Pasta and Pomodoro Sauce *

Kid's Pizza *

Kid's Ravioli *

Kid's Sundae *

Desserts *

ITEM

Butter Cake *

The favorite. A giant sugar cookie that is warmed up in the oven, and finished in the pizza oven for a nice crisp outer...

Ricotta Cheesecake *

A generational recipe that is light and fluffy garnished with a strawberry compote and garnished with whip cream and str...

Almond Amaretto Cookies *

Our house specialty! Soft and fluffy cookies made with almond paste. Garnished with whip cream and strawberry.

Cannoli *

Two large or four small. Creamy chocolate chip ricotta filled in crispy pastry shell.

Tiramisu *

Espresso and amaretto soaked lady fingers, layered with creamy mascarpone and finished with chocolate sauce.

Chocolate Cake *

Rich triple layer chocolate cake

Apple Tart *

Our house made apple tart with puff pastry and caramelized apples. Finished in the pizza oven for a crisp texture and se...

Lunch Sides *

ITEM

Parmesan Truffle Fries

French Fries

Cajun Fries

Smashed Parmesan Potatoes

Charred Broccoli Rabe

Roasted Garlic Spinach

Sauteed Zucchini Noodles

Caponata

Side Pasta

PRICE

£13.00

£13.00

£10.00

£10.00

£13.00

£13.00

£13.00

PRICE

£23.00

£13.00

£11.00

£13.00

£13.00

£16.00

£16.00

PRICE

£13.00

£11.00

£12.00

£13.00

£13.00

£13.00

£13.00

£13.00

£11.00



Appetizers (L) *

ITEM PRICE

Bruschetta * £19.00

whipped ricotta, cherry heirloom tomatoes, aged balsamic, crostini

Fried Calamari * £21.00

cherry peppers, pepperoncini

Grilled Calamari * £21.00

warm bean salad

Mussels * £20.00

white wine, toasted garlic, fresh herbs, lemon

Wagyu Meatball * £19.00

pomodoro, whipped ricotta

Octopus * £25.00

salsa verde, cannellini beans, marinated olives, arugula, charred lemon vinaigrette

Wood Oven Wings £16.00

Burrata Bomb* £20.00

Bread and Garlic * £3.00
Soups *

ITEM PRICE

Pasta Fagoli * £11.00

ground sausage, ditalini pasta, cannellini beans, kidney beans, natural chicken stock

Lobster Bisque * £17.00

aged sherry, mascarpone, basil oil

Salads *
ITEM PRICE
Ceasar * £15.00

hearts of romaine, house made croutons, shaved parmesan

Chopped House * £15.00

romaine, radicchio, cherry tomatoes, cucumbers, roasted peppers, brioche crunch, cannellini beans, gorgonzola, Italian v...

Strawberry * £17.00
mixed greens, strawberries, candied pecans, goat cheese, aged balsamic reduction, balsamic vinaigrette

Pear and Arugula * £16.00

baby arugula, poached bosc pears, crumbled gorgonzola, aged balsamic, candied walnuts

Roasted Beet * £17.00

roasted red and yellow beets, Arcadian greens, whipped goat cheese, candied pistachios, citrus vinaigrette

Lunch Box *

ITEM PRICE

Quinoa Power Salad * £15.00

roasted chicken, arugula, roasted butternut squash & zucchini, pumpkin seeds, dried cranberries, balsamic vinaigrette

Chicken Caesar Salad * £15.00

hearts of romaine, house made croutons, shaved parmesan



ITEM PRICE

Chicken Milanese (L) * £15.00

tri-colored salad, ricotta salata, cherry tomatoes

Pasta al Forno (L) * £15.00

changes daily, please inquire

Pizza *
ITEM PRICE
Margherita * £19.00

pomodoro, house-pulled mozzarella, fresh basil, olive oil

Arrabbiata * £22.00

Calabrian chili pomodoro, pepperoni, mozzarella, fresh basil

The Dave * £22.00

mozzarella, burrata, prosciutto, baby arugula, shaved parmesan, truffle honey, balsamic glaze

Sweet Heat * £23.00

mozzarella, pepperoni, red onion, fresh oregano, hot honey drizzle, ricotta

The Emily * £23.00

spinach, cherry heirloom tomatoes, cremini mushrooms, mozzarella, pecorino romano, olive oil

Handhelds *

ITEM PRICE

Smokey Bacon Burger * £19.00

espresso rubbed Angus beef, caramelized onions, housemade BBQ glaze, candied maple bacon, smoked provolone, brioche bun,...

Milanese Sandwich * £18.00

chicken cutlet, hot cherry peppers, arugula, mozzarella, balsamic glaze, basil pesto, french fries

Chicken Parm * £19.00

mozzarella, parmesan, pomodoro, french fries

Prosciutto Sandwich * £18.00

prosciutto di parma, fior di latte mozzarella, roasted red peppers, basil pesto, balsamic glaze, arugula, french fries

Meatball Sandwich* £19.00
Entrees *

ITEM PRICE

Eggplant Parmesan (L) * £19.00

mozzarella, parmesan

Tuscan Salmon (L) * £20.00
roasted cherry tomatoes, chopped baby spinach, roasted garlic creme, sauteed zucchini noodles

Spicy Vodka (L) * £18.00

calabrian peppers, vodka, parmesan

Rigatoni Vodka (L) * £18.00

vodka, parmesan

Shrimp Francese (L) * £24.00

white wine, lemon, garlic-sauteed spinach

Spaghetti Bolognese (L) * £18.00

beef & veal ragu, parmesan



Desserts *

ITEM

Ricotta Cheesecake *

A generational recipe that is light and fluffy garnished with a strawberry compote and garnished with whip cream and str...

Almond Amaretto Cookies *

Our house specialty! Soft and fluffy cookies made with almond paste. Garnished with whip cream and strawberry.

Cannoli *

Two large or four small. Creamy chocolate chip ricotta filled in crispy pastry shell.

Tiramisu *

Espresso and amaretto soaked lady fingers, layered with creamy mascarpone and finished with chocolate sauce.

Chocolate Cake *

Rich triple layer chocolate cake

Apple Tart *

Our house made apple tart with puff pastry and caramelized apples. Finished in the pizza oven for a crisp texture and se...

Appetizers (L) *

ITEM

Bruschetta *

whipped ricotta, cherry heirloom tomatoes, aged balsamic, crostini

Fried Calamari *

cherry peppers, pepperoncini

Grilled Calamari *

warm bean salad

Mussels *

white wine, toasted garlic, fresh herbs, lemon

Wagyu Meatball *

pomodoro, whipped ricotta

Octopus *

salsa verde, cannellini beans, marinated olives, arugula, charred lemon vinaigrette
Wood Oven Wings
Burrata Bomb*

Bread and Garlic *

Salads *

ITEM

Ceasar *

hearts of romaine, house made croutons, shaved parmesan

Chopped House *

romaine, radicchio, cherry tomatoes, cucumbers, roasted peppers, brioche crunch, cannellini beans, gorgonzola, Italian v...

Strawberry *

mixed greens, strawberries, candied pecans, goat cheese, aged balsamic reduction, balsamic vinaigrette

Pear and Arugula *

baby arugula, poached bosc pears, crumbled gorgonzola, aged balsamic, candied walnuts

Roasted Beet *

roasted red and yellow beets, Arcadian greens, whipped goat cheese, candied pistachios, citrus vinaigrette

PRICE

£13.00

£11.00

£13.00

£13.00

£16.00

£16.00

PRICE

£19.00

£21.00

£21.00

£20.00

£19.00

£25.00

£16.00

£20.00

£3.00

PRICE

£15.00

£15.00

£17.00

£16.00

£17.00



Soups *

ITEM PRICE

Pasta Fagoli * £11.00

ground sausage, ditalini pasta, cannellini beans, kidney beans, natural chicken stock

Lobster Bisque * £17.00

aged sherry, mascarpone, basil oil

Pizza *
ITEM PRICE
Margherita * £19.00

pomodoro, house-pulled mozzarella, fresh basil, olive oil

Arrabbiata * £22.00

Calabrian chili pomodoro, pepperoni, mozzarella, fresh basil

The Dave * £22.00

mozzarella, burrata, prosciutto, baby arugula, shaved parmesan, truffle honey, balsamic glaze

Sweet Heat * £23.00

mozzarella, pepperoni, red onion, fresh oregano, hot honey drizzle, ricotta

The Emily * £23.00

spinach, cherry heirloom tomatoes, cremini mushrooms, mozzarella, pecorino romano, olive oil

Handhelds *

ITEM PRICE

Smokey Bacon Burger * £19.00

espresso rubbed Angus beef, caramelized onions, housemade BBQ glaze, candied maple bacon, smoked provolone, brioche bun,...

Milanese Sandwich * £18.00

chicken cutlet, hot cherry peppers, arugula, mozzarella, balsamic glaze, basil pesto, french fries

Chicken Parm * £19.00

mozzarella, parmesan, pomodoro, french fries

Prosciutto Sandwich * £18.00
prosciutto di parma, fior di latte mozzarella, roasted red peppers, basil pesto, balsamic glaze, arugula, french fries

Meatball Sandwich* £19.00
Entrees *

ITEM PRICE

Eggplant Parmesan (L) * £19.00

mozzarella, parmesan

Tuscan Salmon (L) * £20.00

roasted cherry tomatoes, chopped baby spinach, roasted garlic creme, sauteed zucchini noodles

Spicy Vodka (L) * £18.00

calabrian peppers, vodka, parmesan

Rigatoni Vodka (L) * £18.00

vodka, parmesan

Shrimp Francese (L) * £24.00

white wine, lemon, garlic-sauteed spinach



ITEM PRICE

Spaghetti Bolognese (L) * £18.00

beef & veal ragu, parmesan

Lunch Sides *

ITEM PRICE
Parmesan Truffle Fries £13.00
French Fries £11.00
Chips £8.00
Smashed Parmesan Potatoes £13.00
Charred Broccoli Rabe £13.00
Roasted Garlic Spinach £13.00
Sauteed Zucchini Noodles £13.00
Caponata £13.00
Side Pasta £11.00

Appetizers (L) *

ITEM PRICE

Bruschetta * £19.00

whipped ricotta, cherry heirloom tomatoes, aged balsamic, crostini

Fried Calamari * £21.00

cherry peppers, pepperoncini

Grilled Calamari * £21.00

warm bean salad

Mussels * £20.00

white wine, toasted garlic, fresh herbs, lemon

Wagyu Meatball * £19.00

pomodoro, whipped ricotta

Octopus * £25.00

salsa verde, cannellini beans, marinated olives, arugula, charred lemon vinaigrette

Wood Oven Wings £16.00

Burrata Bomb* £20.00

Bread and Garlic * £3.00
Salads *

ITEM PRICE

Ceasar * £15.00

hearts of romaine, house made croutons, shaved parmesan

Chopped House * £15.00

romaine, radicchio, cherry tomatoes, cucumbers, roasted peppers, brioche crunch, cannellini beans, gorgonzola, Italian v...

Strawberry * £17.00

mixed greens, strawberries, candied pecans, goat cheese, aged balsamic reduction, balsamic vinaigrette



ITEM PRICE

Pear and Arugula * £16.00

baby arugula, poached bosc pears, crumbled gorgonzola, aged balsamic, candied walnuts

Roasted Beet * £17.00

roasted red and yellow beets, Arcadian greens, whipped goat cheese, candied pistachios, citrus vinaigrette

Soups *
ITEM PRICE
Pasta Fagoli * £11.00

ground sausage, ditalini pasta, cannellini beans, kidney beans, natural chicken stock

Lobster Bisque * £17.00

aged sherry, mascarpone, basil oil

Pizza *
ITEM PRICE
Margherita * £19.00

pomodoro, house-pulled mozzarella, fresh basil, olive oil

Arrabbiata * £22.00

Calabrian chili pomodoro, pepperoni, mozzarella, fresh basil

The Dave * £22.00

mozzarella, burrata, prosciutto, baby arugula, shaved parmesan, truffle honey, balsamic glaze

Sweet Heat * £23.00

mozzarella, pepperoni, red onion, fresh oregano, hot honey drizzle, ricotta

The Emily * £23.00

spinach, cherry heirloom tomatoes, cremini mushrooms, mozzarella, pecorino romano, olive oil

Handhelds *

ITEM PRICE

Smokey Bacon Burger * £19.00

espresso rubbed Angus beef, caramelized onions, housemade BBQ glaze, candied maple bacon, smoked provolone, brioche bun,...

Milanese Sandwich * £18.00

chicken cutlet, hot cherry peppers, arugula, mozzarella, balsamic glaze, basil pesto, french fries

Chicken Parm * £19.00

mozzarella, parmesan, pomodoro, french fries

Prosciutto Sandwich * £18.00

prosciutto di parma, fior di latte mozzarella, roasted red peppers, basil pesto, balsamic glaze, arugula, french fries

Meatball Sandwich* £19.00
Entrees *

ITEM PRICE

Eggplant Parmesan (L) * £19.00

mozzarella, parmesan

Tuscan Salmon (L) * £20.00

roasted cherry tomatoes, chopped baby spinach, roasted garlic creme, sauteed zucchini noodles

Spicy Vodka (L) * £18.00

calabrian peppers, vodka, parmesan



ITEM

Rigatoni Vodka (L) *

vodka, parmesan

Shrimp Francese (L) *

white wine, lemon, garlic-sauteed spinach
Spaghetti Bolognese (L) *

beef & veal ragu, parmesan

Lunch Sides *

ITEM

Parmesan Truffle Fries

French Fries

Chips

Smashed Parmesan Potatoes

Charred Broccoli Rabe

Roasted Garlic Spinach

Sauteed Zucchini Noodles

Caponata

Side Pasta

Desserts *

ITEM

Butter Cake *

The favorite. A giant sugar cookie that is warmed up in the oven, and finished in the pizza oven for a nice crisp outer...

Ricotta Cheesecake *

A generational recipe that is light and fluffy garnished with a strawberry compote and garnished with whip cream and str...

Almond Amaretto Cookies *

Our house specialty! Soft and fluffy cookies made with almond paste. Garnished with whip cream and strawberry.

Cannoli *

Two large or four small. Creamy chocolate chip ricotta filled in crispy pastry shell.

Tiramisu *

Espresso and amaretto soaked lady fingers, layered with creamy mascarpone and finished with chocolate sauce.

Chocolate Cake *

Rich triple layer chocolate cake

Apple Tart *

Our house made apple tart with puff pastry and caramelized apples. Finished in the pizza oven for a crisp texture and se...

PRICE

£18.00

£24.00

£18.00

PRICE

£13.00

£11.00

£8.00

£13.00

£13.00

£13.00

£13.00

£13.00

£11.00

PRICE

£23.00

£13.00

£11.00

£13.00

£13.00

£16.00

£16.00



