
STARTERS

RED  

MARGHERITA $19
basil, tomato, fresh mozzarella, parmesan, evoo

NEW YORKER  $21
brick cheese, tomato, pepperoni

Margherita Di Bufala $26
buffalo mozzarella, tomato, basil, evoo

nduja $23
tomato, basil, nduja, roasted shallots, 

fresh mozzarella, parmesan

WINE PAIRING $60 
Optional wine pairing for each course 

to complement your meal
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20 PERCENT GRATUITY ADDED TO PARTIES OF 6 OR MORE

HEARTH BREAD $7
naturally leavened, bean dip

GARLIC BREAD $17
naturally leavened, burrata, 

garlic, parmesan, evoo

MEATBALLS $15 
pork & beef, tomato sauce, polenta, 

parmesan

Mussels verde $18 
herbs, garlic, lemon, vermouth, 

grilled bread

WHITE  

BIANCA $23
fresh mozzarella, ricotta, fontina, bleu, 

chili powder, fried kale, honey

Quattro Formaggi  $22
fresh mozzarella, ricotta, fontina, bleu, rosemary, evoo

Prosciutto Arugula $21
fresh mozzarella, prosciutto, arugula, parmesan, evoo

Sausage $22
charred asparagus, sausage, fresh mozzarella, 

cacio e pepe aioli, pecorino romano

Rigatoni Carbonara $26 
black & yellow pasta, guanciale, egg 

yolk, parmesan, pecorino romano, 
black pepper

Strozzapreti Salsiccia $26
sausage, sun-dried tomato pesto, 

artichoke, herbs, pecorino romano

ANTIPASTA $25 
cured meat,assorted cheese, olives, 

mustard, vegetable

GREENS & BEANS $15
cannellini beans, kale, rosemary, garlic, chilies, 

broth, parmesan

fried artichokes $16
marinated artichokes, grilled lemon, 
cacio e pepe aioli, pecorino romano

PASTA   

Charcoal Spaghetti $29

snow crab, caramelized leek & onion agrodolce, 
leek oil, chili

Pansotti $25 
arugula & ricotta filling, snow peas, 

parmesan, chili, toasted pistachio butter

        PIZZA

 Flank Steak $42
anchovy/garlic/cilantro marinade, verde 

risotto, sun-dried tomato pesto toast

5 COURSE FOR TWO $120 

Entire table must partake, menu is chosen by the chefs 
with dietary restrictions taken into consideration

ENTREE 

Fried Catfish $37
cornmeal fried, radicchio slaw, 

smashed potato salad

Pappardelle Boscaiola $28
braised pork ragu, porcini mushroom, 

whipped ricotta, parmesan

     Gluten free rigatoni substitution +2

*contains nuts

SALADS
$16/$8

PLAYBOY CAESAR
escarole, radicchio, crostini, 

parmesan

Arugula 
apple, lemon/honey/

gorgonzola vinaigrette

wedge*
little gem lettuce, pickled apple, 

whipped goat cheese, 
crisp guanciale, 

roasted walnut dukkah 

*contains nuts

*contains nuts



COCKTAILS 13
primrose
tequila, cappelletti, thyme, lime

Johnny Ringo
bourbon, mezcal, calabrian amaro, bitters

Tropea Sour
vodka, Cap Corse Blanc, bergamot liqueur, lemon

Ricky Bobby
blended scotch, sweet vermouth, chicory coffee, 
banana liqueur

LE CLERC
white rum, apricot, elderflower, lime, tonic

Little Red Corvette
gin, forthave red, strawberry, lemon, egg white

Spritz of the Week $11
ask your server

MOCKTAILS 10
queen of hearts
strawberry, lemon, ginger beer

garden rickey
seedlip garden n/a spirit, lime, soda

St. Agrestis ‘Phony Negroni’
a bottled negroni, with no alcohol

HOP Pop $4
sparkling hop water

DESSERT COCKTAILS 13
Brandy Alexander
cognac, creme de cacao, cream, nutmeg

Amaro Caldo
amaro vecchio del capo, hot water, lemon

DESSERTS
CANNOLI $7
two housemade cannoli shells, vanilla ricotta filling, 
chocolate chip, pistacchio

TIRAMISU $7
coffee soaked lady fingers, zabaione, cocoa powder, 
chocolate sauce

APPLE CALZONE $12
bourbon glazed apples, ricotta, whipped nutella

SEASONAL PANNA COTTA $7

If you are providing your own dessert for a special 
occasion, a fee $2 per person will apply.

G/B
13/60
13/60 
12/55 
12/55 
13/60 

12/55 
13/60 

75 
80
85 

120

RED 
CHRIS JAMES CELLARS PINOT NOIR, OR  
Gironda 'La Lippa' Barbera d'Asti, IT
I FABBRI CHIANTI CLASSICO, IT  
MARRAMIERO MONTEPULCIANO, IT  

OAK FARM Tievoli RED BLEND CA 
SECRET CELLARS CABERNET Sauvignon,CA
Peachy Canyon "West Side" Zinfandel, CA
Lambardi Rosso di Montalcino, IT
MICHELETTI BOLGHERI ROSSO, IT 
GABRIELE SCAGLIONE BARBARESCO 'come un Volo" IT 9  0 

DOSIO BAROLO, IT 
CA’DEL MONTE AMARONE, IT  

135

ROSE/ORANGE G/B 

G/B
11/50 
13/60 
11/50 

11/55 
11/50 
12/55

WHITE 
TERRA GAIE MOSCATO, IT  
MAIDENSTOEN RIESLING, CA 
WAPISA SAUVIGNON BLANC,AR  

FABULAS PECORINO, IT  
MADA CHARDONNAY IT  
Cantine Colosi Grillo, IT
Amastuola "Bialento" Fiano/Malvasia, it

G/B
10/45 

SPARKLING 
CASALINI PROSECCO, IT  
FEDERICIANE GRAGNANO, IT
ALBERICI CASALONE LAMBRUSCO, IT 
Acinum Rose Prosecco, it
Laurent Perrier 'La Cuvee' Brut Champagne 110

HOUSE WINE
GLASS 10 / 1/2 LITER 30 / LITER 50
Red, white and rose from Chateau Tassin, Bordeaux, FR

HAPPY HOUR
Tuesday - Friday 4-6, Saturday 8-10

MINI PIZZAS $11  |  HOUSE COCKTAILS $10 | BEER $6 | HOUSE WINE: RED, WHITE, ROSE $8
* happy hour drinks only available at the bar

BUY THE KITCHEN A ROUND! $10

You may bring your own wine for a corkage fee of $25 per bottle
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Tenuta Fanti Brunello di Montalcino, IT
120

13/60

40

55
55

MARCHESINI BARDOLINO CHIARETTO ROSE, IT  11/50 
Casa Comerci "Granatu" Rosato Magliocco, it  13/60
Caruso & Minini "Arancino" Macerato Bianco, IT  70 
Graci Etna Rosato, IT  85

Amastoula Primitivo, IT

Austin Hope Paso Robles Cabernet Sauvignon, CA  110

fontanavecchia Taburno Falanghina, IT 13/60 

N/A OPTIONS
Peroni 0.0 $8
non alcoholic Italian Pilsner

HOP POP $4
sparkling hop water

DRAFT BEER      8
Burgh’ers Brewing, Zelienople

puddler 4.5%  Schwarzbier 
coltivare 5.2% Italian Pilsner 
Dieci  6.4%   Cold IPA 
HIPSTERTONE  6.5% Hazy IPA




