
F� �e Table
BRUSCHETTA DI TRATTORIA 

House-made bread, diced tomatoes, garlic, balsamic
glaze, basil oil, Reggiano

CALAMARI 
Lightly breaded, mild or spicy marinara sauce

17

24

AVOCADO TOAST 

Smashed avocado, smoked salmon, cherry tomatoes,
olive oil, garlic

HOUSE-MADE MEATBALLS 

Our family recipe

23

19

ARUGULA AND CHERRY TOMATO SALAD 

Lemon-evoo dressing & Reggiano

17

CAESAR SALAD* 

Garlic croutons, cherry tomatoes, anchovies, Reggiano

17

Salads

Add Grilled Chicken +10 | Grilled Salmon* +16  to any Salad

BURRATA CAPRESE SALAD 

Heirloom tomatoes, Burrata mozzarella, evoo, basil

23

SCRAMBLED EGGS & POTATOES 

8' KIDS PERSONAL PIZZA 
Choice of cheese or pepperoni

12

10

SPAGHETTI & MEATBALL 

CHICKEN TENDERS AND FRIES 

14

12

K ids M�u

FILET MIGNON CARPACCIO 23
Arugula, capers, mustard aioli, shaved Reggiano

*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of food borne illness*

TRATTORIA BREAKFAST 
Two scrambled eggs, bacon, breakfast potatoes, & toast

JUMBO LUMP CRAB OMELETTE 
Jumbo lump crab meat, buffalo mozzarella, hollandaise,

chives served with breakfast potatoes and toast

21

26

SMOKED SALMON BENEDICT 
Sauteed spinach, smoked salmon, poached eggs,

hollandaise, toasted English muffin,
served with breakfast potatoes

23

Eggs & M�e



CHICKEN PARMIGIANA 

Classic style, served with spaghetti

CHICKEN FRANCESE 
Sautéed chicken breast, lemon, white wine butter sauce, spaghetti

GRILLED SALMON* 
Grilled Scottish salmon, fresh herbs, seasonal vegetables

36

34

37

Neapolitan Pi�a

EGGPLANT PARMIGIANA 
Breaded eggplant, San Marzano pomodoro sauce, mozzarella, served with spaghetti

28

MARGHERITA 
San Marzano tomatoes, bufala mozzarella, basil, evoo

Add Burrata +5 | Add Prosciutto +7

PEPPERONI & OLIVES 
San Marzano tomatoes, bufala mozzarella, kalamata olives

SMOKED SALMON & MARSCAPONE 
Smoked salmon, herbed mascarpone, red onions,arugula, capers

CARAMELIZED PEAR & PROSCIUTTO 
Caramelized pear slices, Gorgonzola, arugula thinly sliced prosciutto, balsamic reduction

24

26

26

28

Gluten Free Pizza Crust Available for any specialty pizza. Add $5

*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of food borne illness*

Entrees

RIGATONI ALLA BOLOGNESE 36
Tomato ragu with veal, pork, and ground beef,

grated Ricotta Salata cheese

PENNE A LA VODKA 
A traditional favorite with prosciutto

LINGUINE & CLAMS 

Fresh clams, white wine, garlic, evoo, red
or white sauce

SPAGHETTI & MEATBALLS 
House-blend meatballs, San Marzano

tomato sauce

FETTUCINE ALFREDO 
Light cream sauce, grated Reggiano

28

38

28

28

Gluten Free Penne Pasta Available +5 | Add a Meatball +6 ea.

Pasta


