
	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  
	
  

	
  
	
  

 
Lunch Wine Special 	
   Al	
  Verdi	
  Pinot	
  Grigio	
  	
  	
  	
  	
  Al	
  Verdi	
  Sangiovese	
  	
  	
  	
  	
  	
  	
  $4/	
  gl	
  

	
  
	
  

 Focaccia  with rosemary, olive oil   $1.5    garlic butter   $1.5 
	
  

	
   ANTIPASTI	
  
 Calamari  deep fried calamari with marinara sauce       8 
 Bruschetta  with diced tomatoes, garlic, basil, EV olive oil      6 
 Olive   mixed marinated Mediterranean olives        4 
 Vongole  clams in a light tomato sauce, parsley        10 
 Cozze   mussels, garlic, white wine, parsley, crushed red peppers     9 
 Zuppa   soup of the day           5 
 Crostini  gorgonzola cheese, fig orange spread, walnut      7 
  

	
   INSALATE	
  

  Caprese  hand rolled mozzarella, tomatoes, basil, EV olive oil     8 
 Cesare   romaine, croutons, parmigiano, classic ceaser dressing     7  
 Mista    mixed field greens, carrots, cucumbers, red wine balsamic vinaigrette   6
 Rucola   arugula, caramelized shallots, pancetta, parmigiano, lemon olive oil   9
 Gorgonzola  mix greens, gorgonzola, apples, walnuts, cranberries, lemon walnut dressing  9  
 Tonno   poached tuna, greens, tomatoes, olives, celery, green beans, capers, avocado  13 
    

     add grilled chicken to salad $ 4.00 add shrimp $ 7.00 

 
	
  	
  	
   PANINI	
  
 Prosciutto  prosciutto di Parma, mozzarella, sliced tomatoes, arugula, sour dough   9 
 Agnello  grilled lamb, goat cheese spread, lettuce, tomatoes, sour dough    9 
 Roast beef   thinly sliced ribeye, lettuce, tomatoes, mozzarella, horseradish  
    mustard mayo, multi grain bread        10 
 Pollo   chicken salad, mayo, walnuts, apples, creole mustard,          

   sun dried tomato aioli, multi grain bread       8 
 Maiale   Brasstown organic pork, provolone, balsamic onion jam, arugula, sour dough  9 
 
	
  
	
   PIZZE	
  
 Margherita  tomato sauce, mozzarella, basil         8 
 Bianca   mozzarella, olives, goat cheese, parmigiano       8 
 Capricciosa  tomato sauce, ham, mushroom, artichoke, mozzarella     10 
 Fra Diavolo  tomato sauce, spicy salami, mozzarella       9 
 Calzone  tomato sauce, mozzarella, parmigiano, basil       8 
 Americana  veal meatballs, marinara sauce, mozzarella, parmigiano     11 
 
 Pizza Toppings  onions, olives, capers, pineapple          0.95 each 
       sausage, roasted peppers, zucchini, chicken, spicy salami 
       arugula, ricotta, mushrooms, goat cheese, ham 
       spinach, artichokes          1.90 each   

      prosciutto di Parma, bufala mozzarella, speck      6.00 each 
	
  
	
   PASTE	
  E	
  SECONDI	
  
 Penne Salssicia   Italian sausage, onions, mushrooms, cream sauce     9 
 Napolitana     spaghetti with beef ragu         9	
  
 Lasagna     home-made pasta, meat sauce, béchamel, basil, tomato sauce   9 
 Farfalle     swiss chard, cannellini beans, sun dried tomatoes     10 
 Penne Checca     roma tomatoes, mozzarella, basil, garlic, olive oil     8 
 Ravioli      house cheese ravioli with marinara sauce      10 
  Linguini Rosa     shrimp, arugula, Italian cherry tomatoes, garlic, lemon zest    13 
 Veal Piccata     veal scallopini, lemon caper sauce, roasted potatoes     14 

Pollo Parmigiana  breaded chicken breast, mozzarella, tomato sauce      11	
  
 

	
  
ADVISORY:	
  consumption	
  of	
  raw	
  foods	
  as	
  meat,	
  or	
  fish	
  may	
  cause	
  serious	
  illness	
  

18%	
  added	
  to	
  parties	
  of	
  6	
  or	
  more	
  	
  -­‐	
  no	
  split	
  checks	
  –	
  kitchen	
  split	
  orders	
  add	
  $2.50	
  –	
  validated	
  parking	
  @	
  Bank	
  of	
  America	
  on	
  3rd	
  
OLIVES	
  MAY	
  CONTAIN	
  PITS	
  	
  	
  	
  	
  	
  	
  	
  	
  CATERING	
  &	
  CORPORATE	
  EVENTS	
  AVAILABLE	
  

	
  
	
  
	
  


