SNACKS

FRITTO MISTO ‘ 8
Lightly fried calamari, zucchini,

yellow squash, broccolini, artichokes,

eggplant, lemon pepper aioli

STONE FIRED, HAND
CRAFTED PIZZA | 11

Four-cheese Neopolitan

EGGPLANT STACK | 9

Mozzarella, tomato, eggplant stack,
fra diavolo sauce, balsamic glaze

NONNA’S MEATBALLS | 8

Focaccia, ricotta

FRIED MOZZARELLA | 8

Panko, herbs, Parmigiano,

housemade marinara

DAILY CHEF’S SELECTION OF
MEATS & FORMAGGIO |12

ARANCINI | 6
Chef’s daily feature...

ask your server for details!

CURED ORA KING

SALMON TARTARE | 10
Calabrian chili, herb yogurt, butter
olives, lemon zest, smoked trout roe,

crispy squid ink chip

Dine-in on))

OUR

5:00 PM - 6:30 PM
AT THE BAR & HIGH TOPS

PASTA
TASTINGS

RIGATONI ALLA VODKA | 8

Tomato cream sauce,

Parmigiano

SPAGHETTI | 8

San Marzano tomato sauce, basil

BOLOGNESE | 8
Pappardelle, traditional

veal ragu, Parmigiano

*1 OFF

WINE BY THE GLASS
SPECIALTY COCKTAILS
RAIL MIXED DRINKS
BOTTLE & CANNED BEERS

T <SSO

COASTAL ITALIAN SEAFOOD KITCHEN



