
 

 

{appetizers} 
 

POINT JUDITH CALAMARI 17 

San Marzano Marinara, Cherry 

Pepper Aioli, Arugula 
 

FRIED MOZZARELLA STICKS 13 

Marinara, Parm 
 

SAUSAGE RAPINI EGGROLLS 15 

Italian Sausage, Broccoli 

Rabe, Fontina, Parm, 

Mozzarella, Spicy Ranch 
 

BRUSSELS & RICOTTA 16 

Crispy Brussels, Fresh 

Ricotta, Prosciutto, Honey, 

Balsamic Reduction, Hazelnut   
 

PEI MUSSELS|RED or WHITE 17 

Chorizo & Fennel in A Spicy 

San Marzano Broth OR 

White Wine Garlic Cream Sauce 
 

CRAB CAKE 18 

Mango Avocado Salsa, 

Remoulade 
 

WOOD FIRED MEATBALLS 15 

Pancetta & Beef Blend,  

San Marzano Marinara,  

Fior Di Latte, Fresh Basil 
 

MUSHROOM ARANCINI 15 

Mushroom Parmesan Risotto 

Fritters, Truffle Aioli, 

Roasted Tomato 
 

WOOD FIRED WINGS 16 

Buffalo (Mild, Hot), Garlic 

Parm, Teriyaki, BBQ 

Gorgonzola Dipping Sauce 
 

CRISPY PORK BELLY 16 

Charred Corn & Roasted Tomato 

Salad, Spicy Aioli 
 

SPINACH ARTICHOKE DIP 16 

Wood Fired, Parm, Fontina,  

Tortilla Chips 
 

BURRATA 16  

Seasonal Fruit, Prosciutto, 

Wild Arugula, Aged Balsamic, 

Grilled Focaccia  
 

 
 

 

 
 

 

 

 

 

 

 
 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 
 

 

 

 

 

 

{ITALY TO TABLE} 
Selection of Italian Meats & 

Cheeses, Nuts, Dried Fruit, 

Seasonal Jam, Fresh Bread 24 

 

 

{pizza} 
 
 

RED 
 

CLASSIC CHEESE 16 

Shredded Mozzarella, Pecorino 
 

MARGHERITA 16 

Fresh Mozzarella, Basil, EVOO 
 

CHICKEN PARMESAN 19 

Crispy Chicken Cutlet, Mozzarella, 

Parmesan, Ricotta 
 

CUP & CHAR PEPPERONI 20 

Cup & Char Pepperoni, Mozzarella,  

Parmigiano, Spiced Honey 
 

THE ITALIAN STALLION 20 

Alla Vodka, Soppressata, Sweet 

Sausage, Roasted Red pepper,  

Fresh Mozzarella, Basil 
 

THE FIREBALL 18 

Meatballs, Cherry Peppers,  

Onions, Fontina, Parm 
 

FIORENTINA 18 

Eggplant, Wild Mushrooms, Balsamic 

Onions, Fresh Mozzarella, Parm, Basil  

 
 

WHITE 
 

NEW HARVEST 18 

Shaved Brussel Sprouts,  

Hot Coppa, Garlic Cream Sauce,  

Mozzarella, Fontina 
 

SWEET CORN 20 

Smoked Bacon, Local Corn, Sliced 

Tomato, Red Onion, Mozzarella, 

Parmigiano, Pesto Oil 
 

THE G.O.A.T 18 

Goat Cheese, Pistachios, Garlic Cream, 

Red Onion, Local Honey 
 

BIANCA 17 

Mozzarella, Ricotta, Fontina, 

Parmigiano, Basil, Sea Salt, EVOO 
 

BUFFALO CHICKEN 19 

Crispy Chicken, Smoked Bacon, 

Mozzarella, Parm, Buffalo Sauce, Ranch 
 

TARTUFO 20 

Caramelized Mushrooms & Onions, 

Fontina, Mozzarella, Black Truffle 
 

SHRIMP SCAMPI 22 

Traditional Scampi Sauce, Shrimp, 

Mozzarella, Parm, Herbs 

 

Gluten Free Pizza Crust $3 

 

 

{main} 
 

PARMIGIANA L22/D26 

Chicken or Eggplant, Linguine 

PARMIGIANA ALLA VODKA L24/D29 
 

CHICKEN FRANCESE L23/D27 

Lemon, White Wine & Butter 

Sauce, Linguini 
 

CHICKEN MILANESE L21/D25 

Arugula, Onion, Red Pepper, 

Corn, Honey Balsamic 

Vinaigrette 
 

STONINGTON SCALLOPS 32 

Sweet Corn Risotto, 

Prosciutto, Blistered  

Cherry Tomatoes 
 

SCOTTISH SALMON 30 

Butternut Squash Risotto, 

Wood Fired Veggies, Crispy 

Pancetta, Charred Lemon 
 

14-OZ NY STRIP STEAK 36 

Mashed potatoes, Mixed 

Vegetables, Peppercorn Sauce 
 

FRA DIAVOLO 34 

Spicy San Marzano Broth, 

Mussels, Shrimp, Scallops, 

Chorizo, Fennel, Onions, 

Linguini 
 

STEAK & FRITES 30 

Sliced Sirloin Steak, Truffle 

Fries, Chimichurri 

 

 

 

 
 

   

 
 

{pasta} 
 

 

SHORT RIB GNOCCHI L21/26 

Braised Short Rib Ragu,  

Fresh Local Ricotta 
 

RICOTTA RAVIOLI L18/D24 

Spinach, Spicy Pomodoro 

Sauce, Basil, Pecorino 
 

RIGATONI BOLOGNESE L22/D26 

Classic Beef Ragu,  

Fresh Ricotta 
 

SHRIMP SCAMPI 26 

Fettucine, Garlic Butter 

Sauce, Tomato 
 

PENNE ALLA VODKA L18/D22 

San Marzano-Vodka Cream Sauce 

 

ADD: Chicken 7| Crispy Chicken 8 

Salmon 12 | Shrimp 10 

Scallops 12  

 

 

CLASSIC CAESAR 13 

Romaine, Cherry Tomatoes, 

Grana Padano, Herb Croutons, 

Caesar Dressing 
 

COBB SALAD 18 

Romaine, Hard boiled Eggs, 

Bacon, Blue Cheese Crumble, 

Avocado, Roasted Corn, Cherry 

Tomatoes, Onions, Crispy 

Chicken, Ranch 
 

QUINOA 15 

Cherry Tomatoes, Cucumbers,  

Onion, Carrots, Mixed Greens, 

Radish, Crumbled Feta, 

Balsamic Vinaigrette 
 

SPINACH 13 

Pancetta, Candied Walnuts, 

Gorgonzola, Onion, Craisins, 

Lemon-Shallot Dressing 
 

ADD: Chicken 7| Steak 8  

Salmon 12 | Crispy Chicken 8    

Shrimp 10 | Scallops 12 

 
 

 

 

 

 

Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, Or Eggs May Increase Your Risk Of Foodborne Illness 

Please Alert Your Server to Any Food Allergies | Parties Of 6 Or More Subject To 18% Gratuity 

 

 

SOCIAL HOUR|WEEKDAYS 3 to 6 

BRUNCH|SAT & SUN|11:30 to 3 

 

{with fries} 
 

AMERICANO BURGER 18 

Aged Cheddar, Smoked Bacon, Lettuce, 

Tomato, Onion, Mustard Aioli 

 

 CHICKEN GRINDER 17 

Crispy Or Grilled Chicken, Pesto 

Mayo, Prosciutto, Roasted Red 

Peppers, Tomatoes, Mozzarella 

 

SHRIMP TACOS 18 

Blackened Shrimp, Guacamole, Arugula, 

Garlic Aioli 

 

SHORT RIB SLIDERS 17 

Pulled Short Rib, Sauteed Onions, 

Melted Brie 

 
 

 

 

 

{fresh greens} 

LUNCH & DINNER MENU  

{sides} 
BROCCOLI RABE 8  

WOOD FIRED VEGETABLES 8 

 MASHED POTATOES 7 

 REGULAR OR TRUFFLE FRIES 6/8 
 

 

 

 
 

   


