
Appetizers  
Bruschetta 
A rustic artisan loaf topped with fresh garden tomatoes, garlic, oregano, basil and shaved parmesan 
cheese. 5 
  

Seafood Salad  
Tender pieces of shrimp, octopus, squid and crab tossed in a lemon olive oil vinagrette and finished with 
fresh cracked ground pepper and parsley. 10 
  

Mussels 
Fresh mussels steamed with garlic, white wine, lemon and served in a fresh tomato sauce. 9 
  

Eggplant Parmigiana 
Perfectly seasoned, lightly breaded sliced eggplant topped with tomato sauce, parmesan cheese and a 
layer of melted mozzerella. 6 
  

Soup 
Fresh ingredients made in house daily, served piping hot. Ask your server for today’s selection. 5  

Salads 
Ceasar Salad 
Crisp romaine lettuce and seasoned croutons with our chef made Caesar dressing. 6 
  

Caprese 
Fresh garden grown tomatoes and cucumbers combined with onions, raddichio and fresh mozzerella 
tossed with extra virgin olive oil balsamic vinegar and basil. 6 
  

Smoked Salmon 
Flavorful and hearty bean salad tossed with chilled smoked salmon served over mixed greens with an 
oven baked flatbread on the side. 8 
  

Mixed Greens Salad 
A seasonal combination of mixed greens served with our homemade dressing. 5  

Risotto  
Seafood 
Rice with shrimp and wild mushrooms done in a spicy rose sauce. 11  

 

 



Sandwiches 
Veal Rustico Panini 
A classic Italian pressed sandwich packed full of roasted red peppers, and onions over lightly breaded 
veal and melted mozzerella. 9  

California Wrap 
Tender grilled sliced chicken perfectly ripe avocado crisp lettuce, tomato, and onion with our homemade 
dressing packed into a spinach tortilla. 10  

Sausage Panini 
Homemade italian sausage topped with melted mozzerella and fresh rapini combine to make this 
wonderful warm pressed sandwich. 9  

Pastas 
Cheese Tortellini 
Served in a delicate wild mushroom, green onion, and proscutto cream sauce. 9  

Lasagna 
Layers of homemade pasta, ground beef and a rich blend of mozzarella, parmesan and ricotta cheese 
baked to perfection. 10  

Spaghetti Bolognese 
A classic italian dish, tomato based meat sauce with our secret blend of herbs and spices. 8  

Gnocchi 
Our homemade potato dumplings with your choice of sauce. 9  

Sausage Fettucini 
Home made Italian sausage with oven roasted tomatoes, aromatic garlic, wild mushrooms and olive oil. 9  

Rigatoni Toscani 
Sundried tomatoes, pine nuts and grilled chicken breast in a pesto sauce. 10  

Linguine with Clams 
Extra virgin olive oil and our housemade garlic sauce with clams. 9  

Angel Hair Primavera 
Poached seasonal vegetables done in an oil and garlic based sauce served with whole wheat sauce. 9  

Meats 
Rustic Italian Cod 
Baked and served with a sweet potato, corn and arugula salad. 12  

Veal Arrabiata 
Veal sauteed with onions and green and red peppers, finished in a spicy tomato sauce. 11  

Chicken Limone 
Chicken breast sauteed in a white wine lemon sauce with capers. 11  

 
18% gratuity added for parties of 8 or more 

Notify server of any food allergies  
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