
SHAREABLES
serves 12 or 24

FOCACCIA & RICOTTA | v $45/$85
house-made honey & herb focaccia, ricotta

SPINACH DIP| v $60/$110
house-made fried pasta chips

ARANCIN I| v $45/$85
fried risotto, red sauce

CHEESE PIZZA PUFFS| v $35/$68
puff pastry filled, red sauce 

RED PEPPER BRUSCHETTA| v $50/$95
house-made focaccia, whipped ricotta 

FRIED RAVIOLI| v $55/$100
 red sauce, garlic butter, grated parmesan, parsley

MEATBALLS| gf $105/$185
house-made, mozzerella, red sauce

PASTAS
serves 10-12 or 20-24

CHICKEN $55/$100 |  STEAK $75/$135 | SHRIMP $60/$110 |  SALMON $85/$145

BOLOGNESE| spicy $130/$225
italian pork sausage, ground beef, tomato, pecorino romano

CHICKEN or EGGPLANT PARMESAN $150/$255
hand-breaded, red & white sauce, mozzerella, fresh garlic 

MANICOTT I  $145/$245
ricotta, mozzarella, parmesan, & basil filling, vodka sauce, house-made meatballs

ORIECHIETTE & LEMON| v $115/$195
crema al limone sauce, sautéed roasted vegetables, crispy shallots

SHRIMP SCAMPI $145/$245
white wine, garlic, lemon, shallots, chili flake

CACIO e PEPE| v $115/$195
pecornio romano, black pepper

PENNE ALLA VODKA| v  spicy $120/$205
vodka sauce, fresh garlic, parmesan

MEAT or VEGGIE LASAGNA $130/$225
house-made

PESTO*| v $120/$205
basil pesto, pine nuts, parmesan 

VEGAN PASTA| gf | v+ $130/$225
rotating selection

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

gf = gluten free | v = vegetarian | v+ = vegan | * = nuts

WOODFIRE OVEN
gf  c rust  avai lab le  $5 | subst i tute vegan cheese  $3

BBQ CHICKEN PIZZA $23
grilled chicken, bacon, pickled onion, smoked gouda, mozzarella, fresh garlic, bbq sauce

UMAMI PIZZA| v $23
roasted eggplant & mushroom, onion, truffle oil, parmesan cream sauce

MARGHERITA| v $18
fresh mozzarella, red sauce, basil

TALEGGIO & HONEY| v $21
taleggio, honey, rosemary

ROASTED VEGETABLE GREMOLATA| v $18

CHEESE $18 | SAUSAGE $19 | PEPPERONI $20

E V E N T S  &  

C A T E R I N G

SIDES
serves 10-12 or 20-24

FRIED BRUSSELS SPROUTS| gf $70/$120
garlic-bacon, pomegranate molasses, calabrian chili, 
blue cheese crumble, crispy garbanzo beans, honey 

ROASTED VEGETABLES| v| gf $45/$85
zucchini, brussels sprouts, onion, butternut squash, broccoli

PASTA SALAD $45/$85
garden rotini, salami, gorgonzola, broccolini, shallots 
roasted red bell pepper, parmesan, italian dressing 

 

CHICKEN PARMESAN 
$135/$230

STEAK & FONTINA
$140/$245

PESTO GRILLED CHICKEN*
$120/$205

ROASTED VEGETABLE*| v
$120/$205

MUFFULETTA*
$120/$205

MEATBALL HOAGIE
$120/$205

EGGPLANT PARMESAN| v
$135/$230

ASSORTMENT TRAY*
$135/$230

SANDWICHES
serves 10-12 or 20-24

DESSERTS
CHEESECAKE  original | turtle | rotating

12 slices / $80

CHOCOLATE MOUSSE or PANNA COTTA | gf
each / $8

TIRAMISU| v
16 pieces / $100

CANNOLI| v
each / $2.5

ENTREES
serves 10-12 or 20-24

GRILLED SALMON| gf $140/$245
house-roasted vegetable & herb red potato, honey balsamic glaze

TRUFFLE MUSHROOM RAVIOLI| v $150/255
crimini & oyster mushrooms, crema al limone sauce, wilted arugula, grape tomato, 

broccoli, edible flower, white truffle oil, balsamic, parsley

SEAFOOD RISOTTO| gf $200/335
lobster risotto, salmon, bay scallops, calamari, shrimp, mascarpone, broccoli, 

red bell pepper, tomato consommé, crispy shallots, parsley

BISTECCA al PEPE| gf $155/265
sirloin, peppercorn cream sauce, broccoli, roasted cauliflower & garlic puree

SALADS
serves 10-12 or 20-24

CHICKEN $55/$100 |  STEAK $75/$135 | SHRIMP $60/$110 |  SALMON $85/$145

EATO CHOPPED $115/$195
chopped romaine & mixed greens, salami, olive, cherry tomato, 
pepperoncini, onion, parmesan, garlic crouton, italian dressing

ROASTED BEET| v | gf $100/$175
giardiniera, spinach, gorgonzola, pumpkin seeds, horseradish vinaigrette

SHAVED BRUSSELS SPROUTS| gf $100/$175
prosciutto, crispy garbanzo beans, parmesan, prunes, pomegranate-balsamic dressing

CAESAR $95/$165
romaine, lemon, garlic bread crumbs, house-made dressing

MIXED GREEN| v | gf $80/$145


