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AntiPasti

House focaccia bread for two $1.48
persons
House focaccia bread for four $2.95
persons
Burrata $20.65

blistered heirloom tomatoes,
burrata cheese, garlic crostini
Baked Feta & Spicy Marinara$14.75
Garlic Crostini
house marinara, sheeps milk feta,
red pepper, torn basil, garlic crostini
Olives $8.85
assorted olives (kalamata, nicoise,
lippino bean, pita

Insalata/Garden
Additions to salads are not allowed,
at the request of the restaurant.All
items are prepared how they are
listed. Substitutions and other
requests will not be honored, per the
restaurant.

Cafe Salad $8.85

Mixed Organic Lettuces, Sliced
Radish, Cherry Tomato, Red Wine
Vinaigrette, grated Pecorino Romano
Cheese
Caesar Salad $8.85
Chopped Romaine Hearts,
Foccacia Croutons, Housemade
Anchovy Dressing, Grated Grana
Padano Cheese
Arugula Salad $13.28
Baby Arugula, Cherry Tomatoes,
Aged Balsamic Vinaigrette, Shaved
Ricotta Salata (aged, firm Sheep's
Cheese)
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Pasta/Grains
All items are prepared how they are
listed. Substitutions and other requests

will not be honored, per the restaurant.
Baked Penne & 4 Cheese $23.60

Penne Baked with House
Mozzarella, Fontina, Grana Padano
Cheeses, topped with Pecorino
Romano
Lasagna Bolognese $26.55
Bolognese Sauce (Veal, Pork,
Beef), Housemade Spinach Pasta,
Housemade Mozzarella, Marinara,
Bechamel
Rigatoni al'Arrabbiata and $25.08

Sausage
Molinari Brothers ltalian Sausage,
arrabbiata sauce (marinara, cream,
calibrese pepper), rigatoni pasta and
goat cheese
Orrechiette & Bolognese $25.08
Bolognese sauce (veal, pork, beef,
guanciale), orecchiette (little ear)
pasta, grana padano cheese

Secondi/Main Plates
Dry Aged Simpson Creek $28.03

Meatballs with Choice of Side
dry aged, grass fed beef from
Simpson Creek Farms (Athens, TN),
pork, veal, pancetta, marinara served
with choice of side: broccoli, polenta,
spaghetti marinara, spaghetti squash,
beets, braised collard greens

Dessert
Limoncello Pie $10.33
Tiramisu $10.33
Cannoli $10.33
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