
CHARCUTERIE

STARTERS

HAND- SELECTED
CURED  MEATS .  F INE  CHEESES .  
SEASONAL  ACCOMPAN IMENTS .  

HOUSE -MADE  PRESERVES .  
SMALL  ( 1 - 2 )  |  2 0

MED IUM ( 3 - 4 )  |  4 0

CLASSIC 
MEATBALLS

SAN  MARZANO  POMODORO .
AGED  PARMIG IANO -

REGG IANO .  
NUT -FREE  PESTO .  

CH IVES  |  1 5

ADD  BREAD  |  3

ROASTED  GARL IC
COMPOUND  BUTTER .
SHAVED  PARMESAN .
AGED  BALSAMIC  &
EVOO .  CH IVES  |  1 2

M IXED  GREENS .  
GRAPEFRU IT  SEGMENTS .  

CRUMBLED  GOAT  CHEESE .  
TOASTED  P I STACH IOS .  

POMEGRANATE
V INA IGRETTE .  

BALSAMIC  DR IZZLE  |  1 7

GOLDEN BEET
HE IRLOOM TOMATOES .
CROUTONS .  RED  ON ION .

BURRATA  CHEESE .  
NUT -FREE  PESTO .  

AGED  BALSAMIC
REDUCT ION  |  1 9

PANZANELLA 

 *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS 

ARTISINAL
BREAD CREAMY BURRATA 

RUST I C  COUNTRY  BREAD .  
NUT -FREE  PESTO .  

CONF IT  TOMATOES .  
AGED  BALSAMIC  &

COLD -PRES SED  EVOO .
BAS IL  |  2 0

CREAMY  CAESAR
DRES S ING .  

ANCHOVY  ES SENCE .  
FRESH  LEMON .  

PARMESAN  CR I S P S .
CROUTONS .  

SHAVED  PARMIG IANO  |  1 5

CLASSIC CAESAR*

CRISPY ROASTED
BABY ZUCCHINI

SAN  MARZANO
POMODORO .  

AGED  PARMIG IANO .
HERB  BREADCRUMB  |  1 6

OYSTER 
ROCKEFELLER*

STEALTH DIPPERS
TH ICK -CUT  

DOUBLE -FR IED  POTATOES .  
S I GNATURE  SP I CE  BLEND .  

HOUSE -CRAFTED  
GARL IC  A IOL I .

 S P I CY  TOMATO  KETCHUP  |  1 2

-PLEASE ALERT YOUR SERVER OF ANY FOOD ALLERGIES-

SAVORY  HERB  AND
ARUGULA  MÉLANGE .

OVEN  BAKED  HERBED
BREADCRUMB .
PARMESAN  |  2 1

EN JOY  2 0%  OFF
STARTERS  AND  SALADS
TUESDAY -  SATURDAY  

FROM 3 - 6PM

SALADS

ADD PROTEIN
GR ILLED  OR  FR IED

CH ICKEN  |  8
SHR IMP *  |  1 0

SALMON  F ILLET *  |  1 2



MARINARA .  MOZZARELLA .  PEPPERON I .
GR ILLED  CH ICKEN .  HOT  I TAL IAN

SAUSAGE .  SMOKED  BACON .  PARMESAN  |  2 1

THE BEARDED BUTCHER

CLAS S I C  MAR INARA .
CREAMY  MOZZARELLA .

GARL IC - INFUSED  OL IVE  O IL .
FRESH  BAS IL  |  1 3

MARGHERITA

ULTIMATE PEPPERONI 
CLAS S I C  MAR INARA .  MOZZARELLA .  

CREAMY  R I COTTA .  HOT  I TAL IAN  SAUSAGE .  
PEPPERON I .  AGED  PARMESAN .  

HOT  HONEY  DR IZZLE .  FRESH  BAS IL  |  2 2

FUNGHI
CREAMY  BOURS IN .  MELTED  MOZZARELLA .

WILD  MUSHROOMS .  CARAMEL IZED
ON IONS .   GOAT  CHEESE .  SMOKY  BACON .
TRUFFLE  O IL .  BALSAMIC  REDUCT ION .

CH IVES  |  2 0

BIANCA
R ICOTTA .  MOZZARELLA .

AGED  PARMESAN .  
RED  CH IL I  FLAKES .

ROASTED  GARL IC  O IL  |  1 4

G L U T E N  F R E E  C A U L I F L O W E R  C R U S T  +  4
d a i r y  f r e e  c h e e s e  a v a i l a b l e  

SLOW-BRAISED BEEF
RED  WINE  REDUCT ION .  

RED  SK IN  GARL IC  MASHED  POTATOES .
CR I S PY  FR IED  SHALLOTS  |  3 1

OVEN ROASTED SALMON*
CREAMY  PARMIG IANO  R I SOTTO .  

SEASONAL  MARKET  VEGETABLES .
C ITRUS  BUTTER  EMULS ION .  

CR I S PED  CAPERS  |  2 9

SEAFOOD RAVIOLI*
LOBSTER .  SHR IMP .  S CALLOPS .

CALABR IAN  CH IL I  CREAM SAUCE .
COLD -PRES SED  EVOO .

 FRESHLY  GRATED  PARMIG IANO  |  2 7

YOUR CULINARY EXPERIENCE WAS CONCEPTUALIZED BY CHEF AMBER SLAVIN

CREAMY  BOURS IN .  MOZZARELLA .
CARAMEL IZED  ON IONS .  F IG  PRESERVES .  

PEPPERY  ARUGULA .  PROSC IUTTO .  
AGED  PARMESAN .  

BALSAMIC  REDUCT ION  |  2 4

THE FIG DEAL

SHRIMP PRIMAVERA*
SEASONAL  MEDLEY  OF  VEGETABLES .

PAPPARDELLE .
 LEMON  BUTTER  SAUCE   |  2 8  

    VEGETAR IAN   |  1 8

FILET MIGNON*
CREAMY  MASHED  POTATOES .

SEASONAL  VEGETABLES .  
DECADENT  BLUE  CHEESE  SAUCE  |  4 6

SERVED  MED IUM RARE

CHICKEN MARSALA
BREADED  CH ICKEN .  MASHED  POTATOES .  

MARSALA  MUSHROOM WINE  SAUCE .  
SEASONAL  CURATED  VEGETABLES  |  2 3

MAR INARA .  MOZZARELLA .  W ILD
MUSHROOMS .  BABY  ZUCCH IN I .  
BELL  PEPPERS .  SWEET  ON IONS .

TOMATO  CONF IT .  ARUGULA .  
GARL IC  O IL .  AGED  PARMESAN  |  1 7

HANDCRAFTED PIZZAS

ORTOLANA

EN JOY  BOGO  1 / 2  OFF
ALL  P IZZAS

TUESDAY -  SATURDAY  
FROM 3 - 6PM

MAINS


