SMALL PLATES

MARINATED OLIVES 57

Impartad olves, citrus, fennel, brandy, harbs

TOMATO BRUSCHETTA 57
Cabatta, g_arlu: beustteer, fontma,

tomato, balsarmic dnzzle

*

BEGINNINGS

CALAMARI $17
Cnispy fned, served with suge and lamen aick

SKILLET MUSSELS 518
Roasted with EVD, sea salt,
m:nmal}'_gzrlc. butter

HOUSE MADE MEATBALLS 514
Su.ga, grana padano, herk rmuk, ciabatta

BEEF CARPACCIO $17
Terderlain flet, fried capers, pesto,
pire ruts, shaved parrr'u:.rl.grllel:' bread

FIRE ROASTED ARTICHOKES $16

Served with garhic butter and lemon aoh

ARANCINIS 515

Fsatte, wild mushrooms, smoked miczzarela

chize of suge or creamy parmesan sauce

SHRIMP SCAMP] 518

Lermon, whrta wine, garlu: butter, parskey, ciabartta

BUTTERNUT SQUASH
BRUSCHETTA %17
Ciabatta, stracoatela, butternut sguash puree,
aru.g'..la. hamalnut, honey

CHEESE & CHARCUTERIE $21

Chef's selecton of meats and cheeses

RAW BAR

FRESH OYSTERS IN SHELL
half dozen 515 - full dozen 527

FIRE ROASTED OYSTERS 516

Garkc herb buttar, parmasan cheese, crostni

SHRIMP COCKTAIL %18

Hamemade spicy cocktail souce

CHEF'S OYSTER SPECIAL %18

Our chef's creation, ask server for detals

= Comurming rws or urdercooked ey, poukey, seafocd,

whadifith or sgge rrory ncreme your rak of focdboma ilinem

200 GRATUITY ADDED TO PARTIES & OR MORE

L
ITALIAM CHOPHOUSE

DINNER MENU
PASTAS

GLUTEN FREE FRESH PASTA +53
SWEET POTATO & FUCCHINI NODDLES «$3

BUCATINI & MEATBALLS $18
‘:iug-:!.-:mgmn_fnn"nlpnlhﬂ grana padanc

PESTO %20
ﬁlgatml_gﬂllnd chickar, fried capers,

roasted pine nuts, creamy pesto, grana padano

PARMESAN CREAM 518
Fﬁga‘bun. sprach, wild mushroom,
pene ruts, truffle ail, grana padano

SQUID INK SEAFOOD
VOGNOLE %22

Black hnguina, shiimg,
calarmar, white clarm sauce

CHEF'S RAVIOLI 821

Owr chef's creation, ask server for details

MAIN ENTREES

CHICKEN PARMESAN S26
Sl.lg:-_ brseatin, fresh mazzarela,

basil, grated grana padana

GORGONZOLA STEAK
GNOCCHI 528

Hand stuffed with gorgonzala and tassed with
filet tips, shatake mushrooms, white wine, pesto

AHI TUNA %28

Man.gn salza, cucumber salad, avocado crema

TUSCAN SALMON %26

Atlarbe, roasted fennel pures,

hert glazed heirloom carrots

BRAISED SHORT RIB 529
Garlic mashed potatoes, roasted carrots,

brased Svass chard

CLASICO BURGER 517
.ﬁ.rug..ia. tomato, pickles, caramelzed onions,
ag.bd white chsddar, fres
add bacon 52

PROTEIN ADD-ONS

CHICKEN 57 - SALMON %12
SHRIMP 510 - STEAK $12
AHI TUNA 512

FARMERS MARKET VEGETABLES %7

PIZZA

CAULIFLOWER CRUST AVAILABLE =%4

MARGHERITA %16
Garkc o1l fresh mozzardla,

tomato sauce, basnl, grana padanc

FIG & PROSCUITTO $19

Flg sauce, mazzardla, arug..ia.
goat chaese, grana padaw.g:rl-: ail

CURING ROOM %18

Pcppnrml_c.alahr\csc salamy, [talian sausage,

mozzarella, tomato sauce, shaved parmesan

FUNGHI BIANCO $17

Zarlic cream, smoked mozzarella,

roasted shirtaloe and oriminy, cpolling onions

SHORT RIB 519

Braised short rig, roasted tormatoes,

smoked mozzarella, arugula, horsaradish crema

i

FIELD OF GREENS

KALE SALAD %15
Bilack guiroa, Brussels sprouts, crispy pancetta, corn,

dred cherries, candied walnuts, shaved parmesan

ITALIAN CHOPPED %16
Romaine hearts, moasted red peppers, alrees,

tormatoes, parmesan, salarmi, cucurmbers,

red onions, aregano vinalgrete

HEIRLOOM TOMATO
E BURRATA 515
flannated tomatoes, shiced red onions,

frash basil, extra wrgn olrve oi, panzanelia

TRADITIONAL CAESAR %14 / 58

Reomaine, herb crustad croutons,

shredded parmasan, house made dressng

CLASICO 513 / 7

Field [ErOEns, paTnesan, Carrots, ¥alarmmata clivas,

charry tomatoes, lermon vnaigrette

AVOCADO & FENMNEL %14
Hoasted pistachio, black qunca, a'ugula

ooy hme winaigrette, chali ol

SIDES

SWEET POTATO FRIES %5
CREAMY FENNEL ORZD %5
GARLIC MASHED POTATOES %6

- PREMIUM -
BRUSSELS SPROUTS 7
TRUFFLE PARMESAN FRIES §7

LIMOMNCELLO BASIL RISOTTO 57
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