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 nsa lata 

 

d i  C a s a  
balsamic vinaigrette, roma tomato & red onion    4. 
A r u g u l a  
shaved fennel, pecorino, lemon juice, evoo  7. 
C a e s a r *  
house made dressing & croutons, parmesan 7. 
G r e e k  
feta, kalamata olives, tomato, cucumber  
red onion & red wine vinaigrette        7. 
 

Add Grilled Chicken, Prosciutto, Chicken Cutlet, 
Tuscan Roast Beef, Calamari or Shrimp  2. 

nt ipasto r io 
F r e s h  M o z z a r e l l a  
house made mozzarella, oven dried tomato & basil  7. 
C a r p a c c i o *  
shaved raw beef, capers, arugula & lemon  7. 
 

nt ipasto a ldo 
 

R o a s t e d  E g g p l a n t  
goat cheese, oven dried tomato & basil           9. 
B r o c c o l i  R a b e  
pine nuts, garlic & raisins              8. 
S h r i m p  
chick peas, tomato, mint & raisins          10. 
L i t t l e  N e c k  C l a m s  o r  M u s s e l s  
cannellini, pancetta & parsley            10. 
C a l a m a r i  
fried with marinara               8. 

uppa 
S t r a c c i a t e l l a               
organic egg, parmesan & arugula   7. 
P a s t a  F a g i o l i             
cannellini, vegetables & garlic   7.  
 

T h e  B a s i c s :  c h o o s e  f r o m      12. 
pesto  marinara     arrabbiata 
tomato  garlic & oil       butter & cheese         
 

P u t t a n e s c a  
olives, anchovies, capers & tomatoes         14. 
 

G o r g o n z o l a  
mushrooms & peas                                  16. 
 

A r u g u l a  
oven dried romas, pine nuts, garlic & oil         15. 
 

E g g p l a n t  
roasted in tomato sauce, fresh mozzarella              15. 
 
 
 
 

 

a s t a  
 

Mu s s e l s  o r  C l a m s  
steamed in marinara or white wine, garlic & oregano     15. 
 

C a r b o n a r a  
classic sauce of pancetta, egg, wine, &peas     15. 
 

V o d k a  
prosciutto, peas & shallots                         15. 
 

Bo l o g n e s e  
ragu of veal, pork & beef                         15. 
 

Me a t b a l l s  
blend of three meats in tomato sauce         15. 
 

L o c a l  I t a l i a n  S a u s a g e  
broccoli rabe, kalamata olives, garlic & oil        16. 
 

 
ta l i an  l a s s i c s    Veal $22 or Chicken $20, each served with a side of pasta 

: P a rme s a n :     breaded cut let ,  mar inara ,  fresh mozzare l la  
. S a l t i mbo c c a :   bra ised in whi te wine with prosc iutto ,  sage  & provo lone 
.M i l a ne s e :    breaded cut let w ith arugu la ,  tomato , red on ion & evoo 
: C a c c i a t o r e :   p o t a t oe s ,  m u s h r o oms ,  o n i o n s ,  t oma toe s  &  wh i t e  w i n e  
.Ma r s a l a :    m a r s a l a  w i ne  & w i l d  mu s h r o oms  
. P i c c a t a :     w h i t e  w i ne ,  l emo n  &  c a pe r s  
  
 

We proudly serve local and organic whenever possible with the help of Hannah’s Hydroponics, Bedford Avenue Meat Shop & Naked Creek Natural Farm. 

A twenty percent gratuity will be added to parties of 6 or more please allow extra time for separate checks.  Consuming raw or undercooked food is a potential health hazard* 
 

talian   wine bar 

  half orders of any Salad, Pasta, or Italian Classic available for half the price   
 


