YOUR NEIGHBORHOOD DESTINATION

Bruschetta¥
tomato, fresh mozzarella, jalapeno
basil,avocado, balsamic glaze

Burrata ¥

18
tomato jam, olive oil,
herbs, toasted bread
Involtini di Melanzane¥ 16

eggplant, halloumi, mozzarella,
ricotta cheese, herbs, tomato sauce

Tonno Crudo* 20

roa tuna, citrus ginger soy,

pickles onions-capers.
Portobello Arrosto 18
roasted portobello, tomato, ricotta,
goat cheese, balsamic glaze

Insalata di mare* 20
shrimp, calamari, octopus, fennel, celery,
capers, tomatoes, arugula, lemon
vinaigrette

Rigatoni alla Vodka @ V¥

fresh tomato sauce, bechamel,
onion, parmesan, vodka

Tagliatelle ai Funghi¥ 31
mushroom ragout, caramelized
onion, stracciatella, truffle oil

28

Gnocchi alla Sorrentina@\? 27
baked ricotta gnocchi, tomato
sauce, fresh mozzarella, basil
Spaghetti Scampi®™ 29
shrimp, cherry tomato, garlic,

uni butter, white wine, parsley
Chittara Vongole ™ 29

clams, basil, garlic,evoo,white wine
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Olives, fig jam, crostinis
3 Types Of Cheese

g I

3 Types Of Cured Meat

Calamari Fritti 18
calamari, hot peppers, tempura,

: spicy aioli, tomato sauce

: Cozze 16

: mussels, garlic, habanero,
: tomato,white wine, lime juice, parsley

: Scampi®

18

: sauteed shrimp, garlic,lemon juice,
. butter, white wine, hot pepper

. Arancini

17

. rice ball, meat ragout, cheese,
: smoked tomato sauce

: Polpette

17

. veal and pork meatballs, tomato
. sauce, cheese, onion, bread, herbs

: Carpaccio* @@

20

. beeftenderloin, tonnato sauce,
. parmesan, capers, arugula

: Prosciutto e Melone

18

: cantaloupe, prosciutto, arugula,

: ricotta, tarragon vinaigrette

N

Frutti di Mare fra Diavolo ™
half lobster, shrimp, mussels, white

wine calabrian pepper, tomato sauce
Campanelle alla Bolognese @ 28
pork and beef meat ragout, cheese

34

Spaghetti alla Carbonara*® 28
guanciale, pecorino romano,

black pepper, eggs
Tortelloni di Pollo e Spinaci ™

chicken, spinach, bechamel,
cream, sundried tomatoes

Risotto al Manzo 30
beef short rib, carrot, veal

demi, parmesan
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INSALATE E GONTORNI

. Caesar* 14
romaine, parmesan, avocado,
creamy dressing

Caprese 14
buffalo mozzarella, tomato, basil,evoo
Rucola & 13

arugula, pickled squash, basil, candied
pecans, goat cheese, lemon vinaigrette

Panzanella ¥ 14
white beans,mozzarella, croutons,
tomato, cucumber, red onion,
capers, sherry vinegar

Asparagi alla Griglia ®¥ 10
grilled asparagus, garlic,
manchego cheese

Broccolini ¥
grilled broccolini, parmesan,
garlic vinaigrette

12
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28
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SEGOND

Tagliata* 34
skirt steak, steak fries, green sauce
Pesce spada alla Livornese 32

olives, capers, broth,
roasted potatoes.
Pollo alla Parmigiana
breaded chicken, tomato
sauce, mozzarella cheese

Pollo al Limone 28

pan seared chicken,lemon caper
sauce, fingerling potatoes, broccolini
Vitello alla Milanese 29
breaded veal, arugula, fennel,

28

red onion, parmesan

*Denote raw or undercooked product. Massachusetts Law requires us to inform you that consuming raw or undercooked meat,

poultry, seafood, shellfish or eggs may increase your risk of food

borne illness. Please inform your server of any food allergies or

dietary restrictions, menu_items do not include all ingredients.

W vegetarian

@ made in house

@ gluten free

@ dairy free

@ contains nuts
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COCHTOILS

The Sophia Loren
pama, allspice dram, white
sambuca, ginger beer, bitters

Grapefruit Aperol Spritz 13
5 aperol, prosecco, club
16 soda, grapefruit juice
Limoncello Spritz 13

limoncello, prosecco,

. e . sparkling lemonade
Sicilian Margarita 15 P °

Jjalapeno tequila, limoncello, o Hugo Spritz 13
lemnon juice, lime juice, agave italicus, mint, prosecco, club soda
Pistachio Martini 16

Mottacchione 16
camatti, vodka, papaya, lime, simple

vanilla vodka, pistachio ligueur,
benedictine, almond bitters, absinthe
Corleone 15

maple bourbon, averna,
orange bitters

Oliveto* 16
gin, licor 43, olive oil,
lemon, egg white

Chocolate Raspberry 16
vanilla vodka, chocolate liqueur,

framboise liqueur, irish cream

Grappa sour 16
grappa, domaine canton,

lime, simple, egg white : . SPARKLING
N f : Poggio Costa, Prosecco 12
Lambrusco, Cantina Settecani, 12

Emilia-Romagna

AMARD

DIGESTIFS

Barbadillo Sherry 10

: Valdo, Prosecco Rose, Veneto 13
Averna 12\ Moscato d'Asti, Vajra, Piedmont (375mi) 24
Mon‘tenegro‘ 12 ; WHITE
Dell” Etna Riserva 18 Pinot Grigio, Ca’'Stella Anselmi,Friuli 12
Del Capo 10 Gavi, Villa Sparina, Piedmont 14
Di S. Maria Al Monte 12 sauvignon Blanc, Lavis,
Pellegrino 9 i Friuli 14
Amaro Nonino 14 chardonnay, ‘Bramito’ Antinori,
Amaro Alta Verde 8 | Tuscany, 16
Amaro Camatti 8 |
Cardamaro 10 ROSATO / SKIN CONTACT
Della Sacra 10 @ . GLASS/BOTTLE
Pasubio 8 Erli?;ﬁt Grigio, Ramato Sun Goddess, 13
ng:e':%\gia!:s 12 Rosato, Planeta, Sicily 14
: Guado Al Tasso, Antorini, Tuscany 65 :
Branc‘a Menta 12 . Garganega, Corte Sant Alda, Venetian 60
Braulio 15 RED :
Izrc:;c:oFerro Kina g . Pinot Nero, Cembrf:\,Trentino 13
Casoni Giuseppe Heritage 10 i Barbera d'alba, Guidobono, Piedmont 13 :
¢ Chianti, Villa Cafaggio, Tuscany 14 :
Foro 2 i Montelpuciano d’Abruzzo, Aida, 13
Cynar 12 i Abruzzo :
Cynar 70 15 ! super Tuscan, Montepeloso A Quo, :
GRAPPA i Tuscany. L 16
= \N/INE BY THE BOTTLE —
Sibona Di Barolo 16 -
Sibona Classica 14 NXYQI'I-'II!I-EERN
i Sparkling Brut,Ferrari, Trento 80
. Soave Classico, Pra Veneto 55 !
. i Arneis, Giacosa Fratelli, Piedmont 55
Ramos Pinto Tawny 10 | Gavi, Villa Sparina, Piedmont 50
Molinari Sambuca 14 pinot Grigio, Torre Rosazza, 58 :
Romana Black Sambuca 10 | Colli Orientali del Friuli :
Basilica Black Sambuca 8 CENTRAL
Pallini Limoncello 10  : Vermentino, :
Contratto Vermouth 10 | Fattoria di Magliano Tuscany 50 :
i Frascati, Colli di Catone, Lazio 50

~=3SPRITZ AND DESSERT=

Barolo,Marco Bonfante, Piedmont

— INE BY THE GLASS —

Pinot Bianco, Muri Gries, Alto Adige 52
Sauvignon Blanc, Livio Felluga, Friuli 70

Grechetto, Palazzone,Orvieto 48
: SOUTHERN
i Falanghina, Bonea, Masseria Frattasi, 58
i Campania
i Grillo, Agricola Calabretta, Sicily 50
{ Vermentino, Sa Raja, Sardinia 52
i Etna Bianco, Planeta winery,
¢ Sicily 52
RED
5 NORTHERN
i Pinot Nero, J. Hofstatter, 50

i Trentino-Alto Adige

Nebbiolo, ‘No Name' Borgogno, 100
: Piedmont

i Nebbiolo, Giacomo Ascheri, Piedmont 65
Sangiovese, Umberto Cesari, 60

i Emilia-Romagna
i Valpolicella, Superiore Ca La Bionda 65

i Veneto

i Barbaresco ,Fontanabiana, Piedmont 95
i Barbera d'Alba, Bussia Fratelli

: Giacosa, Piedmont 65

100
CENTRAL

: Sangiovese, Carpineto, Chianti
i Classico 60
: Brunello, di Montalcino,

i Agostina Pieri, Tuscany 120
Sangiovese, Selvapiana Riserva, 80
: Chianti Rufina

i Rosso di Montalcino, 75
i Antinori Winery, Tuscany

. Super Tuscan, 75
Guado al Tasso Il Bruciato, Bolgheri

: SOUTHERN

Primitivo, ‘Torcicoda’ Tomaresca, 65
i Pulgia

i Aglianico, Masseria Frattasi, 48
i Campania

Nero di Troia, ‘ll Falcone’ Rivera, Puglia 70

SICILY / SARDINIA

Nerello Mascalese, Benanti 70

i Etna, Sicily

{ Nero d'Avola, Feudo Montoni, Sicily 60

i Cannonau, Sella & Mosca, Sardinia 55
1| IL

RESERVE WINE LIST

2018 Bussola Amarone Valpociella 250

2018 Cascina Fontana, Barolo 175
2018 Casanova di Neri, 250
Brunello di Montalcino
2021 Paolo Scavino Barolo 200
2022 Gaja Magari Tuscan 225
2019 Asheri “Pisapola’, Barolo 200

2017 Zenato ‘Cressaso’ Grand

Cru, Veneto 250
2019 Solaia, Antinori, Tuscany 600
2019 Ceretto Barbaresco 200
ol Iy

BEER

Birra Nazionale, White Ale, Italy 8
Sunday sauce, Pilsner,USA 12
Birra Moretti, /italian Lager, Italy 8
Sip of Sunshine /PA USA 12




