
starters 

po bIANCO 6    
roasted garlic. butter. parm   

po rOSSO  7    
confit tomato. basil. parm 

po cheeeeeeezy  8    
gruyere. aged balsamic. 

SPICY PORK MEATBALLS 9  
w/ ricotta. pomodoro       

ARUGULA SALAD 10 
w/ lemon. parm.     

KALE & TREVISO 14 
w/ caesar dressing. parm.  
brioche croutons.         

big ole healthy salad 16 
w/ ricotta. pomodoro        

PASTA 

RIGATONI RAGU  17 
pork & beef ragu. parmigiano. basil 

PAPPARDELLE w/ FUNGHI MISTO 17 
brown butter. truffle oil 

casarecce w/ lamb bolognese 16 
pomodoro. basil. parmigiano.  

fusilli w/ chicken cacciatore  16 
pomodoro. black olive.  
red pepper. parmigiano. 

lamb bolo al forno  22 
pomodoro. lamb. fresh mozz.  
parmigiano. basil.  

mushroom al forno   22 
cremini mushroom. fontina.  
truffle oil. parmigiano. 

PIZZA 

MARGHERITA  13   
pomodoro. fiore di latte. basil 

CARAMELIZED ONIOn 14  
fiore di latte. gruyere. crispy onion 

NEW ENGLAND CLAM PIe 15  
marinated clams. garlic. bacon. parm 

FUNGHI MISTO 17  
fontina & truffle oil.  

mixed mushrooms. 

FRENCHIe 16 
leeks. mushroom. goat cheese. thyme 

PORK & CHEESE 17  
sausage. gruyere. confit tomato  

NONNA 16 
eggplant. fiore. rst peppers. arugula 

SPEZIATA 17  
fiore di latte. pomo. soppressata 

SAUSAGE 16 
olives. mascarpone. parm 

SPICY BEE 17  
spicy salami. honey. chili. goat 

cheese  

add:  

prosciutto 5 . salami 5. pepperoni 4. 

Double cheese 4 . arugula 4. burrata 9 

WINE STARTING AT 
$15 


