
SMALL

D INNER

S IDES  —  13

SALADS

P IZZA

PASTA

LARGE

add: crumbled Italian sausage +4, chicken cutlet +6, tru�e mushrooms +8, grilled shrimp +11 

RICOTTA — olive oil, chive, crostini ......................................................................................................................................... 18
FRESH BREAD — daily preparation of bread + dip............................................................................................................... 14
GRILLED OCTOPUS — ‘nduja, roasted fennel, cauliflower, lemon sa�ron aioli ............................................................... 24
CALAMARI — cherry pepper, arugula, roasted red pepper aioli .......................................................................................... 22
BURRATA CROSTINI — burrata, speck, spicy stone fruit jam, arugula, fig, crostini........................................................ 20
SMOKED CRAB DIP — smoked blue crab, mascarpone, breadcrumbs, panuozzo ........................................................... 24
MEATBALL — beef, pork, pancetta, pomodoro, Parmesan ................................................................................................. 13
CRISPY ARTICHOKE — spinach, Fresno chili, lemon sherry beurre blanc ....................................................................... 25

CAESAR — romaine, parmesan, croutons, Caesar dressing................................................................................................. 14
CHARRED BROCCOLINI — romaine, quinoa, farro, chickpea, spiced almond, ricotta salata,

garlic scape vinaigrette ........................................................................................................ 15
GREEN SALAD — crumbly bleu cheese, pickled red onion, cucumber, tomato, white balsamic vinaigrette ................. 13
CHOPPED SALAD — romaine, Castelvetrano olive, provolone, salami, chickpea, fresh mozzarella, tomato, 

pepperoncini, shaved onion, Italian vinaigrette............................................................................... 15

MARGHERITA — mozzarella, basil, San Marzano tomato.................................................................................................... 22
VEGGIE — roasted red pepper cream, artichoke, caper, toasted ricotta salata, mozzarella, shallot ................................. 23
BACON-KALE-POTATO — garlic oil, bacon, Tuscan kale, potato, mozzarella, tru�e pecorino .................................... 27
PEPPERONI + HONEY — mozzarella, red pepper, cup + char pepperoni, San Marzano tomato, honey ...................... 25
PAN RED STRIPE — square cut, mozzarella, pomodoro, Parmesan .................................................................................. 29
PAN MUSHROOM — square cut, mozzarella, mushroom, ricotta, arugula, tru�e vinaigrette ...................................... 32
PAN ITALIAN BEEF — braised short rib, giardiniera, mozzarella, ricotta........................................................................... 35

GNOCCHI — ricotta gnocchi, bolognese, toasted breadcrumbs, Parmesan .................................................................... 29
LUMACHE — oregano + rapini pesto, sausage, roasted red peppers, pecorino fonduta.................................................... 28
RIGATONI — spicy vodka alla Tito’s, Calabrian chili, shaved pecorino, toasted breadcrumbs .......................................... 27
SAFFRON TAGLIATELLE — spicy crab, rock shrimp, breadcrumbs, tarragon + leek cream sauce................................ 32
RISOTTO CACIO E PEPE — Caciocavallo, black pepper.................................................................................................... 29

EGGPLANT PARMESAN — panko breaded eggplant, ricotta, pomodoro, brown butter squash puree, crispy Brussels 
sprout leaves, Fontina fonduta ............................................................................................. 24

add pasta .......................... 8
CHICKEN MILANESE — two cutlets, arugula, pickled red onion, cherry tomato, lemon sauce, Parmesan .............. 30
SALMON — topped with  baked shrimp, “farrotto”, delicata squash, red onion, lemon + dill aioli ................................... 36
CRISPY DUCK BREAST — creamy mushroom barley, broccolini, black garlic-fig-balsamic glaze................................. 43
STRIP STEAK — 14 oz strip, thick cut steak fries, steamed asparagus, bacon + bleu cheese butter, so�rito 

beurre blanc served sliced ............................................................................................................................. 48

STEAMED ASPARAGUS  — lemon + tobiko beurre 
blanc, crispy speck
SMASHED FINGERLING POTATOES — Parmesan + 
herb crusted, lemon-herb aioli

BRUSSELS SPROUTS — Calabrian chili honey
DELICATA SQUASH GRATIN — tru�e honey glaze, 
rosemary + sage buttered breadcrumbs

add: anchovy +2, chicken cutlet +6, grilled shrimp +11 

add: anchovy +2, thick-cut pepperoni +4, crumbled Italian sausage +4



COCKTAILS WINES BY  THE  GLASS

SPIRIT FREE

BEER
BOTTLES & CANS 

NARRAGANSETT
16 oz, Golden Lager, RI

7

ROTATING N/A BREWS
ask us!

ROTATING DRAFTS ask us!

ROTATING CIDER 7

MILLER HIGH LIFE 6

MICHELOB ULTRA 6

SPARKL ING  

WHITE  & ROSÉ  

RED  

APPLE A DAY.....................................................14
it’s all about the fall
tequila, apple cider, caramel, lime

HOUSE DIRTY................................................... 15
we take our martinis seriously (and) dirty
vodka or gin, olive & pepperoncini brine, bleu
cheese, olive oil, black pepper
add bleu cheese olives ................................................ 1

THE KRAMER .................................................... 13
“you found out Kramer’s first name?”
vodka, aperol, campari, hibiscus, lime, cranberry

JUICE CLEANSE ..............................................14
vitamins & vodka
vodka, carrot, aloe water, lemon, turmeric

OUT OF THYME ...............................................14
a berry good thyme
Tito’s vodka, blackberry, thyme, lime, ginger beer

CHEMICAL X ..................................................... 16
sugar, spice & everything nice
gin, nonino, vanilla, lemon, orange cream foam

HONEY, I’M HOME ........................................ 16
call us old fashioned, but... 
bourbon, honey, angostura, orange blossom

MIDNIGHT MAPLE ......................................... 17
smoke & a wa�e?
rye, maple, pecan, sweet vermouth

CHERRY CANARY .......................................... 15
small bird, big flavor
aged rum, aperol, pineapple, tart cherry, lime

CLARIFIED MEZCAL NEGRONI............... 15
Mexico meets Italy
palomo mezcal, campari, sweet vermouth 

CAMPO ROSSO ............................................... 15
a paloma walks into a bar
tequila, campari, grapefruit, agave, lime, soda

PANDAN EXPRESS .........................................18
hemispheres collide
G4 blanco tequila, chai, pandan, allspice, walnut, lime

ESPRESSO MARTINI TOWER ................... 55
we’re staying out way past our bedtime
rotating flavors—ask us! 2 flavors per tower

THYME FOR THAT............................................11
blackberry, thyme, lime, ginger beer

CHAI FOR NOW ...............................................11
chai, lemon, soda

NOT AN ESPRESSO-TINI .............................11
espresso, vanilla, cola

ST. AGRESTIS PHONY NEGRONI.............11

LUCKY FROG SOCIAL TONIC.................... 8
rotating flavors—ask us!

PROSECCO....................................................................14 | 54
Jeio, Veneto, Italy

LAMBRUSCO ................................................................16 | 60
Cleto Chiarli, Lambrusco di Sorbara Del Fondatore
Emilia-Romagna, Italy

ITALIAN WHITE BLEND............................................ 14 | 54
Alois Lageder, Misto Mare, Trentino-Alto Adige, Italy

PINOT GRIGIO ............................................................. 14 | 54
Borghi AD EST, Friuli-Venezia-Giulia, Italy

RIESLING ........................................................................ 14 | 54
Weingut Stadt Krems, Niederösterreich, Austria

SAUVIGNON BLANC ................................................ 14 | 54
Allen Scott, Marlborough, New Zealand

CHARDONNAY............................................................ 14 | 54
Mossback, Russian River Valley, California

ROSÉ ................................................................................. 14 | 54
Mirabeau, Forever Summer, Provence, France

PINOT NOIR .................................................................. 15 | 58
Sean Minor, Central Coast, California

MONTEPULCIANO D’ABRUZZO ......................... 15 | 58
Fattoria La Valentina, Abruzzo, Italy

SANGIOVESE ................................................................ 15 | 58
Piandaccoli, Chianti DOCG, Tuscany, Italy

MALBEC........................................................................... 15 | 58
Catena Vista Flores, Mendoza, Argentina

CABERNET SAUVIGNON........................................16 | 60
Twenty Bench, North Coast, California

MODELO 7


