
SMALL

D INNER

S IDES  —  13

SALADS

P IZZA

PASTA

LARGE

add: crumbled Italian sausage +4, chicken cutlet +6, grilled shrimp +11 

RICOTTA — olive oil, chive, crostini ......................................................................................................................................... 18
FRESH BREAD — daily preparation of bread & dip.............................................................................................................. 14
GRILLED OCTOPUS— smoked chickpea purée, olive tapenade, preserved lemon, cucumber, pine nut, chili oil ........ 24
CALAMARI — cherry pepper, arugula, roasted red pepper aioli .......................................................................................... 22
ARANCINI — basil pesto, caprese salad, balsamic glaze ....................................................................................................... 20
SMOKED CRAB DIP — smoked blue crab, mascarpone, breadcrumbs, panuzzo ............................................................. 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, provolone, salami, chickpea, fresh mozzarella, tomato, 

pepperoncini, shaved onion, Italian vinaigrette............................................................................... 15
SMOKED BEET WEDGE — baby iceberg, marinated heirloom tomato, smoked red + yellow beets, creamy bleu

cheese dressing, balsamic drizzle, crispy shallots.................................................................. 15

MARGHERITA — mozzarella, basil, San Marzano tomato.................................................................................................... 22
VEGGIE — roasted red pepper cream, artichoke, caper, toasted ricotta salata, mozzarella, shallot ................................. 23
SAUSAGE — caramelized onion cream, roasted red pepper, zucchini, yellow squash........................................................ 26
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 CAPOCOLLO— square cut, pepperoncini, castelvetrano, shallot, ricotta, mozzarella, red pepper agrodolce ..... 34

GNOCCHI — ricotta gnocchi, bolognese, toasted breadcrumbs, parmesan..................................................................... 29
LUMACHE — parmesan cream, sweet red pepper, asparagus, leek, peas ........................................................................... 28
RIGATONI — spicy vodka alla Tito’s, Calabrian chili, shaved pecorino, toasted breadcrumbs .......................................... 27
SAFFRON LINGUINE — spicy crab, rock shrimp, breadcrumbs, tarragon + leek cream sauce...................................... 32
FAZZOLETTI — rapini + walnut pesto, swiss chard, smoked ricotta ..................................................................................... 29

STUFFED PEPPER — wild rice, corn, chickpeas, Fresno chili, arugula, lemon + parmesan fonduta, scallion ................ 29
CHICKEN MILANESE — two cutlets, arugula, pickled red onion, cherry tomato, lemon sauce, parmesan............... 30
SALMON — baked shrimp topping, “farrotto”, corn, red onion, lemon + dill aioli ............................................................. 36
14oz STRIP STEAK — thick cut steak fries, steamed asparagus, bacon + bleu cheese butter, so�rito beurre blanc

served sliced............................................................................................................................................ 48
PRIME PORK POTERHOUSE — soy + balsamic glaze, potato croquette, garlicky green beans, agrodolce ................ 39

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

BRUSSELS SPROUTS — spicy calabrian chile honey
GREEN BEANS — garlic, parmesan, black pepper

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  

MANGO MATADOR .......................................14
no bull, just mangos
Tequila, Lime, Mango, Agave, Habañero, Banana

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

CLARIFIED MEZCAL NEGRONI............... 15
Mexico meets Italy
Palomo Mezcal, Campari, Carpano Rosso, Milk Wash

RUBY MULE .......................................................14
the mule is still cool... right?
Tito’s Vodka, Lime, Strawberry, Mint, Ginger Beer

CHERRY CANARY .......................................... 15
small bird, big flavor
Aged Rum, Pineapple, Tart Cherry, Lime, Aperol

BASILICO ............................................................14
straight from Nona’s garden
Gin, Basil, Cucumber, Soda, Lemon, Sugar

HONEY, I’M HOME ........................................ 16
call us old fashioned, but... 
Bourbon, Honey, Angostura, Orange Blossom

PIÑA PLANE ...................................................... 15
classic with an identity crisis
Bourbon, Aperol, Coconut, Pineapple, Lemon

CAMPO ROSSO ............................................... 15
walk with the dreamers
Blanco Tequila, Campari, Lime, Grapefruit, 
Agave, Soda

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

SPRITZ OF THE DAY ......................................14
rotating spritz—ask us!
Make it a Tower—4 Aperol or SOTD......................48

PANDAN EXPRESS .........................................18
hemispheres collide
G4 Blanco, Pandan, Ginger, Lime, Matcha, Curry Salt

BAMBINI............................................................... 11
Strawberry, Mint, Lime, Ginger Beer

NOT AN ESPRESSO-TINI ............................. 11
Espresso, Vanilla, Cola

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

ROSÉ ................................................................................. 14 | 54
Weingut Markus Huber, Austria

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

PINOT GRIGIO ............................................................. 14 | 54
Zenato Delle Venezie, Veneto, Italy

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

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

CHARDONNAY............................................................ 14 | 54
Di Lenardo, Friuli-Venezia Giulia, Italy

ROSÉ ................................................................................. 14 | 54
Mirabeau X, Provence, France

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

NERO D’AVOLA........................................................... 15 | 58
Cantine Grasso, “Sette Aje”, Sicily, 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


