FOR THE TABLE

ANTIPASTO
CHEPS SELECTION OF IMPORTED CURED MEATS AND ARTISAN CHEESE,
OLIVES, HOUSE JAM, BAGUETTE 20

BRUSCHETTA
HEIRLOOM TOMATO, WHIPPED GOAT CHEESE, BALSAMIC, FOCACCIA 12

MEATBALLS
PORK AND VEAL MEATBALLS, RED SAUCE 12

CRISPY CALAMARI
SPICY PEPPERONCINI CREMA, RED SAUCE 14

FRIED SMOKED MOZZARELLA
RED SAUCE 12

STUFFED MUSHROOMS
ITALIAN SAUSAGE STUFFING, SMOKED MOZZARELLA CHEESE, RED SAUCE 11

OYSTERS ROCKEFELLER
FOUR OYSTERS, SPINACH, ARUGULA. AND PARMESAN CREAM, TOASTED BREADCRUMBS 16

CAPRESE
MOZZARELLA, HEIRLOOM TOMATO, PESTO, OLIVE OIL, AGED BALSAMIC 12

SOUPS & SALADS

SOUP OF THE DAY
CHEFS PREPARATION 10

MINESTRONE SOUP
FRESH VEGETABLES, TOMATO VEGETABLE BROTH 10

ITALIAN SALAD
BURRATA, ARUGULA, OLIVES, CHERRY TOMATO, PICKLED ONION, CROUTONS, LEMON VINAIGRETTE 12

CAESAR SALAD
ROMAINE, PARMESAN, CROUTONS 10

SALAD ADDITIONS:

CHICKEN CUTLET 10
SHRIMP 12
SALMON?* 12
BISTRO STEAK* 16




PASTA

SPAGHETTI & MEATBALLS

SEMOLINA SPAGHETTI, PORKAND VEAL MEATBALLS,
SAN MARZANO TOMATO SAUCE 26

NONNA’S SUNDAY PASTA
SEMOLINA PACCHERI, SIMMERED PORK, BEEF, VEAL, RICOTTA 29

CHICKEN PARMIGIANA
SEMOLINA SPAGHETTI, SAN MARZANO TOMATO SAUCE 28

SEAFOOD LINGUINE

SEMOLINA LINGUINE, BAY SCALLOPS, SHRIMP, CRAB,
CALABRIAN CHILI BUTTER, CITRUS 37

CHICKEN PICCATA
SEMOLINA SPAGHETTI, PICATTA SAUCE, CAPERS, LEMON 28

CHEESE STUFFED TORTELLINI
ENGLISH PEAS, SUNDRIED TOMATOES, TOASTED PANCETTA, PARMESAN ALFREDO SAUCE 26

SUNDRIED TOMATO AND SMOKED GOUDA RAVIOLI
ITALIAN SAUSAGE, PEPPERONCINI, RED SAUCE 26

GNOCCHI
SAUTEED SHRIMP, GARLIC, LEMON, CREAMY PARMESAN SAUCE 30

CHICKEN PESTO

TAGLIATELLE PASTA, GRILLED CHICKEN, HOUSE-MADE PESTO,
CHILI FLAKES, LEMON, ARUGULA, PARMESAN 28

PASTA PRIMAVERA

BUCATINI PASTA, CHERRY TOMATOES, BROCCOLI,
SQUASH, ZUCCHINI, CARROTS, CREAMY ALFREDO SAUCE 25

PASTA ENHANCEMENTS:

CHICKEN CUTLET 10
SHRIMP 12
SALMON* 12
MEATBALLS 10
BISTRO STEAK* 16



ENTRATA

ROASTED BRANZINO
CHEF'S PREPARATION 31

TUSCAN GARLIC SALMON*
SPINACH, KALE, TOMATO, BASIL RAGOUT 29

CHICKEN MARSALA

CRISPY CHICKEN CUTLET, MASHED POTATOES,
HARICOT VERTS 28

DUCK CACCIATORE*

DUCKLEG, PANCETTA, CREMINIAND OYSTER MUSHROOMS,
FINGERLING POTATOES, POMODORO 31

140z BONE-IN PORK CHOP*
TUSCAN MUSHROOM CREMA, ROASTED FINGERLING POTATOES, HARICOT VERTS 32

FILET*
MASHED POTATOES, ASPARAGUS, COMPOUND BUTTER 602Z.42 | 80z.52

BRAISED SHORT RIB
ROASTED BRUSSELS SPROUTS, MASHED POTATOES, TOMATO DEMI 34

ACCOMPANIMENTS

MASHED POTATOES 8
BROCCOLI 8

HARICOT VERTS 8
BRUSSELS SPROUTS 8
FINGERLING POTATOES 8
ASPARAGUS 10

EXECUTIVE CHEF DEAN SZABLEWSKI
GENERAL MANAGER KRAIG HOUK
RESTAURANT MANAGER JORDAN BUTLER

20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE YOUR RISK OF FOOD BORN ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
PLEASE INFORM YOUR SERVER OF ANY ALLERGIES.

WE IMPOSE A 3% SURCHARGE ON TRANSACTIONS WHEN PAYING WITH A CREDIT CARD, WHICH IS NOT GREATER THAN OUR COST OF ACCEPTANCE.
WE DO NOT SURCHARGE DEBIT CARDS.




WINE & BEER

BUBBLES

LA CACCIATORA FRIZZANTE LAMBRUSCO DELL'EMILIA AMABILE 10/40
CARRA PROSECCO, VENETO, ITALY 10/40

CARRA PROSECCO ROSE, VENETO, ITALY 11/44

WHITES

MOSCATO, MARCHESI BISCARDO FRANCESCA COLLECTION MOSCATO D’ASTI 11/44
RIESLING, S.A. PRUM ESSENCE, GERMANY 10/40

SAUVIGNON BLANC, JOLIE FOLLE SAUVIGNON, IGP VAL DE LOIRE, FRANCE 10/40
VERMENTINO, OLIANAS, SARDINIA, ITALY 11/44

PINOT GRIGIO, CASTELLARGO SASSI PINOT GRIGIO, DELLE VENEZIE IGT, ITALY 11/44
CHARDONNAY, ANDRE DUPUIS, BOURGOGNE, BURGUNDAY, FRANCE 13/52

REDS

PRIMATIVO, MASSERIA BORGO DEI TRULLI, PUGLIA, ITALY 12/48

CABERNET SAUVIGNON, ALTO VISTA VIVE, MENDOZA, ARGENTINA 10/40

PINOT NOIR, OMEN PINOT NOIR, OREGON 13/52

CHIANTI, IL VESCOVADO DOCG, TUSCANY, ITALY 11/44

SUPER TUSCAN, CASTELLANI TOUTON MONSALAIA MAREMMA TOSCANA IGT, TUSCANY, ITALY 11/44

HOUSE WINES

RED/WHITE/BUBBLES 8/32

BEER (BOTTLES/CANS)

ROTATING IPA

GUINNESS STOUT

COMMONHOUSE WISE ONE

ALLAGASH WHITE

AUSTIN EAST CIDERS BLOOD ORANGE
NARRAGANSETT LAGER

BUD LIGHT

BUDWEISER

MILLER LITE
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YUENGLING

DRAFT BEER

MICHELOB ULTRA 7
PERONI LAGER 8

N/A BEER

ROTATING N/A 8



COCKTAILS

VINCENT’S OLD FASHIONED 16
BOURBON, CYNAR AMARO, SUGAR, ANGOSTORA & ORANGE BITTERS

LIMONCELLO DROP MARTINI 15
VODKA, LIMONCELLO, LEMON, SUGAR

ITALIAN COKE 15
RAMAZZOTTI AMARO, SWEET VERMOUTH, CLUB SODA

AMALFI COAST MARGARITA 15
TEQUILA, AMARETTO, ORANGE, LIME

NEGRONI ALLA FRAGOLA 15
GIN, CAMPARI, SWEET VERMOUTH, STRAWBERRY

BLACK MANHATTAN 16
BOURBON, AMARO, BITTERS

HuGoO SPRITZ 15
ST GERMAIN, PROSECCO, CLUB SODA

AMARENA APEROL SPRITZ 15
APEROL, AMARENA CHERRY, PROSECCO

BEVERAGE MANAGER JORDAN BUTLER




