
FOR THE TABLE
ANTIPASTO 
chef’s 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
chef’s 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, pork and 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
sautéed 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* 
duck leg, pancetta, cremini and oyster mushrooms, 
fingerling potatoes, pomodoro   31

14oz BONE-IN PORK CHOP* 
tuscan mushroom crema, roasted fingerling potatoes, haricot verts   32

FILET* 
mashed potatoes, asparagus, compound butter   6oz. 42  |  8oz. 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

*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.

GENERAL MANAGER  KRAIG HOUK
EXECUTIVE CHEF  DEAN SZABLEWSKI

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.

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

RESTAURANT MANAGER  JORDAN BUTLER



WINE & BEER

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

Bubbles
La Cacciatora Frizzante Lambrusco dell'Emilia Amabile   10/40

 Carra Prosecco, Veneto, Italy   10/40

Carra Prosecco Rose, Veneto, Italy   11/44

House Wines
Red/White/Bubbles    8/32

Beer (Bottles/Cans)
Rotating IPA   9

Guinness Stout   9

Commonhouse Wise One   8

Allagash White   8

Austin East Ciders Blood Orange   8

Narragansett Lager   6

Bud Light   6

Budweiser   6

Miller Lite   6

Yuengling   6

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 

Hugo Spritz  15
st germain, prosecco, club soda

Amarena Aperol Spritz  15
aperol, amarena cherry, prosecco

BEVERAGE MANAGER  JORDAN BUTLER


