SPUNTINI
FOCACCIA - slow roasted balsamic garlic 6
CAPRESE - heirloom tomato, herbs, mozzarella, olive oil 14

ZUCCHINI FRITTI - calabrian aioli 10

ANTIPASTI | SALADS

GRILLED ARTICHOKES 12 ITALIAN
lemon, garlic : chopped gem lettuce,
salumi, fontina,
SAUSAGE & PEPPERS 14 : peppero.ncini,
pepper medley, spicy sausage, onion : red onion,
: tomato, vinaigrette
CRISPY CALAMARI 6 '8
lemon, pepperoncinis, marinara g CAESAR
foccacia croutons, parmesan
MEATBALLS 16 § black pepper, anchovy

wisconsin river beef marinara 14

CASARECCE BOLOGNESE - wisconsin river beef, duroc pork 20
RIGATONI ALLA YODKA - classic tomato cream 18
BUCATINI WITH MEATBALLS - traditional marinara, parmesan 20
RAPINI & SAUSAGE - casarecce, parmesan brodo 20

PIZZA § § AL FORNO

MARGHERITA 19 . CHICKEN
tomato sauce, basil, : W : PARMIGIANA 28
mozzarella, olive oil § fe ,72 : marinara, mozzarella,
5 § basil oil
PEPPERONI 20 5 5
tomato sauce, ezzo g THE :
pepperoni, mozzarella EGGPLANT SALMON
SPICY SAUSAGE 20 STACK . PICCATA 27

tomato sauce, italian lemon butter,

marinara, local

sausage, mozzarella grande mozzarella, caper

MUSHROOM 19 giardiniera, basil

garlic crema, oyster, § § 180z RIB EYE 59
maitake, truffle goat cheese 22 broccolini

SIDES

BROCCOLINI - grilled; lemon, garlic, olive oil, chili flakes 10
CRISPY POTATOES - bagna cauda 9
MUSHROOMS - sautéed:; olive oil, salt & pepper 10

WALNUT BUDINO - chantilly cream, streusel 8
TIRAMISU - a classic, need we say more? 11

DESSERTS

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your riskof foodborne illness.
Please alert your server if you have any food allergies or dietary restrictions.

SPRING MENU 4-18-23





