Appetizers

ARANCINI
Fried Cheesy Risotto Stuffed with Halian Sausage Served Over Sunday Gravy

GARLIC BREAD
Toasted Baguette with Fresh Garlic Butter and Served with Qur Marinara Sauce or Basil Pesto Sauce
Add Cheese

ITALIAN MEATBALLS
Our Special Blend of Veal, Pork, and Beef T'opped with Herbed Ricotia with Our Marinara Sauce

CAPRESE
Heirloom Tomatoes, Crispy Mozzarella, Herbed Ricota, Fresh Basil, Finished with a Balsamic Drizzle

FRESH MOZZARELLA STICKS
House Made Mozzarclla Sticks Lighly Breaded and Served with Basil Aioli
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TOMATO BASIL SOUP
Roasted Plum Tomato, Sun-dred
Tomato Pesto, Cream, Thyme, Garlic,
and Basil  Cup/Bow

SIDES

Cole Slaw
Sweel Potato Fries
House Made Onion Rings
French Fries
House Side Salad
Cup Of Soup

EXTRAS

Tomato Chutney Aioli
Extra Dressing
Extra Sauce
Sunday Gravy
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SALADS

GREEK SALAD

Fresh Greens, Tomatoes, Grecn Peppers, Red
Onmions, Cucumbers, Feta, Kalamata Olives,

Pepperoncini, Served with Pita Wedges

CAESAR SALAD

Crispy Romaine, Toasted Croutons, Shaved

Parmesan, and Caesar Dressing

BEET ROOT SALAD

Roasted Beets, Granny Smith Apple, Orange
Wedges, Caramelized Peanuts, Feta, Mixed

Greens, Tossed in Our Honey Mustard
Vinagretic

Add choicé of protin:
chicken / salmon | shrimp
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PASTA

PASTA YOUR WAY
Your Choice of Linguini,
Rigatomi, or Tagliatelle Tossed
in Your Choice of Sauces:
Marinara, Arrabbiata, Sunday
Gravy, Scampi, Pesto, Alfredo,
Spicy Buttery Garlic Sauce
Add Meatballs
Chicken/Shrimp
Salmon/Braised Short Rib

PASTA AL FORNO
Penne Pasta with Qur House
Made Bolognese Sauce,
Bechamel, and Cal¢ Salad,
Finishcd in our Brick Oven

CHICKEN ROLIATINI
Chicken Breast, Sun-dried
Tomatoes, 3 Cheese Blend,
Fresh Rigatoni, Cream Sauce,
and Mushrooms

CHICKEN PARMIGIANA

Fried Chicken Breast, Fresh

Rigatoni, Melted Provolone
with Armabbiata Sauce

SALMON RAVIOLI
Fresh Ravioli Stuffed with
Smoked Salmon, Herbed
Mascarpone, Served with

Lemon Tarragon Cream Sauce
and Topped with Asparagus

ROASTED VEGGIE
LINGUINI
Roasted Scasonal Veggics with
Lemon Pesto Tossed in
Linguini
Add choice of protein:
chicken, grilled salmon, shrimp

AN

T\

ENTREES

CRISPY CHICKEN BURRATA
Pan Fried Chicken Breast, Grilled Peppers, Roasted and Sundried
‘Tomatoes, Vinaigretc Tossed Arugula, Burrata, and Balsamuc Glaze

GRILLED SALMON
Fresh Grilied Salmon, Grilled Shrimp, Roasted Butiernut Squash,
Fingerling Potatoes, Broccolini with Lemon Dill Sauce

FISH AND CHIPS
Your Choice of Beer Batiered Cod or Red Snapper with Frics and a
Housc Salad. Cod / Snapper

PIZZAS
MARCHERITA THE MAFIA
Mozzarclla, Fresh Basil, Red Italian Pepperoni, Red Sauce, Fresh
Sauce, Finished with Fresh BufFalo Mozzarella, and Fresh Basil
Mozzarclia
THE SHORT RIB
BUFFALO CRISPY CHICKEN Braised Short Rib with Caramelized

Crispy Chicken, Pickled Jalapeno
Pcppers, Bulfalo Sauce,
Gorgonzola Crema, Mozzarclia
Cheese

CREATYE, YOUR OWN
Choice of Marinara, White Sauce,
or Arrabbiata Sauce with Fresh
Mozzarclia + add ons

Your Choice of Additional
Toppings Listed Below

Add lo your pizza:
Pepperoni | ltalian Sausage
Italian Meathalls | Mushrooms
Kalarnata Olives
Prosciutio | Onions
Calabnan peppers
Pickled Jalapenos | Arugula
Burrata

Quions, Bric, Ricotta, and Fresh Basil,

MAMA MIA

Habian Meatballs, Red Sauce,
Mozzarella, Chopped Calabrian
Pepper, Oregano and Pecorino

BLACKENED CHICKEN PIZZA
Blackened Chicken With Fresh
Jalapeno, Roasted Red Peppers, And
Onions

PROSCIUTTO & ARUGULA
Kmscnutw Arugula, Shaved "armesan,
A“ﬁ b“d Ralsamic Reduction
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Specialty
Sandwiches

With Your Choice of One Side

SIDES

Sweet Potato Fries
Coleslaw

JAMMIN BURGER
Black Angus Ground Cluck, Qur
House Made Smoked Onion and
Bacon Jam, Aged Gouda, Romaine,
Tomato

CAPRESE CHICKEN
Chargrilled Chicken Breast, Pesto

Sauce, Tomatoes, Bulfalo Mozzarcila,

Omnion Mix, ]“:*(_jsl_l Basil, and Arugula
tossed in ﬁx‘ayirrl! Asarnic [ ermon
Vinaigre I.l.(f‘mu'l Served on'l c;(i){cd
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French Fries ' Dipping Gravy.
Onion Rings : _' li[ ‘-.PAR FAN X
Sub Side Salad Certificd Ground Chuck, Roasted & ’.I'PI'{ 0‘1' TH D‘A
Sub Cup of Soup Sliced Greek Potatoes & Onious, Grilled Fresh Snapper with Our - - -
Grilled Bulfalo Mozzarclla Cheese,  Lemon Caper Ajoli, Arugula, If‘““h:"_ e
. Finished with OQur Garlic Icrmny_!\jé}i-' fk(!Onu)ﬁs On' A Toased Rrioche.
i on a Toasted Brioche Bun |~ " . . '
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-p l L‘ = THECHOCOLATE RUSH
LINGUINT & MEATBALLS «  BLUEBERRY TIRAMISU
CHICKEN FINGERS & FRIES ' . *  CHOCOLATE MOUSSE
BUTTERED NOODLES = CHEFSECAKE WITl I WHISKEY ¥
Kids only 10 & under 'CARAMEL SAUCE |
J

MEATBALL PARM SANDWICH
Freshly Made Moathalls ‘Topped with
Provolone Cheese, Grated Parmesan
Clhieesc and Finished with Our
Marinara Sauce on a Toasted
Baguctte
Normal or Spicy

CHICAGO ITALIAN mm;n, _
STEAK S0
Shaved Angus Ribeye, Caramelized
Peppers & Chsons, Sautéed
Mushrooms, Roasted Red Peppers,
Cheddar & Provelone on a Toasted
Baguetie. Served With Chicage Style

I you have a food allergy or special dietary needs, pleasc notify a member of our hospitality team.



