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Please allow an additional 15-20 minutes
to prepare the following items:
Baked Clams Limone 1/2 pozeEN
Minced Shrimp, Pancetta, Cheese, Tomato, 18
Butter, Breadcrumbs, Limoncello Butter sauce

Meatballs e Polenta
Grass-Fed Ground Beef, Raisins, Four
Cheese, Roasted Garlic, Tomato sauce,
Mascarpone Polenta, Pesto Drizzle

Arancini
Four Cheese, Sweet Peas, Ground Beef,

Spicy Vodka Sauce

Burrata Caprese ;
Heirloom Tomatoes, Basil, Burrata,
Garlic, Oregano, Pesto, Balsamic Drizzle

Flatbread of the Day

Soup of the Day 9

House veer Caesar ve

Mixed Greens, Tomato  Romaine, Toasted Breadcrumbs,

Onion, Sogno Dressing  Parmigiano-Reggiano, Black Pepper

Grilled Calamari sr

16 Calamari, EVOO, Lemon, Garlic, Balsamic 18
Misto Griglia GF
Shrimp, Calamari, Octopus,
14 EVOO, Lemon, Garlic, Balsamic 22
Sautéed Clams
Fresh Manila Clams, Garlic, EVOO, Chili 18
16 Pepper, Parsley, Crostini
FCCILGCmICIri AiF?Ii d Garlic & Oil
rie alamari, Roaste arlic il,
MP Truffle Aioli 19
HALF/FULL
9/18
Beet Salad  veer Pear e Pistachio  veer

Mixed Greens, Beets, Goat Cheese, Arugula, Honey Baked Pears,

Walnuts, Champgne Vinaigrette,
Balsamic Drizzle

ADD ON: SALMON FILET SHRIMP CHICKEN
20

24

12 8

Pastas

Lasagna del Giorno

Homemade Lasagna

Malfadine Bolognese

Ground Wild Boar, Garlic, Onion, Celery, Carrots,
Tomato, Reggiano Parmesan

Tagliatelle con Funghi

Strips of Hanger Steak, Wild Mushroom, Garlic,
Truffle Cream, Reggiano Parmesan,

Black Cracked Pepper

Cavatelli Salsicce

Ricotta Flour Pasta, Garlic Cherry Tomato Sauce,
Mozzarella, Sausage

Cacio e Pepe  vq

Spaghetti, Cracked Black Pepper, Touch of
Cream, Served Table Side, Tossed in a 24

Month Age Reggiano Parmesan Wheel

Paccheri Vodka vc

Jumbo Rigatoni, Tomato Cream Sauce,
Reggiano Parmesan

Gnocchi Pomodoro ve

SUB Vodka Sauce 2

Potato Flour Pasta, Baked in a Tomato Basil
Sauce, Mozzarella

MP

32

32

24

30

20

21

ADD ON: Crumbled Sausage or Meatballs 5
Garlic Shrimp Chicken Garlic Lobster Salmon Filet
12 8 22 20 24

Gluten Free Brown Rice Pasta Available 3

Sautéed Asparagus
Meatballs Pomodoro

Parmesean Risotto

Parmesan Truffle Fries
With Truffle Aioli

Herb Roasted Potatoes

Tomato Basil Polenta

12
10

22% Gratuity will be added to all parties of 5 or more

Maximum of 3 cards per table | Thank You

Sea

Lobster Cappellacci

Homemade Lobster Ravioli, Jumbo Shrimp,
Mushroom, Tomato, Garlic, Onion, Cream Sauce
Linguini & Clams

Mama Nancy Style: ADD Cherry Tomato 2
Manila Clams, Garlic, EVOO, Chili Pepper, Parsley
Scampi Diablo

Shrimp, Clams, Garlic Cherry Tomato Sauce,
Chili Pepper, Linguini

Pappardelle Amatriciana

4 oz Lobster, Shallots, Guanciale, Garlic, Light
Tomato, Reggiano Parmesan, Touch of Cream,
Pappardelle

Capellini Pescatore

Shrimp, Octopus, Clams, Calamari, Garlic Cherry
Tomato Sauce, Hint of Spice, Angel Hair
Gamberi Pesto

Fresh Shrimp, Basil Pesto , Garlic, Cherry tomato,
Mascarpone Cream, Penne

Salmon Puttanesca F
Seared Salmon, Garlic Cherry Tomato, Kalamata

Olives, Capers, Risotto

Classics

Risotto del Giorno

Filet con Pepe
ADD 4 oz Lobster Tail 22

GF
2, 40z Filet Mignon, Rosemary Garlic Compote,
Risotto, Asparagus, Cacio e Pepe Cream
Spicy Piggy
Garlic Breaded Pork Tenderloin, Baked in
Spicy Roasted Garlic Vodka Sauce, Melted
Mozzarella, Penne Pasta
Veal Parmigiana
Baked in a Tomato Sauce, Melted
Mozzarella, Penne Pasta
Chicken Vesuvio
Rosemary, Roasted Potatoes, Asparagus,

Garlic, White Wine and Herbs
Chicken Marsala

Wild Mushrooms, Onion, Mascarpone Polenta
Chicken Piccata

Capers, Garlic, Lemon Butter, Asparagus
Chicken Parmigiana

Baked in Tomato Sauce, Melted Mozzarella,
Penne Pasta

Gorgonzola Cheese, Roasted Pistachio,
Honey Mustard & Apple Cider Vinaigrette

32

29

38

34

49

29

59

MP

59

36

36

34

34
34

34

Consumption of raw or undercooked foods of animal origins such as beef, eggs, fish, lamb, pork, poultry or shellfish may result in an increased risk of foodborne illness
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LIMONCELLO MARGARITA

casamigos reposado, orange liqueur,
limoncello, st. germain, fresh

lime juice, lime wheel

BLUEBERRY FRESCO

tito's vodka, fresh made lemonade,
muddled blueberries, housemade
simple syrup

PURPLE BLOSSOM

butterfly pea infused gin, st. germa
simple, lemon, cucumber bitters

SPRITZ THIS

sogno aperol spritz

ESPRESSO MARTINI

in,

titos vodka, kahlua liqueur, espresso,

fee foam

WHITE WINE/ BUBBLES
%Irzcl)(s)ecco Italy 10 40
RUFFINO

Moscato D' Asti 10 42

Piedmont, Italy

BUEHLER

Chardonnay 12 42

Russian River, California

SUMMER IN A BOTTLE 16 54

Rosé Wolffer Estate, France

ESK VALLEY

Sauvignon Blanc 13 44

New Zealand

TERLATO

Pinot Grigio D.O.C Friuli, Italy 12 42

BRAMITO

Chardonnay, Antinori, Italy 64

SANCERRE

Sauvignon Blanc France 79

G.H. MUMM

Champagne Brut, France 104

VEUVE CLICQUOT

Champagne France 140

LOUIS ROEDERER

France Champagne

Collection 245 148
PINOT NOIR ~ SYRAH ~

ZINFANDEL
ELOUAN 14 49

Pinot Noir Oregon

TURLEY "NEW VINES"
Zinfandel Napa, California
BELLE GLOS "LAS ALTURAS"
Pinot Noir Santa Lucia, California
PONZI

Pinot Noir Oregon

FRANK FAMILY

Zinfandel Napa Valley

PRIDE

Syrah Sonoma County

Corkage Fee

750 ml bottle $35
Magnums S70

70

76

84

90

159

— DBirra
Yuengling
Amber Lager
Hazy Hero
IPA
Miller Lite
Stella Artois
Peroni

Moretti

Lager

Heineken
0.0 N/A

KERO0 PROOF
10

o O OO0 U1 &8 N

ROSEMARY LEMONADE

homemade lemonade,

grapefruit juice, rosemary syrup

BLUEBERRY BASIL MOJITO

muddled blueberries, basil syrup,

lime juice, soda

— Ve —
CABERNET SAUVIGNON
JUGGERNAUT 14 49

California

UNSHACKLED BY PRISONER 17 48
Oakuville, California

JAX Y3

California 38
LOUIS M. MARTINI 89
Napa County

POST & BEAM 98
Napa Valley

LION TAMER 94
Hess, Napa Valley

AUSTIN HOPE (1 Liter) 104
Paso Robles, California

CARAVAN 1o
Napa Valley

ALH BY PAUL HOBBS 114
Napa Valley 2022

PRISONER 118
Napa Valley

BELLA UNION BY FAR NIENTE 124
Napa Valley 2023

RAMEY 148
Napa Valley 2018

COYOTE LOSER

Howell Mountain 154
Napa Valley 2021

DOUBLE DIAMOND

Oakuville, Napa Valley 175
Schrader ~ Cellars 2022

CHIMNEY ROCK 195
Stags Leap District, Napa Valley 2021
ALTAIR SAN PEDRO 195
Chile 2021

FAR NIENTE

Napa Valley 2021 225
NICKEL & NICKEL

“STATE RANCH" 248
Oakuville, Napa Valley 2020

PAUL HOBBS 270
Coombsville, Napa Valley 2020

FAIT-MAIN

Napa Valley 2022 275
HAMEL

Nuns Canyon Vineyard 394
Moon District Sonoma County 2018

V HR“BLOCK5"

Vine Hill Ranch, Napa Valley 2020 550
OPUS ONE 689
Napa Valley 2019

PAUL HOBBS BECKSTOFFER 750

Dr. Crane Vineyard, Napa Valley 2020

18
OLD FASHIONED

buffalo trace bourbon, demerara
syrup, perfect cube, angostura &
rogan orange bitters, orange twist

Ol Fashtons  ——

THE ITALIAN STALLION

templeton rye, demerara syrup,
fernet branca, angostura bitters

ROSE GIVES 0 F*@KS

casamigos anejo, agave syrup, black

walnut & mole bitters

GRUMPY OLD MAN

merlot grappa nonino, homemade

vanilla syrup, vanilla bitters

TOASTED NUTS

buffalo trace, disaronno amaretto,

almond bitters

OXOX FASHION

mezcal, agave nectar, angostura
bitters, orange bitters

RED BLENDS
HARVEY & HARRIET 15
Bordeaux Blend California
UNSHACKLED 17

Zinfandel Blend Napa Valley
CAYMUS SUISUN

“THE WALKING FOOL"
Zinfandel Blend Suisun Valley
CHAPPELLET

Cabernet Blend Napa Valley
ORIN SWIFT “ABSTRACT"
Grenache Blend California

THE PRISONER

Zinfandel Blend California

THE BUTLER

Butler Ranch Vineyard

Syrah Blend Mendocino County 2020
JAYSON BY PAHLMEYER
Cabernet Blend Napa Valley 2021

DUCKHORN “THE DISCUSSION"
Cabernet Blend Estate Grown
Napa Valley 2020

ITALIAN REDS

DI MAJO NORANTE
Sangiovese Martarosa
BRANCAIA TRE

Rosso Toscana

LAMOLE DI LAMOLE
Chianti Classico
NIPOZZANO

Chianti Rufina

RUBIO

Super Tuscan Montalcino
ALTESINO

Rosso di Montalcino, Tuscany

MASTROJANNI

Super Tuscan "San Pio" Tuscany
MONSANTO

Chianti Classico Riserva
RIESCI FOSSACOLLE
Super Tuscan
GUIDALBERTO

Super Tuscan

TURPINO

Super Tuscan Querciabella
ZENATO

Amarone della Valpolicella
Verona

TENUTA SAN GIORGIO
Brunello di Montalcino
“Ugolforte” Tuscany

PI1O CESARE

Barolo Piedmont

16

60

68

72

74

85

98

120

126

375

42

64

54

78

64

66

72

78

108

120

120

130

130

170



