
LA BUONA PASTA
SPAGHETTATA   |  10
enjoy a big bowl of piping hot pasta al 
pomodoro with your amici  | shared 9ea
add meatballs  |  +5

PROSCIUTTO E SPINACI  |  14
spaghetti tossed with prosciutto and
wilted spinach in garlic and oil

ORECCHIETTE BROCCOLI RABE  |  14
bitter greens, garlic, and peperoncino

add spicy Italian sausage  |  +5

PENNE PISTICCI  |  15 
in a yellow and red vine tomato sauce 
with melty homemade mozzarella

TUSCAN BEAN RAVIOLI  |  16
stuffed with ricotta and cannellini, 
in a cozy tomato-cream sauce 

MICHAEL’S PASTA  |  17

fresh cavatelli, baby squashes and spinach 
topped with melted caciotta

FETTUCCINE AI FUNGHI  |  17
homemade fettuccine tossed with a 
trio of warm, earthy mushrooms 
add white truffle oil | +3

MALTAGLIATI WITH RICOTTA, 
SPINACH AND LAMB  |  18
juicy lamb ragu over flat pasta 
with fresh spinach and soft ricotta 
at the end to keep it light

CONTORNI
SAUTEED GREENS |   7
ask what’s in season!

BROCCOLI RABE  |  7

ROSEMARY POTATOES  |  6

INSALATE
INSALATA VERDE |  8  

handfarmed greens, creamy balsamic

PESTO CHERRY CAPRESE |  11
mozzarella di bufala from italy and ripe 
cherry tomatoes drizzled with pesto

PISTICCI FARM SALAD |  13
homegrown kale and shaved radishes 
tossed with spiced walnuts and our 
basil buttermilk dressing

SHAVED BRUSSEL SPROUTS & CHARD |  
14

enjoy your superfood with a green boost, 
dressed with slivered almonds and green 
grapes in a light champagne vinaigrette

ANTIPASTI
ROASTED GARLIC BREAD |  8
whole cloves roasted until sweet, 
spread over ciabatta

add warm goat cheese  |  +2

STEAMED ARTICHOKE |  12
served with a velvety dip of lemon and extra 
virgin olive oil 

GRILLED EGGPLANT |  14
topped with ricotta di bufala & fresh 
mozzarella, in piping pomodoro sauce 

STRACCIATELLA ANTIPASTO |  15
the inside of the burrata, the king of 
fresh cheese, pulled lovingly in house 
and served with fennel mint salad and 
a sampling of imported italian olives

MUSSELS AND SAUSAGE  |  15
steaming mussels and juicy italian
sausage in tomato basil broth

ZUPPE
MINESTRONE  |  8

ZUPPA DEL GIORNO  |  PA

SECONDI PIATTI

MEATBALLS w/POLENTA  |  14

homemade meatballs in a steaming 
tomato sauce with polenta cakes

VEGETARIAN’S DELIGHT  |  15
farm fresh kale and a medley of
mushrooms over baked polenta

POLLO CON FARRO |  19
citrus marinated chicken breast 
smothered with farro, baby spinach, 
tomato and a pinch of lemon zest

GRILLED SALMON FILET  |  22
served medium rare with roasted 
tomatoes, steamed broccoli rabe, 
and rosemary potatoes 

BLACK ANGUS SKIRT STEAK  |  25

seared on the grill with a light 
mesclun salad & roasted potatoes 

DINNER

Gluten free options available
No substitutions, thank you
Bread served upon request
Parties 6+ autogratuity 20%

UNLIMITED 
BOTTLED WATER

$1 STILL or $2 SPARKLING
We donate half all proceeds 

to www.charitywater.org
Zero Footprint. Zero Landfill. 

Ask your server


