ANTIPASTI

ARANCINI [ 12

daily flavor of risotto balls with house sauces

BRUSCHETTA | 10

tomatoes, kalamatas, onion, garlic, basil with house crostini

BURRATA | 13

chefs seasonal plating with accoutrement

MOZZARELLA STICKS | 11

hand cut, breaded & fried with house sauce

CLAMS OREGANATA | 12 §/7

panko, garlic, parmesan, evoo, oregano with garlic oil

CALAMARI| 13

breaded & fried to order, house sauce

INSALATA e ZUPPA
HOUSE SALAD | 7|10 W

greens, tomato, cucumber, onion, kalamata, pepperoncini

CAESAR SALAD |9 12

romaine, parmesan, homemade dressing* & croutons

ANTIPASTO SALAD |11 ] 14

house salad with salami, capicola, ham, mozzarella

GORGONZOLA 2 | CHICKEN 8 | SHRIMP 9 | PESCE mkt

CAPRESE | 12 W

tomato, fresh mozzarella, basil, oregano, balsamic glaze

BEET CAPRESE | 13 /7 ¥

pickled beets, fresh mozzarella, basil, tomato, balsamic glaze

PASTA FAGIOLI | 7

tomato base, sausage, white bean, ditalini, garlic, parmesan

CLASSICS
EGGPLANT ROLLATINI | 23

breaded eggplant stuffed with ricotta and chopped prosciutto
served with spaghetti

MEAT LASAGNA | 21 ¥

layered pasta, ricotta, ground beef, mozzarella, house sauce

BAKED ZITI | 19

penne, house sauce, ricotta, mozzarella
THREE CHEESE RAVIOLI | 19
house sauce, pecorino cheese, garlic spinach
ADD | MEATBALL 4 | SAUSAGE 4
SUB | MEATSAUCE 3 | BOLOGNESE 4 | ALFREDO 4

VEAL SALTIMBOCCA | 31

prosciutto, crispy gnocchi, sage brown butter

FRANCESE CHICKEN 25 | VEAL 28

egg-wash protein, white wine, stock, butter, lemon, spaghett]
MARSALA CHICKEN 25 | VEAL 28

marsala wine, stock, mushrooms, onions, spaghetti

PICCATA CHICKEN 23 | EGGPLANT 19 | VEAL 27
white wine, lemon, capers, chicken stock, butter, spaghetti

PARMIGIANA

breaded, fried & baked, house sauce, mozzarella, spaghetti

SIGNATURES
BRANZINO | 31

baked skin on, lemon, herbs, bruschetta, arugula, pecorino

SHRIMP SCAMPI | 27

lemon, white wine, butter, evoo, parsley, stock, linguini

LOBSTER RAVIOLI | 31

a la vodka, spinach, cherry tomatoes, tempura zucchini nest

CHICKEN CYRIAC | 25

garlic cream sauce, toasted almonds. scallions, penne

FAZZOLETTI| 25

truffle & fontina faggotini, peas, bacon, carbonara sauce

LEMON CHICKEN | 26

lemon, cream, peppercorn chicken, capellini

BALSALMIC CHICKEN | 25

sun dried tomatoes, red onion, balsamic, stock, capellini

CUTTING CARBS OR GLUTEN
FREE?

SUB YOUR PASTA WITH

—

PICK A SAUCE

House Tomato Sauce
alla Vodka +2 | Alfredo +2 | Garlic Oil +2
Meat Sauce +3 | Carbonara +4 | Bolognese +4

PASTA YOUR WAY | 15

PICK A PASTA

Capellini | Spaghetti | Linguini | Fettuccini
Penne | Rigatoni | Gnocchi +3
Whole Wheat Penne +2 | Gluten Free Penne +3
Zoodles +4 | Spaghetti Squash +4 §/

ADD YOUR FAVORITES

Sausage +7 | Meatballs +7 | Chicken +8 | Shrimp +9
Broccoli +3 | Spinach +3 | Mushroom +3 | Peas +2 | Capers +2 | Ricotta + 2 | Sun Dried Tomato +2




INSALATA e ZUPPA:

is PANZANELLA SALAD | 12

baby arugula, roasted peppers & sweet corn, red onion,
croutons, baby tomatoes, house vinaigrette

ZUPPA DEL GIORNO | 9

bowl of chef's homemade soup of the day

ANTIPASTI:

PALM FRITES |12
hearts of palm in a tempura batter and served with spicy
aioli sauce

ENTREE:
Swordfish | 33
Over butternut squash, pistachios & cherry
tomatoes, finished with a rogut virgin olive oil & sage

OVEN ROASTED SALMON |33

ontop of crab cake with creamy soy sauce and sautéeed spinach

BRAISED SHORT RIB | 36

over grillted asparagus and topped with onion straws

VEGGIE "CALAMARI" | 12

tempura battered hearts of palm rings, house tomato

NO BULL BOLOGNESE | 24

rigatoni, "meat" sauce, vegan mozzarella, basil

We ® our Vegan & Plant Based Friends!
We do our best to make your dining experience
easy, enjoyable, and full of flavorful options.

‘ SOME INSIGHT TO GET YOU STARTED:
Bona's Dough (Pizza & Rolls), Pasta's (sans Gnocchi &
Fettuccini) and House Tomato & Pizza Sauces are all Vegan.

Substitute MEATLESS Options | +3

Crumbles, Meatballs, Chick'n,
‘ Shredded Mozzarella, Buffalo Style Mozzarella

-

| 10 |
CHEESE SMALL 12"
PIZZA 6 SLICES

| 12 | | 14 |
MEDIUM 14" LARGE 16"
8 SLICES 10 SLICES

TOPPINGS
+1]+1.25]+1.5

Bell Peppers | Black Olives | Garlic | Ham
Jalapenos | Mushrooms | Pepperoncini Peppers
Pineapple | Red Onion | White Onions

PREMIUM
+2 | +2.5 | +3

Anchovies | Bacon | Basil | Broccoli | Chicken
Eggplant | Fresh Mushroom | Gorgonzola
Kalamata Olives | Meatball | Pepperoni

Sausage | Spinach | Tomato | Sun Dried Tomato

Fresh Mozzarella +1 | Ricotta +1 | Prosciutto +2

Cheese +3 | Crumbles +2
Chick'n +2 | Meatballs +3

G.F. CAULIFLOWER CRUST
AVAILABLE FOR
SMALL PIZZAS | +6

HOUSE FAVORITES

WHITE SPECIALTY 18|21 | 24

ricotta base, mozzarella, fresh tomato, basil

BRUSCHETTA 161922 $7/B V¥V

mozzarella crust, house bruschetta, basil, balsamic glaze

MARGHERITA 16 | 19| 22 \f

tomato sauce, fresh tomatoes, fresh mozzarella, basil

VEGGIE LOVERS 16| 19|22 W

spinach, peppers, olives, mushroom, onion, fresh tomato

MEAT EATERS DELIGHT 17| 20 | 23

ham, pepperoni, sausage, meatballs and bacon

SUPREME 18|21 | 24

mushroom, pepperoni, peppers, sausage, olives, bacon, onions

MEATBALLS & RICOTTA 18|21 |24 %

cheese pizza base, house meatballs, ricotta, basil, evoo

CLASSIC CALZONE | 16

ricotta, mozzarella, side of house tomato sauce

STROMBOLI | 17| 24

mozzarella, sausage, pepperoni, capicola, ham, salami,
mushrooms, side of house tomato sauce

CHEF'S SEASONAL MENU PLANT POWERED Y

FROM THE PIZZA OVEN _‘
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