
Antipasti perfect for sharing
Artichokes alla Romana | 18
Capers, kalamata olives, sundried tomatoes, spinach, lemon, 
basil

Fried Calamari | 19
Marinara, vodka sauce, cherry pepper confit 

Nonnie’s Wood-fired Meatballs | 18
Veal, pork and beef with whipped ricotta and 
fresh basil

Polpo | 18
Grilled octopus on a bed of arugula with 
blistered cherry tomatoes, fennel, roasted 
potatoes, lemon, capers, butter and garlic

Caprese | 15
Tomatoes, fresh mozzarella, EVOO, balsamic 
glaze 

Pesto Bruschetta | 18
Charred baguette, pesto, burrata, blistered cherry 
tomatoes with balsamic glaze, Calabrian chilis and basil

Fried Burrata | 16
Fresh mozzarella with shaved parmesan and vodka sauce

Baked Clams Oreganata | 20
Topped with lemon garlic bread crumbs

Utica Greens | 16
Escarole, marsala, prosciutto, garlic, cherry peppers, pecorino

Fried Meatballs | 16
Fried meatballs, onions, Italian hot peppers, marsala

Wood Fired Blueberry Wings | 18
Chipotle blueberry BBQ sauce, crumbly bleu, scallions

Fiery Shrimp Cocktail | 20
St. Elmo’s cocktail sauce; it’s hot! 

Hot Peppers and Garlic | 10
Blistered hot peppers and roasted garlic

Wood Fired Pizza

Zuppa ed Insalate
Minestrone | 7/8

Sausage and White Beans | 7/10

Caesar | 14
Romaine, everything bagel croutons, shaved parmesan, house 
dressing

Nonnie’s Meatball | 18/10
Greens, shaved red onion, cucumbers, tomatoes, croutons, 
house meatballs, whipped ricotta, pecorino, house vinaigrette

Wedge | 18
Crispy prosciutto, cherry tomato confit, pickled red onion, 
house bleu

Forno | 19/12
Romaine, olives, red onion, tomatoes, pepperoncini, 
soppressata, provolone, hot capicola, red wine vinaigrette

House | 9
Spring mix, tomato, cucumbers, red onion, croutons, Italian 
dressing

Macaroni we use fresh imported pasta
Frutti di Mare | 36
Clams, mussels, shrimp, calamari, linguini, crusty bread
Chicken, Artichoke & Shrimp Asiago Cream | 34
Sundried tomatoes, spinach, asiago cream sauce
Gnocchi Pesto Fredo | 28
Ricotta gnocchi, pesto fredo, burrata, extra virgin olive oil, basil

Sausage Rapini Orecchiette | 28
Sausage, rapini, Calabrian chilis, pecorino

Wood Fired Lasagna | 32
Veal pork beef Bolognese, Calabrian chilis, ricotta, 
mozzarella, asiago
Wood Fired Eggplant Parmigiano | 29
3 cheese, marinara

Short Rib Pappardelle | 36
Roma cream, aged parmesan, asiago, Calabrian chilis

Tuscan Shrimp Artichoke | 32
Blistered cherry tomatoes, spinach, asiago, cream, linguini
Tuscan Salmon Tagliatelle | 34
Spinach, sundried tomatoes, Asiago cream
Bolognese Rigatoni | 28
Shaved pecorino, meatballs, sausage, braciole, shaved parmesan, Calabrian chilis

Classicos	Choice of Milk Fed Veal or Chicken | 36/30

Carne e Pesce
Veal Chop Fra Diavolo | 58
Mushrooms, cherry peppers, caramelized onions, marsala, long hots, linguini

Veal Chop Alla Vodka | 58
Prosciutto, mozzarella, pesto, basil, spicy vodka riggies 

Pork Chop Martini | 42
Parmesan crusted, crispy prosciutto, cherry peppers, 
fontina, roasted potatoes, seasonal vegetables

Blackberry Jam Glazed Pork Chop | 42
Bone in chop, marsala, portobello, watercress, roasted 
potatoes, seasonal vegetables

Big Jim’s Italian Pork Chop | 42
Bone in chop, hot peppers, mushrooms, apple chutney, 
roasted garlic, demi reduction, roasted potatoes, seasonal 
vegetables

Mediterranean Sea Bass | 42
Pan seared, blistered cherry tomato confit, spinach, lemon 
butter basil sauce, lemon zest, roasted seasonal vegetables

Sinatros
Deep Fried Lasagna Sheets,

Roasted Garlic, 
Blistered Cherry Tomatoes,

Shaved Parm, Scallions, 
Asiago Cream Sauce

20

SUNDAY 
SAUCE

Rigatoni, marinara, 
sausage, meatballs, 

braciole, shaved 
pecorino 

35

Contorni
(Sides) $8

Broccolini

Italian Green Beans

Marsala Mushrooms

Potatoes Campagnola
Potatoes, onions, 
cherry peppers

Spicy Vodka Riggies

Fettuccine Alfredo

Marinara

Please notify your server if anyone in your party has a food allergy. • Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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Margherita | 19
San Marzano tomatoes, fresh mozzarella, 
basil, olive oil, pecorino  

Spicy Vodka | 22
Mozzarella, char ’n’ cup pepperoni, 
ricotta, jalapeños, hot honey, vodka sauce 

Fredo | 20
Garlic butter, mozzarella, blistered cherry 
tomatoes, spinach, shaved parmesan

Seneca Street | 20
Sausage, roasted garlic, hot honey

Pesto Ricotta | 18
Garlic butter, mozzarella, prosciutto, 
ricotta, pesto

Spicy Pepperoni | 21
Char ’n’ cup pepperoni, fresh jalapeño, 
hot honey, shaved parmesan

Funghi | 21
Mushrooms, caramelized onions, fig jam, 
whipped ricotta, pesto

Tri Color | 21
Red, white and green sauce, fresh 
mozzarella

Parmigiano – Marinara, mozzarella, 
fresh basil, pasta

Vesuvio – Mushrooms, prosciutto, 
cherry peppers, fresh mozzarella, 
marsala sauce, shaved parmesan, 
roasted potatoes, seasonal vegetables

Francese – Lemon, butter, wine, 
roasted potatoes, seasonal vegetables 

Valdostana – Prosciutto, mushrooms, 
fontina, shaved parmesan, white wine-butter 
sauce, roasted potatoes, seasonal vegetables 

Sorrentino – Fontina, plum tomatoes, 
eggplant, white wine butter sauce, roasted 
potatoes, seasonal vegetables

Saltimbocca – Prosciutto, sage, fontina, 
white wine, roasted potatoes, seasonal 
vegetables

02/26


