< APPETIZERS &

BRUSCHETTA - 9.93

Marinated Tomatoes, Basil Pesto,
Roasted Garlic & Olive Aioli,
Roasted Garlic, Baguette

ARANCINI - 9.95
Fried Risotto Balls with Mozzarella Cheese,

Served with Marinara

PROSCIUTTO & MOZZARELLA - 8.93
Thin Sliced Prosciutto, Fresh Mozzarella,
Homemade Apple Chutney, Arugula

TTALIAN MEATBALLS - 11.95
Three House Made Meatballs,

Marinara Sauce, Parmesan

SEAFGED BRUSCHETTA - 12.95

Marinated Shrimp and Scallops, Tomatoes,
Basil, House Made Dill Aioli,

Served on a Crostini

MUSSELS - 12.95
1lb Mussels, Italian Sausage, White Wine,
Shallots, Garlic, Tomatoes, Parsley
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<3+ SALADS &

Add chicken to any salad for $4
Add fried chicken for $5

CAPRESE - 9.95

Sliced Tomatoes, Fresh Mozzarella, Arugula,
Basil Pesto, Aged Balsamic Drizzle

BEET SALAD - 9.95
Roasted Red & Golden Beets, Bleu Cheese,

Crispy Prosciutto, Dried Cranberries, Candied
Almonds, Arugula, Italian Dressing

CAESAR - 6.95

Chopped Romaine, House Croutons,
Shaved Parmesan, Caesar Dressing

Add to any Entrée for $5

HOUSE MIXED GREEN - 6.95

Tomatoes, Broccoli, Cucumber,
Shredded Carrot, House Balsamic Vinaigrette
Add to any Entrée for $5
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I% <+ PASTA + SAUCE « ﬁl

CHOGSE YOUR PASTA
Pappardelle - Long Flat Wide
Fettuccine - Long Flat Semi Wide
Linguine - Long Thin
Penne - Small Tubes
Radiatori - Spirally Clam
Gluten-free Penne - Small Tubes

CHOGSE YOUR SAUCE
Add meartballs (2) for $6 or chicken for $4
Add fried chicken for $5

REARTY BOLOGNESE - 15.95

Our Family Meat Sauce Recipe

SPICY ARRABIATA - 13.93

Italian Sausage, Red Pepper Flakes,

House Pomodoro, Basil, Shaved Parmesan

PUTTANESCA - 15.93

Tomatoes, Capers, Black Olives,
Italian Parsley, Anchovy

ITALIAN SAUSAGE - 16.93

Crumbled Italian Sausage, Mushrooms,
Italian Spices, Rich Cream Sauce

TARTUFG - 16.95
Chicken, Truffle Relish,

Mushrooms, Rich Cream Sauce

IL SUGE - 16.95
Slow Roasted Pork, Pork Jus,

Mushrooms, Sage Leaves, Rich Cream Sauce

NORTHENDER VEGGIE - 16.93

Cherry Tomatoes, Artichoke, Spinach,
Roasted Red Peppers, Roasted Garlic,

A Creamy Basil Pesto A
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Thank you to our local partnerships!
Pastas are made locally by Ferranti Pastas
Bread is made locally by Gaston’s Bakery
All sauces & dressings are made in house

18% Gratuity will be added to
tables of 6 or more.

These are delicious family recipes, Sorry No Modifications.

OUSE SPECIALTIES &

SCALLOP PANCETTA RISOTIG - 19.95

Sautéed Bay Scallops tossed with House Made
Pancetta & Peas in a Creamy Risotto

CAPRESE PASTA - 15.95

Cherry Tomatoes, Fresh Mozzarella, Roasted
Garlic, Pesto, Basil, Sereved with Penne

CHICKEN CARBONARA - 17.95

Chicken, House Made Pancetta, Egg, Prosciutto,
Pepper, Parmesan, Arugula, Bucatini

FILET MIGNON PASTA - 19.93

Filet Mignon, Mushrooms, Sage, Roasted

Garlic, Cream Sauce, Served with Fettuccine

HAY HAY'S SPECIAL - 19.93

Sautéed Shrimp, Mushrooms, Grilled Onions,
White Wine, Spicy Arrabbiata Sauce,
Served with Fettuccini Alfredo

DECONSTRUCTED LASAGNA - 17.93

Sliced Meatballs, Italian Sausage,
Mozzarella, Basil, Bolognese Sauce,
Ricotta Cheese, Served with Pappardelle

BEEF RIB RAVIGLI - 13.95

Spinach & Ricotta Ravioli, Braised Beef Short
Rib, Mushrooms, Spinach, Grilled Onions, Beef
Au Jus, Rich Cream Sauce, Fried Onions

CHICKEN PARMIGIANA - 18.95
Breaded Chicken Breast, Arrabbiata Sauce,

Parmesan, Creamy Basil Pesto Linguine
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<3+ DESSERTS &
NY STYLE CHEESECAKE - 6.95
QUSSE CAKE - 6.95
TIRAMIS - .95




