
APPETIZERS

F R I E D M OZ Z A R E L L A .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $12
Lightly Breaded Served with House Made Marinara 

C H E E S E & A N T I PA STO P L AT T E R .. . . . . . . . . . . . . . . . . . . . . . . . .$18
Grilled Vegetables / Artisan Assortment of Cured Meats & 
Cheeses served with Grilled Crostini’s 

F R E S H D R U N K E N C L A M S .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$18
House Pilsner / Spicy Italian Sausage / Fennel /Pepper 
Flakes / White Wine / Black Garlic Crème/ Grilled Crostini 

V EG A N A S S O R T E D C H E E S E P L AT T E R .. . . . . . . . . . . . . . $22
Artisan Vegan Cheese / Assorted Grilled Vegetables / 
Smokey Tomato Jam / Toast Points 

T R U F F L E  A R A N C I N I .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $16
Smoked Applewood Bacon Drip Gravy / Shaved Truffle / 
Pecorino

H E I R LO O M B R U S C H E T TA .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $12
Fresh Basil with a Drizzle of Italian Olive Oil Over a bed of 
Heirloom Tomatoes with fresh Garlic Chips 

C A L A M A R I .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $16
Herb Citrus Seasoned served with a Spicy Marinara 

P EC O R I N O R O S E M A R Y W I N G S .. . . . . . . . . . . . . . . . . . . . . . . . . . . $14
Served with a Hot Honey / Crudité   

WAG Y U M E AT B A L L & TOA ST .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $21
House Specialty Meat Balls / Grilled Garlic Herb Crostini / 
Marinara / Pecorino

SALADS

SOUPS

G R I L L E D S A L M O N S A L A D .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $22
Baby Kale / Heirloom Cherry Tomatoes / Cucumbers / Herb 
Feta / Red Onions / White Balsamic Vinaigrette 

C A E S A R S A L A D .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $14
Baby Gem Lettuce / House Made Croutons / Shaved 
Pecorino & Romano / Caesar Dressing

Add protein:  
Chicken $4,        Steak $7,        Salmon $6,        Avocado $4

C A P R E S E S A L A D .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$18
Fresh Burrata / Heirloom Tomatoes / Fig Balsamic Glaze / 
Fresh Petite Basil / Arugula / Italian Olive Oil

M I N E ST R O N E S O U P .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $7
 

C H I C K E N PA R M E S A N S A L A D .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $21
Breaded Chicken Breast / White Aged Cheddar / Cannellini 
Beans / Kalamata Olives / Avocado / Heirloom Tomatoes / 
Romaine Lettuce 

A N T I PA STO S A L A D .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $16
Salami / Kalamata Olives / Red Onions / Heirloom Tomatoes 
/ Marinated Veggies / Pepperoncini / Cannellini Beans 

G A R D E N S A L A D .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $9
Mix Greens / Cherry Tomatos / Cucumber / Red Onions / 
Choice of dressing

S O U P O F T H E DAY .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $7

Halal

M E N U



SPECIALTY PIZZAS

M E AT C A L ZO N E .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $22
Italian Sausage / Pepperoni / Salami / Prosciutto Ham / 
Ricotta / Mozzarella 

FA R M E R S G A R D E N .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $20
Mushroom Medley / Bell Peppers / Sundried Tomatoes / 
Garlic / Pesto / Smoked Mozzarella 

CALZONE

All pizzas 12” size 

P E P P E R O N I P I Z Z A .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12” $24
Smoked Mozzarella Cheese / Balsamic Hot Honey / 
Pecorino / Pepperoni 

C H E E S E LOV E R S .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12” $24
House Made Marinara / Fresh Mozzarella / Romano / 
Mozzarella 

WAG Y U ST E A K LOV E R S .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12” $32
Wagyu Rib Eye / Whole Grain Mustard / Pickles / Smoked 
Mozzarella / Pecorino

FA R M E R S G A R D E N .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12” $24
Mushroom Medley / Bell Peppers / Sundried Tomatoes / 
Garlic / Pesto / Smoked Mozzarella

CHICKEN KALE PESTO PIZZA.. . . . . . . . . . . . . . . . . . . . . . . . . . . 12” $24
Roasted Tomatoes / Mozzarella / Pesto / Chicken / Baby 
Kale / Olive Oil  

M A R G H E R I TA P I Z Z A .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12” $24
Heirloom Tomatoes / Garlic Chips / Oven Dried Roma 
Tomatoes / Basil / Romano / Fresh Mozzarella / Olive Oil 

1 9 70 S P EC I A L .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12” $24
Italian Sausage / Pepperoni / Kalamata Olives / Mushroom 
Medley / Bell Pepper / Red Onion / Mozzarella 

A L F R E D O C H I C K E N PA R M E S A N 
P I Z Z A .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12” $24
Roasted Garlic Alfredo Sauce / Chicken Parmesan / 
Mozzarella / Romano

PASTA DISHES
Fresh made pasta, prepared in-house daily

F E T T U C C I N E A L F R E D O .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $22 
Garlic Roasted Alfredo Sauce / Broccoli / Pecorino

Add protein:  
Shrimp $6,        Chicken $4

C H I C K E N M A R S A L A .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $26
Black Garlic Spaghetti pasta / Chicken Breast / Mushroom 
Medley 

R I G ATO N I A L A VO D K A .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $20
Heirloom Tomatoes / House Vodka Sauce / Basil / Roasted 
Garlic 

1 9 70 L A S AG N A .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $22
Ricotta / Mozzarella / Romano / Bolognese 

C R E A M Y T U S C A N U - 1 0 P R AW N S .. . . . . . . . . . . . . . . . . . . . . . . . .$32
Bucatini / Spinach / Tomatoes / White Wine / Black Garlic 
/ Charred Lemon 

S PAG H E T T I & WAG Y U M E AT B A L L S .. . . . . . . . . . . . . . . . . . . . $28
House Marinara / Specialty Meatballs / Grated Parmesan   

S E A FO O D C I O P P I N O .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$32
Jumbo Shrimp / Clams / Mussels / Garlic Tomato Bisque / 
Garlic Bread 

( TA B L E S I D E ) S H O R T R I B ( S E RV E S 2 ) 
& PA P PA R D E L L E .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $65
Truffled / Romano / Parmesan Wheel / Roasted Garlic / Bur 
Blanc

A N G E L H A I R & M A R I N A R A .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $14
House Made Marinara Sauce / Romano Cheese





D I N N E R E N T�É E S
S T EAKS

Choose your steak and your sides

ST E A K PA I R I N G . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$8

B L AC K A N G U S P R I M E 
TO M A H AW K 3 8 OZ  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$125
B L AC K A N G U S P R I M E R I B E Y E 1 0 OZ  . . . . . . . . . $82
B L AC K A N G U S P R I M E 
F I L E T M I G N O N 8 OZ  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$62
WAG Y U N E W YO R K 1 0 OZ  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $95
WAG Y U R I B E Y E 1 0 OZ  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$125

 · Charred Broccolini
 · Black Garlic Mashed 

Potatoes
 · Maple Bourbon Carrots

G R I L L E D B R A N Z I N O . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$32
Roasted Cherry Tomatoes / Roasted Garlic / Citrus 
Olive Oil / Charred Lemon 

G R I L L E D WAG Y U B U R G E R  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$22
Smoked Mozzarella / Caramelized Onion / Heirloom 
Tomatoes / Baby Gem Lettuce / Mayo / Mustard 
served with Truffle Fries

PA N S E A R E D P I STAC H I O C R U ST E D 
S A L M O N  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$28
Sundried Tomatoes / Kale / Chickpeas / Orzo Pasta / 
Olive Oil / Charred Lemon

 · Butter Poached 
Asparagus

 · Sauteed Mushrooms 

FA R M E R S S A M P L E R  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $12
 · Broccolini, Carrots, Asparagus, Mushroom,

Roasted Peppers

D E S S E R T S

S I D E S

AU ST R A L I A N WAG Y U M E AT B A L L  . . . . . . . . . . . $6.50
I TA L I A N S AU S AG E W I T H M A R I N A R A . . . . . . . . . . $4
G A R L I C B R E A D  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $6
FO C AC C I A  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$5
S O U R D O U G H  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $4

T I R A M I S U  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $10
C R È M E B R U L E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $10
C A N N O L I  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$5
C H O C O L AT E O P E R A C A K E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . $14

D I N N E R



C O C K TA I L S

  
$15 / Charcoal infused Prairie Organic Gin, 
limoncello, lemon, egg white, topped with 

Gambino sparkling wine.

 
$16 / Prairie Organic Vodka, Cinzano Sweet 
Vermouth, Campari, lemon, rosemary and 

$16 / El Silencio Mezcal, avocado basil 
smash, mixed with Luxardo apricot liquor.

    

$16 / Bacanora, dekuyper Cream de cacao, 
kiwi, lemon, topped with kiwi and a pinch 

of fresh grained coffee.

$17 /  Wild Turkey Longbranch Bourbon, 

berries & hibiscus/chamomile syrup.

$16 / 
Ferrand Dry Curaçao, cantaloup, apricot, 

lemon, egg white.

 

$16 / Havana Club aged rum, Heering $16 / 

egg white, lemon & red wine float.

La Tarea Reposado Tequila & serrano
infused tequila, Marie Brizard Pear William,

$15 / 
with Aperol, St. Germain & Select.

$17 / Havana Club aged rum, expresso, 
coffee liquor, topped with amaretto 

cream air.

$15 / 
topped with Ruffino Prosecco.

$14 / Strawberry infused Aperol, Ruffino 
Prosecco and sparkling Italian water.

$15 / $15 / 
rose wine topped with peach pureé.

$16 /
a touch of hibiscus/chamomile syrup, 

Jim Bean Bourbon, reposado tequila,




