Italian food as it should be: unhurried, uncomplicated, and uncompromisingly fresh.
Prepared with a light touch and a strong accent on traditional family recipes.

A

Fried Calamari

ppetizers
Steamed Mussels

Spicy marinara 14

Marinara or Pinot Grigio garlic butter 12

Shrimp Cocktail

Clams Casino

Spicy house cocktail sauce 14

Pancetta, peppers and
Parmesan bread crumbs 14

Three Cheese Stuffed Peppers
Served with house made sausage 12

Soups of Italy 8
Italian Wedding Soup

Soup and Salad

Patria Salad

Mixed greens, radicchio, tomatoes,
artichokes, olives, cucumber, white beans
and house dressing 9

Chicken broth, spinach and meatballs 8

Caesar Salad

Beet Salad

Grated Pecorino Romano and pesto 9

Arugula, toasted walnuts, red onion
and bleu cheese 9

$2 split plate charge for our guests who wish to share

Cheese and Pepperoni

P izza

Mozzarella cheese and fresh herbs 10

Margherita
Roma tomatoes, Buffalo mozzarella,
fresh basil leaves 12

Steak and Greens
Caramelized onion, arugula and bleu cheese 12

Meatball and Mozzarella
Parmesan, chili flake and house red sauce 12

S ides
Your Choice 7

Spaghetti with Marinara or Garlic and Olive Oil
Fettuccini Alfredo with Peppers and Spinach
Meatballs or Sausage
Broccolini, Olive Oil and Garlic

Asparagus, Lemon, Grated Parmesan
Creamed Spinach
Risotto of the Day

P

asta

The pasta selections are served in full or split portions

Pasta and Meatballs or Sausage

Chicken Fettuccini Alfredo

Choice of pasta with marinara 17/10

Three cheese Alfredo, spinach, peppers
and fresh herbs 18/10

Lasagna
Layers of whole milk ricotta, beef, pork, veal
and marinara 19/10

Roasted Vegetable Penne

Fresh clams, choice of red or white sauce 19/10

Eggplant, zucchini, onion, mushrooms, peppers and
herbs served with choice of marinara,
Alfredo or garlic and olive oil 17/10

Rigatoni Bolognese

Shrimp Scampi

Linguini and Clams

Braised meat sauce and grated
Parmesan cheese 17/10

Filet Mignon

Garlic butter, white wine, diced tomato and
green onion over linguini 27/15

S teak and Seafood

Oven Roasted Sea Bass

Rosemary Parmesan polenta 37

New York Strip

Lemon shallot spinach and fennel scented
onion rings 32

Grilled Sea Scallops

Served with an herbed potato lasagna 36

Grilled Rib-Eye
Roasted Parmesan potatoes 34

Shrimp, tomato and basil risotto sweet
pepper purée 30

Steak Toppings: Your Choice 3
Marsala, mushroom and onions / Spinach, garlic and roasted tomatoes / Arugula, hot peppers and bleu cheese
$6 split plate charge for our guests who wish to share

V eal and Chicken
Chicken 27

Veal 34

Prepared in the following styles and served with spaghetti marinara or garlic and olive oil

Parmesan

Piccata

Parmesan, fresh mozzarella, marinara sauce

Butter, white wine, lemon, caper and parsley

Marsala
Wild mushrooms, Marsala wine demi-glace
$6 split plate charge for our guests who wish to share

Please notify your server of any food allergies

