
IMPEPATA DI  COZZE E VONGOLE   17  (df) (gf) 
1 lb.  mussels  /  mani la  c lams /  whi te  wine mar inara  sauce/  f resh bas i l

ch i l i  f lakes  /  i ta l ian bread

CHESAPEAKE CRAB DIP   20
jumbo lumb crab meat  /  f resh herbs /  sca l l ions /cream cheese

aged cheddar  cheese /  o ld bay /  served with I ta l ian bread

BRUSSELS SPROUT   14  (gf)
bourbon smoked cr ispy bacon /  manchego cheese /  f ig  balsamic g laze

f ie ld spinach

BURRATA CAPRESE 15  (sf)  (gf)
se lect ion of  hei r loom tomatoes /  tomato conf i t   /  g round roasted

pistachios /  f resh I ta l ian bur ra ta  /  f resh bas i l /  ba lsamic g laze /  evoo 
add prosciut to 10  

EUROPEA CHARCUTERIE FOR (2)  25  (sf)
proscui t to di  parma /  sa lame calabrese /  bresaola  /  c reamy br ie  cheese 

cher ry  amarena /  g ia rdin iera  pick les  /  f ig  jam /  manchego cheese roasted 
pis tachios/  I ta l ian crackers

g reens
CEASAR  12

hear ts  of  romaine let tuce /  parmigiano reggiano /gar l ic  croutons

MEDITERRANEA  14  (gf)
tomato /  cucumber /  red onion /  greek ol ives  /   fe ta  cheese /  pis tachios

red wine v inegaret te

ARUGULETTA  14   (gf)
arugula  /  s t rawberr ies  /  s l iced pears  /  / lemon meyer  honey dress ing

parmigiana reggiano

RICCI  WEDGE  15   (gf)
f resh tomatoes /  applewood bacon /  blue cheese crumbled

creamy c i t rus  v inegaret te

ROASTED BEET  16   (gf)
roasted s l iced beets/  goat  cheese/  avocado /  candied walnuts

mixed greens/  comfi t  tanger ine/  f ig  balsamic v ina igret te

add: shr imp 10 chicken 8 steak 12 salmon 15
a l l  served with sa lsa  verde gar l ic  sauce

appet izers

f rom the sea
SEAFOOD MAREBELLA  35

jumbo shr imp /  seared sca l lops /  whi te  creamy parmigiano reggiano sauce
crab meat /  house-made fet tuccin i  pasta

BUCATINI  AI  R ICCI  DI  MARE  38
pan seared sca l lops /  Mary land crab meat  /  gu l f  d iced  shr imp/ sea urchin 

maine mussels  /  mani la  c lams /  octopus /  pinot  gr ig io lemon mayer  zest  
wine whi te  gar l ic  sauce

SHRIMP SCAMPI  29
jumbo shr imp /whi te  wine gar l ic  lemon butter  sauce /  evoo

organic cher ry  tomatoes /  f resh bas i l  /  asparagus /  l inguine pasta

L INGUINI  ALLE VONGOLE  28
f resh l i t t le  mani la  c lams /  organic cher ry  tomatoes /   whi te  wine sauce

gar l ic   /  sea urchin oi l  in fused

MARYLAND CRAB CAKE  44
(2) 5 oz. maryland crab cakes / garlic mashed potatoes / roasted medley veggies

bistro tartar sauce / mustard aioli

ASTICE E R ICCI  FRADIAVOLA  45
squid ink  /  l inguine pasta  /  ha l f  f resh lobster  /  jumbo lump crab meat

sea urchin but ter  /  in  spicy cher ry  tomato whi te  wine sauce .

pasta  c lass ica
add gluten f ree pasta  +5

add f resh pasta  pappardel le  gnocchi  & fet tuccine  +8

ANGEL HAIR “SOPHIA LOREN”  23 (v)
baby spinach /  wi ld mushrooms /  wood-f i red red peppers  ragù sauce 

goat  cheese /  walnuts

LASAGNA  21 (sf)
r icot ta  /  bechamel  and bolognese tomato ragu /  mozzare l la  and

parmigiano reggiano cheese 

SPAGHETTI  AND MEATBALLS  20 (sf)
home-made meatbal ls  /  zesty  d.o.p.  san marzano tomato sauce /  f resh bas i l

PARMIGIANA  25
your  choice of  chicken,  eggplant  or  vea l  (+5)  /  zesty  tomato sauce

mozzare l la  /  angel  ha i r  pasta

CHICKEN MARSALA  28
chicken breast  or  vea l  sca l lopin i  (+5)  /  wi ld mushroom /  pear l  onions

marsa la  wine sauce /  angel  ha i r  pasta  /  d iced broccol in i

CHICKEN PICATTA  28
chicken breast  or  vea l  sca l lopin i  (+5)  /  lemon caper  wine sauce

angel  ha i r  pasta   /  d iced broccol in i

PENNE LOUISIANA  29
chicken /  louis iana andoui l le  sausage /  shr imp /  broccol i  /  c reamy spicy 

creole sauce

POLLO ALLA VENEZIANA  28
pan seared chicken /  capers  /  wood-f i red red peppers  /  spinach

jumbo lump crab meat  /  angel  ha i r  pasta  /  whi te  wine lemon sauce
topped with mozzare l la  cheese |  evoop izza

add gluten f ree caul i f lower  crust  +5

MARGHERITA  16   (v)
d.o.p.  san marzano tomato sauce /  f resh mozzare l la  /  f resh bas i l  /  evoo

BIANCA NIEVE  18
four  cheese whi te  pizza /  seasoning tomatoes /  topped with arugula

28 mo.  prosciut to di  parma /  evoo

TATO’S  18
tomato conf i t  sauce /  peperoni  /  i ta l ian ham /  red onion

shredded mozzare l la  /  s ic i l ian oregano

DIAVOLA  18  (sf)
calabrese spicy tomato sauce /  sa lame picante /  smoked mozzare l la

s ic i l ian  oregano /  dr izzle nduja  ca labr ian oi l 

WILD MUSHROOM  18   (v)
font ina t ruf f le  sauce /  wi ld mushrooms /  sauteed spinach /  dr izzle with 

s t racciate l la  cheese

I TALIAN GARDEN  18  (df) (s f)  (v+)
mar inated and gr i l led eggplant  /  g r i l led zucchin i  /  roasted mixed peppers 

gr i l led ar t ichoke hear ts  /  spinach /  o l ive nere di  gaeta  /  tomato conf i t
pizza sauce /  evoo

LA GUCCI  20
d.o.p.  san marzano tomato sauce /  peperoni  /  I ta l ian mi ld sausage

shredded mozzare l la  /  wood f i re  roasted peppers  /  onions
s ic i l ian oregano /  f resh bas i l 

(v)  vegetar ian (v+)  vegan (gf)  g luten f ree (s f )  shel l f i sh
(df)  dai ry  f ree (cn)  conta ins  nuts

• Maximum number of  spl i t  checks is  4 per party.

• Subst i tut ions $2 -  of  equal  or less value

• Gratuity of  20% wi l l  be added to part ies of  3 or more
• Our food is  prepared with the f inest  ingredients;  your pat ience is
 great ly  appreciated.

f resh house-made pasta
RAVIOLI  PRADA  26  (v)

house-made rav io l i  /  four  cheeses /  prosciut to cot to /  peas /  mushrooms
creamy prada vodka rose sauce

PAPPARDELLE BOLOGNESE  24
house-made wide egg pasta  /  house-made creamy pr ime ground beef

bolognese tomato ragu sauce

RAVIOLI  VERSACE  29
mezza luna ha l f  shape rav io l i  s tuf fed with lobster  /  ch ives  /  creamy saf f ron 

shr imp velvety  sauce /  Mary land crab meat  /  asparagus t ips
cher ry  tomato conf i t

TORTELLINI  GIANCARLO  26
rav io l i  /  spinach /  chicken /  smoked bacon /  smoked mozzare l la 

but ter  sage parmesan sauce /  dr izzle with pesto sauce 

GNOCCHI CAPRESE  22
ava i lable three ways in  t radi t ional  gnocchi  pomodoro caprese /  pesto 

sauce & smoked mozzare l la  /  gorgonzola  fondue sauce & walnuts

SACCHETTI  PAVAROTTI   26
gorgonzola  & pear  s tuf fed house-made pasta  pockets  /  wi ld mushroom 

gorgonzola  fondue sauce /  t ruf f le  o i l

wood-f i re  gr i l led
a smal l  sa lad + 1 s ide included (no subst i tut ions)

SALMONE ALLA GRIGLIA  34  (df)
at lant ic  sa lmon f i le t   /  whi te  wine lemon herb caper  sauce

COSTOLETTE DI  MAIALE  35  (df)
bourbon mar inated 16 oz.   bone in  pr ime pork  chop /  tuscan sweet  & sour 

g laze sauce

BRANZINO ALLA BRACE  48  (df) (gf)
1 1/2 lb but ter f ly  mar inated mediter ranean branzino /  caper

sa lmor ig l io  sauce

F ILETTO AI FERRI   48  (df)
8 oz f i le t  mignon /  wi ld mushroom /  gorgonzola  t ruf f le  sauce

BISTECCA F IORENTINA  52
kansas  c i ty  angus beef  r ibeye 18oz dry  aged /  but ter  herb gar l ic  sauce

soup
SOUP OF THE DAY

CREAM OF CRAB

s ides
TRUFFLE POLENTA FRIED  10

PARMESAN ROASTED TOMATOES & ASPARAGUS  10
 FRESH VEGETABLE MEDLEY  8

ROASTED GARLIC PARM MASHED POTATOES  8
SAUTEED ROASTED GARLIC SPINACH  10

HOUSE MADE HAND CUT FRIES  8
SMALL HOUSE OR CEASAR 7

fa r id ’s  k ids menu
Kids 9 years & under only

MAC & CHEESE 10  KIDS’  CHEESE PIZZA 12  
CHICKEN TENDERS w/FRIES 10

PASTA  10
choice of :  spaghet t i  /  penne /  angel  ha i r

sauce choice of :  meat  sauce /  tomato sauce
meatbal l  tomato sauce /  a l f redo

*Consuming raw or undercooked meats,  poultry,  seafood, shel l f i sh,  or eggs may increase your r isk of  foodborne i l lness.

CALAMARI FRITT I   16  (df)
l ight ly  breaded f lash- f r ied ca lamar i  /  d ipping sauce duo 

add gul f  shr imp +5 

POLIPO ALLA GRIGLIA  20  (gf)  (df)
gr i l led octopus /  yukon potato purée /  sa lsa  verde /  pick led onion

romesco sauce

STUFFED EGGPLANT 16  (v)
spinach /  d.o.p.  san marzano mar inara  sauce /  blend of  3  cheeses

tomato ragu

POLPETTE DI  MANZO  16  (sf)
(3)  P r ime beef  house-made meatbal ls  /  d.o.p.  san marzano tomato ragu

parggianno reggiano /  f resh bas i l

BRUSCHETTA NAPOLE  10  (v) (s f)
toasted I ta l ian bread /  mar inated hei r loom tomatoes /  a rugula  /   shaved 

parmesan /  ces i l ian evoo

OYSTERS ON THE HALF  18  (gf)  (df)
hal f  dozen raspberry  point  oysters  /  mignonette /  lemon meyer

horseradish /  cockta i l  sauce
*Consuming raw or undercooked seafood may increase your

r isk of  foodborne i l lness.



rum
BACARDI S ILVER  8

CAPTAIN MORGAN  8
MALIBU COCONUT  8

MEYER’S  9
F IOR DE CANA (25yr)  25

gin
THE BOTANIST ISLAY GIN  12 

BOMBAY SAPPHIRE  12
HENDRICKS  10
TANQUERAY  10

whiskey
JACK DANIELS  9

JAMESON  9
CROWN ROYAL  10

SAGAMORE SPIR IT  RYE  10
HIBIKI   35

YAMAZAKI  60

bott lesdraught
STELLA ARTOIS  6

PERONI  5

SIERRA NEVADA 7

BLUE MOON  7

FLYING DOG 6

vodka
BELVEDERE  11

DEEP EDDY’S GRAPEFRUIT  8
DEEP EDDY’S LEMON  8

GREY GOOSE  11
KETEL ONE  10

ST.  GEORGE  10
TITO’S  10

VAN GOGH VANILLA  7
WHEATLEY  7

FAT T IRE  7

HEINEKEN  7 

BUD L IGHT   6

MORETTI    7

COORS L IGHT  6

CORONA EXTRA   7

CORONA LIGHT  7

GUINNESS  7

MICHELOB ULTRA   6

MILLER L ITE   6

s ignature dr inks
RICCI  MARTINI  13

wheat ley vodka /  o l ive ju ice /  gorgonzola-s tuf fed ol ives

AGED OLD FASHIONED  25
sagmore rye /  solerno blood orange l iqueur  /  b i t ters  /  orange and cher ry

FACCI COSMO 13
wheat ley vodka /  coint reau /  sour  mix  & agave nectar

THE CELLO’S 13
lemon,  orange,  or  raspberry  mar t in i  wi th  a  sugar  r im

THE SANGRIAS 13
red or  whi te

NEGRONI 14
hendr icks  campar i  mar t in i  sweet  vermouth orange twis t

F IGGIN’  PEACHY 14
f igenza f ig  vodka /  de faver i  prosecco /  peach puree /  l ime ju ice /  f ig

LA VITA E BELLA 14
aperol  /  so lerno s ic i l ian blood orange l iqueur  /  p ineapple /  lemon 

CIAO AMORE 14
 the botanis t  i s lay  g in  /  b lueberry  puree /  lemon ju ice /  f resh mint

beer

scotch
BALVENIE (21yr)  35

DEWAR’S  12
GLENFIDDICH (15yr)  14

GLENLIVET (21yr)  30
JOHNNY WALKER BLACK LABEL 12

MACALLAN (12yr)  16
MACALLAN (18yr)  40
LAGAVULIN (16yr)  20

JOHNNY WALKER BLUE 45

bourbon
BASIL HAYDEN  14

BLANTON’S  18
MAKERS MARKS  13

JEFFERSON’S OCEAN  15
HIBIKI   25

ELIJAH CRAIG (18yr)  40
ANGELS ENVY  14

KNOB CREEK (12yr)  14
BULLEIT RYE  11

WOODFORD RESERVE  14
GEORGE T STAGG  150
PAPY VAN WINKLE  75
BUFFALO TRACE  18

around the wor ld wines by the g lass

bianchi  (whi te)
Bin #                         Glass 6oz|Bottle

022 Sauvignon Blanc, Matua, New Zealand, 2021            11 | 44

024 Chardonnay, La Crema, Monterey, California, 2021         12 | 48

003 Falanghina “Campi Flegrei”, Farro, Napoli, Campania, 2021      10 | 40

004 Pinot Grigio, Alturis, Friuli Venezia Giulia, 2021        11 | 44

054 Riesling, Chateau Ste Michelle, California, 2021          11 | 44

006 Chardonnay, Alturis, Friuli Venezia Gulia, 2021          12 | 48

010 Mare Chiaro, Greco Bianco, Ippolito, Calabria, 2021        11 | 44

ross i  ( red)
Bin #                         Glass 6oz|Bottle 

010 Montepulciano d’Abruzzo “Dama”, Marramiero, Abruzzo, 2020       11 | 44

014 Super Lombardy “Curtefranca Rosso”, Ricci Curbastro, Lombardia, 2018    9 | 36

018 Super Tuscan “Mora del Roveto”, Usiglian del Vescovo, Toscana, 2019    13 | 52

017 Chianti Classico, Fattoria San Michele a Torri, Toscana, 2020      14 | 56

025 Pinot Noir, Joel Gott, California, 2020             13 | 52

027 Malbec “Natura”, Emiliana, Chile, 2020 Organic           10 | 40

028 Merlot , Alturis, Italy, 2019            10 | 40

029 Cabernet Sauvignon, Joel Gott, California, 2019            13 | 52

ASK SERVER FOR FULL WINE LIST.



IMPEPATA DI  COZZE E VONGOLE   17  (df) (gf) 
1 lb.  mussels  /  mani la  c lams /  whi te  wine mar inara  sauce/  f resh bas i l

ch i l i  f lakes  /  i ta l ian bread

CHESAPEAKE CRAB DIP   20
jumbo lumb crab meat  /  f resh herbs /  sca l l ions /cream cheese

aged cheddar  cheese /  o ld bay /  served with I ta l ian bread

BRUSSELS SPROUT   14  (gf)
bourbon smoked cr ispy bacon /  manchego cheese /  f ig  balsamic g laze

f ie ld spinach

BURRATA CAPRESE 15  (sf)  (gf)
se lect ion of  hei r loom tomatoes /  tomato conf i t   /  g round roasted

pistachios /  f resh I ta l ian bur ra ta  /  f resh bas i l /  ba lsamic g laze /  evoo 
add prosciut to 10  

EUROPEA CHARCUTERIE FOR (2)  25  (sf)
proscui t to di  parma /  sa lame calabrese /  bresaola  /  c reamy br ie  cheese 

cher ry  amarena /  g ia rdin iera  pick les  /  f ig  jam /  manchego cheese roasted 
pis tachios/  I ta l ian crackers

g reens
CEASAR  12

hear ts  of  romaine let tuce /  parmigiano reggiano /gar l ic  croutons

MEDITERRANEA  14  (gf)
tomato /  cucumber /  red onion /  greek ol ives  /   fe ta  cheese /  pis tachios

red wine v inegaret te

ARUGULETTA  14   (gf)
arugula  /  s t rawberr ies  /  s l iced pears  /  / lemon meyer  honey dress ing

parmigiana reggiano

RICCI  WEDGE  15   (gf)
f resh tomatoes /  applewood bacon /  blue cheese crumbled

creamy c i t rus  v inegaret te

ROASTED BEET  16   (gf)
roasted s l iced beets/  goat  cheese/  avocado /  candied walnuts

mixed greens/  comfi t  tanger ine/  f ig  balsamic v ina igret te

add: shr imp 10 chicken 8 steak 12 salmon 15
a l l  served with sa lsa  verde gar l ic  sauce

appet izers

panin i
served with f r ies ,  mixed greens,   soup +$2

GRILLED CHICKEN PESTO  16
seasoned chicken breast  /  sun-dr ied tomato /  f resh mozzare l la

applewood smoked bacon /  evoo /  bas i l  pesto sauce

PARMIGIANA  15
chicken,  meatbal l  (choice of  one)  /  d.o.p.  san marzano tomato ragu

melted mozzare l la  /  parmigiano reggiano 

RICCI  BURGER  18
8oz cer t i f ied angus beef  /  smoked ham /  tomato /  pick le  /  bourbon bacon

di jonaise a io l i  /  br ioche bun

CAPRESE  16
24mo. black label  prosciut to /  f resh mozzare l la  /  he i r loom tomatoes

bas i l  /  ba lsamic g laze /  evoo

MARYLAND CRAB CAKE SANDWICH  20
ta r ta r  sauce /  pick le  /  le t tuce /  tomatoe /  br ioche bun

p izza
add gluten f ree caul i f lower  crust  +5

MARGHERITA  16   (v)
d.o.p.  san marzano tomato sauce /  f resh mozzare l la  /  f resh bas i l  /  evoo

BIANCA NIEVE  18
four  cheese whi te  pizza /  seasoning tomatoes /  topped with arugula

28 mo.  prosciut to di  parma /  evoo

TATO’S  18
tomato conf i t  sauce /  peperoni  /  i ta l ian ham /  red onion

shredded mozzare l la  /  s ic i l ian oregano

DIAVOLA  18  (sf)
calabrese spicy tomato sauce /  sa lame picante /  smoked mozzare l la

s ic i l ian  oregano /  dr izzle nduja  ca labr ian oi l 

WILD MUSHROOM  18   (v)
font ina t ruf f le  sauce /  wi ld mushrooms /  sauteed spinach /  dr izzle with 

s t racciate l la  cheese

I TALIAN GARDEN  18  (df) (s f)  (v+)
mar inated and gr i l led eggplant  /  g r i l led zucchin i  /  roasted mixed peppers 

gr i l led ar t ichoke hear ts  /  spinach /  o l ive nere di  gaeta  /  tomato conf i t
pizza sauce /  evoo

LA GUCCI  20
d.o.p.  san marzano tomato sauce /  peperoni  /  I ta l ian mi ld sausage

shredded mozzare l la  /  wood f i re  roasted peppers  /  onions
s ic i l ian oregano /  f resh bas i l 

(v)  vegetar ian (v+)  vegan (gf)  g luten f ree (s f )  shel l f i sh
(df)  dai ry  f ree (cn)  conta ins  nuts

• Maximum number of  spl i t  checks is  4 per party.

• Subst i tut ions $2 -  of  equal  or less value

• Gratuity of  20% wi l l  be added to part ies of  3 or more
• Our food is  prepared with the f inest  ingredients;  your pat ience is
 great ly  appreciated.

ANGEL HAIR “SOPHIA LOREN”  18 (v)
baby spinach /  wi ld mushrooms /  wood-f i red red peppers  ragù sauce 

goat  cheese /  walnuts

LASAGNA  18 (sf)
r icot ta  /  bechamel  and bolognese tomato ragu /  mozzare l la  and

parmigiano reggiano cheese 

SPAGHETTI  AND MEATBALLS  16 (sf)
home-made meatbal ls  /  zesty  d.o.p.  san marzano tomato sauce

 f resh bas i l

PARMIGIANA  21
your  choice of  chicken,  eggplant  or  vea l  (+5)  /  zesty  tomato sauce

mozzare l la  /  angel  ha i r  pasta

PAPPARDELLE BOLOGNESE  20
house-made wide egg pasta  /  house-made creamy pr ime ground beef

bolognese tomato ragu sauce

PENNE LOUISIANA  24
chicken /  louis iana andoui l le  sausage /  shr imp /  broccol i  /  c reamy spicy 

creole sauce

POLLO ALLA VENEZIANA  22
pan seared chicken /  capers  /  wood-f i red red peppers  /  spinach

jumbo lump crab meat  /  angel  ha i r  pasta  /  whi te  wine lemon sauce
topped with mozzare l la  cheese |  evoo

SALMONE ALLA GRIGLIA  29  (df)
at lant ic  sa lmon f i le t   /  whi te  wine lemon herb caper  sauce

RAVIOLI  PRADA  20  (v)
house-made rav io l i  /  four  cheeses /  prosciut to cot to /  peas

mushrooms /  creamy prada vodka rose sauce

GNOCCHI CAPRESE  18
ava i lable three ways in  t radi t ional  gnocchi  pomodoro caprese /  pesto 

sauce & smoked mozzare l la  /  gorgonzola  fondue sauce & walnuts

SACCHETTI  PAVAROTTI   17
gorgonzola  & pear  s tuf fed house-made pasta  pockets  /  wi ld mushroom 

gorgonzola  fondue sauce /  t ruf f le  o i l

SEAFOOD MAREBELLA  32
jumbo shr imp /  seared sca l lops /  whi te  creamy parmigiano
reggiano sauce /  crab meat /  house-made fet tuccin i  pasta

BUCATINI  AI  R ICCI  DI  MARE  35
pan seared sca l lops /  Mary land crab meat  /  gu l f  d iced  shr imp

sea urchin maine mussels  /  mani la  c lams /  octopus /  pinot  gr ig io
lemon mayer  zest   wine whi te  gar l ic  sauce

SHRIMP SCAMPI  29
jumbo shr imp /whi te  wine gar l ic  lemon butter  sauce /  evoo

organic cher ry  tomatoes /  f resh bas i l  /  asparagus /  l inguine pasta

L INGUINI  ALLE VONGOLE  25
f resh l i t t le  mani la  c lams /  organic cher ry  tomatoes /  whi te  wine sauce

gar l ic   /  sea urchin oi l  in fused

soup
SOUP OF THE DAY

CREAM OF CRAB

s ides
TRUFFLE POLENTA FRIED  10

PARMESAN ROASTED TOMATOES & ASPARAGUS  10
 FRESH VEGETABLE MEDLEY  8

ROASTED GARLIC PARM MASHED POTATOES  8
SAUTEED ROASTED GARLIC SPINACH  10

HOUSE MADE HAND CUT FRIES  8
SMALL HOUSE OR CEASAR 7

fa r id ’s  k ids menu
Kids 9 years & under only

MAC & CHEESE 10  KIDS’  CHEESE PIZZA 12  
CHICKEN TENDERS w/FRIES 10

PASTA  10
choice of :  spaghet t i  /  penne /  angel  ha i r

sauce choice of :  meat  sauce /  tomato sauce
meatbal l  tomato sauce /  a l f redo

*Consuming raw or undercooked meats,  poultry,  seafood, shel l f i sh,  or eggs may increase your r isk of  foodborne i l lness.

CALAMARI FRITT I   16  (df)
l ight ly  breaded f lash- f r ied ca lamar i  /  d ipping sauce duo 

add gul f  shr imp +5 

POLIPO ALLA GRIGLIA  20  (gf)  (df)
gr i l led octopus /  yukon potato purée /  sa lsa  verde /  pick led onion

romesco sauce

STUFFED EGGPLANT 16  (v)
spinach /  d.o.p.  san marzano mar inara  sauce /  blend of  3  cheeses

tomato ragu

POLPETTE DI  MANZO  16  (sf)
(3)  P r ime beef  house-made meatbal ls  /  d.o.p.  san marzano tomato ragu

parggianno reggiano /  f resh bas i l

BRUSCHETTA NAPOLE  10  (v) (s f)
toasted I ta l ian bread /  mar inated hei r loom tomatoes /  a rugula  /   shaved 

parmesan /  ces i l ian evoo

OYSTERS ON THE HALF  18  (gf)  (df)
hal f  dozen raspberry  point  oysters  /  mignonette /  lemon meyer

horseradish /  cockta i l  sauce
*Consuming raw or undercooked seafood may increase your

r isk of  foodborne i l lness.

pranzo -  lunch



rum
BACARDI S ILVER  8

CAPTAIN MORGAN  8
MALIBU COCONUT  8

MEYER’S  9
F IOR DE CANA (25yr)  25

gin
THE BOTANIST ISLAY GIN  12 

BOMBAY SAPPHIRE  12
HENDRICKS  10
TANQUERAY  10

whiskey
JACK DANIELS  9

JAMESON  9
CROWN ROYAL  10

SAGAMORE SPIR IT  RYE  10
HIBIKI   35

YAMAZAKI  60

bott lesdraught
STELLA ARTOIS  6

PERONI  5

SIERRA NEVADA 7

BLUE MOON  7

FLYING DOG 6

vodka
BELVEDERE  11

DEEP EDDY’S GRAPEFRUIT  8
DEEP EDDY’S LEMON  8

GREY GOOSE  11
KETEL ONE  10

ST.  GEORGE  10
TITO’S  10

VAN GOGH VANILLA  7
WHEATLEY  7

FAT T IRE  7

HEINEKEN  7 

BUD L IGHT   6

MORETTI    7

COORS L IGHT  6

CORONA EXTRA   7

CORONA LIGHT  7

GUINNESS  7

MICHELOB ULTRA   6

MILLER L ITE   6

s ignature dr inks
RICCI  MARTINI  13

wheat ley vodka /  o l ive ju ice /  gorgonzola-s tuf fed ol ives

AGED OLD FASHIONED  25
sagmore rye /  solerno blood orange l iqueur  /  b i t ters  /  orange and cher ry

FACCI COSMO 13
wheat ley vodka /  coint reau /  sour  mix  & agave nectar

THE CELLO’S 13
lemon,  orange,  or  raspberry  mar t in i  wi th  a  sugar  r im

THE SANGRIAS 13
red or  whi te

NEGRONI 14
hendr icks  campar i  mar t in i  sweet  vermouth orange twis t

F IGGIN’  PEACHY 14
f igenza f ig  vodka /  de faver i  prosecco /  peach puree /  l ime ju ice /  f ig

LA VITA E BELLA 14
aperol  /  so lerno s ic i l ian blood orange l iqueur  /  p ineapple /  lemon 

CIAO AMORE 14
 the botanis t  i s lay  g in  /  b lueberry  puree /  lemon ju ice /  f resh mint

beer

scotch
BALVENIE (21yr)  35

DEWAR’S  12
GLENFIDDICH (15yr)  14

GLENLIVET (21yr)  30
JOHNNY WALKER BLACK LABEL 12

MACALLAN (12yr)  16
MACALLAN (18yr)  40
LAGAVULIN (16yr)  20

JOHNNY WALKER BLUE 45

bourbon
BASIL HAYDEN  14

BLANTON’S  18
MAKERS MARKS  13

JEFFERSON’S OCEAN  15
HIBIKI   25

ELIJAH CRAIG (18yr)  40
ANGELS ENVY  14

KNOB CREEK (12yr)  14
BULLEIT RYE  11

WOODFORD RESERVE  14
GEORGE T STAGG  150
PAPY VAN WINKLE  75
BUFFALO TRACE  18

around the wor ld wines by the g lass

bianchi  (whi te)
Bin #                         Glass 6oz|Bottle

022 Sauvignon Blanc, Matua, New Zealand, 2021            11 | 44

024 Chardonnay, La Crema, Monterey, California, 2021         12 | 48

003 Falanghina “Campi Flegrei”, Farro, Napoli, Campania, 2021      10 | 40

004 Pinot Grigio, Alturis, Friuli Venezia Giulia, 2021        11 | 44

054 Riesling, Chateau Ste Michelle, California, 2021          11 | 44

006 Chardonnay, Alturis, Friuli Venezia Gulia, 2021          12 | 48

010 Mare Chiaro, Greco Bianco, Ippolito, Calabria, 2021        11 | 44

ross i  ( red)
Bin #                         Glass 6oz|Bottle 

010 Montepulciano d’Abruzzo “Dama”, Marramiero, Abruzzo, 2020       11 | 44

014 Super Lombardy “Curtefranca Rosso”, Ricci Curbastro, Lombardia, 2018    9 | 36

018 Super Tuscan “Mora del Roveto”, Usiglian del Vescovo, Toscana, 2019    13 | 52

017 Chianti Classico, Fattoria San Michele a Torri, Toscana, 2020      14 | 56

025 Pinot Noir, Joel Gott, California, 2020             13 | 52

027 Malbec “Natura”, Emiliana, Chile, 2020 Organic           10 | 40

028 Merlot , Alturis, Italy, 2019            10 | 40

029 Cabernet Sauvignon, Joel Gott, California, 2019            13 | 52

ASK SERVER FOR FULL WINE LIST.


