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ITALIAN BISTRO

~SMALL PLATES~

4
MINESTRONE 8 o+« vy CRISPY CALAMARI 14
hearty vegetables ¢ beans * tomato broth calamari ¢ zucchini ¢ basil « lemon ¢ marinara
BRUSCHETTA 9. "'SHRIMP SCAMPI 14 «
tomato ¢ basil ¢ extra virgin olive oil shallots ¢ garlic « white wine butter sauce
vy MEATBALLS 12 "BEEF CARPACCIO 18«
red sauce ¢ ricotta ¢ grilled crostini capers ¢ shredded egg ¢ arugula ¢ parmesan

"'SAFFRON MUSSELS 14 o

saffron broth ¢ lemon zest ¢ fresh oregano

~SALADS~

4
HOUSE SALAD 9 v vy SPIEDINI CHOPPED SALAD 14
baby greens ¢ tomatoes ¢ cucumbers ¢ peppers romaine ¢ avocado ¢ corn ¢ bacon
olives ¢ red wine vinaigrette zucchini ¢ potato strings * tomatoes
carrots ¢ Russian dressing
CAESAR 10
romaine ¢ parmesan * garlic croutons ¢ anchovies ANTIPASTO BOARD 18 &
roasted red peppers ¢ aged meats ¢ cheese
BURRATA CAPRESE 12 «rv bepperoncini

heirloom tomato ¢ basil * extra virgin olive oil
aged balsamic

4 SUNDAY & MONDAY ¢ 5PM-9PM

& ITALIAN-STYLE FAMILY POT $50

SERVES 2-3 PEOPLE

Meatballs, Sausage & Short Ribs - Cooked Slowly in Red Sauce
Bell Peppers and Roasted Garlic

Choice of Pasta (one choice per table)
\ Rigatoni, Spaghetti, Fettuccine /

~-ENTREES-

EGGPLANT PARMESAN 22 VEAL MARSALA 28

tomato sauce ¢« mozzarella ¢ basil mushrooms ¢ marsala wine ¢« demi ¢ linguine
parmesan ¢ spaghetti

;) BRAISED SHORT RIB 34 ¢
CHICKEN PICATTA 23 cheese polenta « carrot e rib jus * broccolini
lemon ¢ capers ¢ linguine
‘8 OZ. FILET MIGNON 57
CHICKEN MARSALA 23 wild mushrooms  tri-color fingerling potatoes

mushrooms ¢ marsala wine  demi ¢ linguine barolo wine demi « broccolini

$) CHICKEN PARMESAN 24

tomato sauce ¢« mozzarella ¢ basil
parmesan ¢ spaghetti
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* Substitute Gluten Free Pasta $3 ¢
Please let us know if you have any dietary restrictions and we will do our best to accomodate.
GF = Gluten Free; V = Vegetarian; VE = Vegan
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illnesses, especially if you have certain medical conditions
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ITALIAN BISTRO

~PlZLA~

MARGHERITA 21 WHITE PIZZA

tomato ¢ basil * mozzarella
FOUR CHEESE 22
GARDEN VEGGIE 21+ parmesan cream sauce * gorgonzola

tomato ¢« peppers * mushrooms ricotta « mozzarella
basil * mozzarella

$y PROSCIUTTO & FIG 24
PEPPERON' & CHEESE 22 arugula * parmesan cream sauce

mozzarella

CALABRIAN PEPPER & SAUSAGE 23 g ional Toppings S each.

mozzarella * oregano ¢ calabrian peppers ¢ pecorino
Additional Toppings 4 each
pepperoni ¢ sausage ¢ salami ¢ chicken

6 ITALIAN MEAT LOVERS 24

sausage ¢ pepperoni ¢ salami ¢ mozzarella
ricotta ¢ pecorino  Substitute Gluten Free Pizza Dough $4 -

~PASTA AND RISOTTO-~

FETTUCCINE ALFREDO 16 v $y BAKED RIGATONI 26

fettuccine » parmesan cream sauce bolognese -« ricotta « mozzarella
Add: Chicken 6 ¢ Shrimp 8

LASAGNA 2s
SPAGHETTI & MEATBALLS 19 bolognese ¢ ricotta * parmesan

red sauce ¢ parmesan ¢ ricotta ¢ basil

. LOBSTER RAVIOLI 28
(%) ] RlSOTTO PR'MAVERA 19 ek v tomato cream sauce
spinach ¢ portabella ¢ squash ¢ zucchini
tomato ¢ peppers ¢ parmesan

'SHRIMP FRA DIAVOLO 22

linguine ¢« marinara ¢ chili flakes

~-SEAFOOD-~

‘LINGUINE & CLAMS 21 $y"'SEAFOOD FRUTTI DI MARE 25

white or red sauce * basil clams ¢« mussels  shrimp ¢ calamari
squid ink pasta

'SALMON 24 ¢

smoked salt « white wine ¢ chives ¢ butter

;, =Signature Item
* Substitute Gluten Free Pasta $3 ¢
Please let us know if you have any dietary restrictions and we will do our best to accomodate.
GF = Gluten Free; V = Vegetarian; VE = Vegan
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illnesses, especially if you have certain medical conditions
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ITALIAN BISTRO

~SIGNATURE COCKTAILS~

$) SICILIAN NEGRONI 16

Hendrick’s Gin « Campari
Carpano Antica Formula Vermouth
Blood Orange Juice

$) SPARKLING APEROL SPRITZ 14

Aperol * Prosecco Rosé ¢ Club Soda

MANDORLA MARGARITA 14

Sauza Tequila « Amaretto
Fresh Orange Juice ¢ Fresh Lime Juice

$) LIMONCELLO MARTINI 14

Limoncello « Tito’s Vodka
Simple Syrup ¢ Fresh Lemon Juice

MICHELANGELO 14

Mezcal » Aperol ¢ St~-Germain Elderflower Liqueur
Passion Fruit Purée Prosecco * Grapefruit Bitters
Fresh Lemon Juice

HUGO 14

St~Germain Elderflower Liqueur * Prosecco
Sparkling Water ¢ Mint ¢ Lime

GODFATHER 14

Jack Daniels « Amaretto ¢ Cola ¢ Filthy Cherries

ESPRESSO MARTINI 14

Van Gogh Double Espresso Vodka ¢ Espresso
Tia Maria Coffee Liqueur

SPIEDINI BELLINI 14

Fresh Peach Purée ¢ Peach Prosecco

DRAFT BEER s MINERAL WATERS 7

Peroni » Bad Beat |9Vegas * Lagunitas IPA Acqua Panna ¢ San Pellegrino
Modelo ¢ Blue Moon ¢ Leinenkugel Seasonal

NON-ALCOHOLIC BEVERAGES
DOMESTIC BOTTLED BEER s Pepsi * Diet Pepsi * Sierra Mist ¢« Ginger Ale

Budweiser ¢ Bud Light « Coors Light

Miller Lite « Michelob Ultra Orange Juice * Pineapple Juice * Cranberry Juice

Grapefruit Juice
Coffee ¢ Tea ¢ Espresso ¢ Cappuccino

IMPORTED BOTTLED BEER 9
From ltaly: Ask about our Flavored Italian Sodas

Menabrea Ambrata * Menabrea Blonda

Corona ¢ Heineken ¢ Guinness ¢ Stella Artois
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ITALIAN BISTRO

PREMIER ITALIAN WINES OFFERED
AT $35 PER BOTTLE

We love Italian wines for its diversity of styles, varieties, food-friendliness and, quite often, great value.
While there are seemingly endless varieties of Italian wine, our $35 wine list provides an
enjoyable journey through some of the most popular of the country’s 20 wine regions.

Frizzante Vino Rosato
Presto Prosecco Tormaresca Calafuria Rosé
La Marca Prosecco Sirena Del Mare, Rubicone Rosé

Caposaldo Moscato
Placido Moscato d’Asti

Riunite Lambrusco Vino Rosso

Placido Chianti

.;, Cavaliere D’ Oro Chianti
Vino Blanco . .
Piccolo Fiore Rosso
Remo Farina, Bianco di Custoza
P Masciarelli, Montepulciano d’Abruzzo
vy Campo di Fiori, Rubicone Pinot Grigio )
. o o vy Barbera d’Asti Le Orme
Villa Sandi Pinot Grigio

Fable Roots, Red Blend
Dipinti, Vigneti delle Dolomiti Chardonnay able Roots, ke en

Dipinti, Vigneti delle Dolomiti Sauvighon Mille Gradi Sangiovese

Falesco Vitiano Bianco Anterra Merlot

;, Piccolo Fiore Bianco .:, Feudo Zirtari, Terre Siciliane Nero d’ Avola Syrah
Villa Matilde, Falanghina Rocco Dei Leoni Donna Laura, Toscana Sangiovese Ali

Sparkling * Champagne Glass Bottle Red Glass Bottle
Caposaldo Prosecco D.O.C., Brut 15 74 Barbera d’Asti Le Orme 9 35
Caposaldo Prosecco Brut Rosé 14 69 Banfi Brunello di Montalcino, Tuscany 190
Caposaldo Moscato 9 35 Cavaliere D’ Oro Chianti 9 35
Mumm Brut Champagne 20 99 Banfi Chianti Superiore, Tuscany 59
Tatinger La Francaise 140 Meiomi Pinot Noir 16 63

Argyle Pinot Noir 82
White Rodney Strong Merlot 14 55
Chardonnay, Vigneti delle Dolomiti 9 35 White Lane Merlot 87
Sonoma Cutrer, Chardonnay 15 59 Joel Gott Cabernet Sauvignon 54
Jordan, Chardonnay 79 Justin Cabernet Sauvignon 18 71
Pinot Grigio Campo di Fiori 9 35 J Lohr Hilltop Cabernet Sauvignon 75
Santa Margherita, Pinot Grigio 19 75 Austin Hope Cabernet Sauvignon 82
Villa Maria, Sauvignon Blanc 16 63 Jordan Cabernet Sauvignon 140
Cloudy Bay, Sauvignon Blanc, New Zealand 79 Malbec Catena, Mendoza 18 n

Fable Roots Red Blend 9 35
Rosé Stags Leap Wine Cellars Hands of Time,

Red Blend 85
Sirena Del Mare, Rubicone Rosé 9 35 Remole Toscana, Frescobaldi, Red Blend
Beringer White Zinfandel 9 35 The Prisoner Red Blend, Napa Valley
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