ANTIPASTI

NONNA’S GIANT MEATBALL

whipped ricolta, crostini

BURRATA ITALIANA

roasted fomato, olive fapenade, herb oi‘, focaccia

CICLISTA

pecorino, parmigiano reggiano, rosemary, black pepper

SHRIMP COCKTAIL

cocklail sauce, horseradish

INSALATA

add burraia, chken, salmon or steak &

CAESAR (GF)

litle gem, focaccia croutons, shaved parmesan, orliz, boquerones,
classic caesar &ressing

HEIRLOOM TOMATO (GF)

buffalo mozzare”a, basil pesto, foasfed pine nuts

INSALATA NIZZARDA

funa, tomatoes, red onion, ohves, capers, lemon extra virgin olive ol

DON\A MARE

— ITALIAN CHOPHOUSE ——

Sunch

FROM THE

WOOD OVEN

LA PIZZA

MARGHERITA 16

san marzano tomatoes, fior dilatte, parmigiano, basil

17

PEPPERONI 18

san marzano fomatoes, fior dilatte, pepperoni

DIAVOLA 18

san marzano fomatoes, fior di |aHe, spianata, oregano, goat

cheese

PROSCIUTTO E RUCOLA 19

fior dilatte, prosciutto di parma, arugu\a, shaved parmigiano

FUNGHI DI BOSCO I8

ruffled bechamel, fonfina, chives, wild arugu‘a, parmigiano

16

16

INSALATA PANZANELLA

heirloom fomatoes, cucumber, red onion, basw‘, crostini, red wine

vinegar, exlra virgin dlive oil

reggiano, exira virgin olive oll

CALZONI

CALZONE CLASSICO 18

Ricolta, fior di |aﬁe, soppressata, prosciutto cotto, parmigiano

reggiano, basil

CALZONE VERDURE 18

ricotta, fresh mozzare”a, spinach, mus%rooms, roasted

peppers, parmigiano reggiano

TAGLIOLINI CACIO E PEPE

pecorino romano, parmigiano reggiano, cracked black

pepper

TAGLIATELLE ALLA BOLOGNESE

hand cut pasta, 3 meat sauce, parmigiano reggiano

20

19 CHITARRA LIMONE E GAMBERI

Srem Our ff%&y//pn/w
LA PASTA

GF Pasta Available

SPICY RIGATONI ALLA VODKA 18

7/ fomato creamy vodka sauce, Calabrian chili

parmigiano reggiano

24

guH s%rimp, gar‘ic, extra virgin olive oi|, {a‘anana wine, amalf

\emon

Ask your server for Chel's pasta of the week

PANINI (5’PANUOZZI

panini served with side of pasta salad. add french fries 5

PROSCIUTTO E MOZZARELLA 17 POLLO AL PESTO 17

prosciutto di parma, fresh mozzareHa, tomato, basw’|, griHed chicken, basil pesto, pecorino cream

extra virgin olive oil, baby arugula peperonata

PANUOZZO CALABRESE 20 PANUOZZO SALSICCIA E 18
FRIARIELLI

spianata ca\abr@, smoked provo\a, roasted
peppers, calabrian chili %oney,

CONTORNI 7EACH

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain m

PATATE AL ROSMARINO

ifa‘\an sausage, bl’OCCO‘\ rabe, smoked pFO\/O‘G.

PARMIGIANO

V224

BUCATINI ALL" AMATRICIANA 18

guanda\e, san marzano tomatoes, pecorino romano,

black pepper

GNOCCHI AL PESTO 18

basil pesto, foasled pine nuts, parmigiano reggiano

PATATINE FRITTE AL

MORTADELLA E FORMAGGIO 18
mor%adeHa, provo\one, crushed pisfach’os, atouch

of Honey

PANUOZZO POLPETTE 19

veal &ricotta mea%ba“s, san marzano fomato, fresh

mozzareHa, parmigiano reggiano

BROCCOLINI
AGLIO E OLIO

GF - An item that's either not made with wheat or is possible to make without wheat | V- No animal products

A mandatory 20% service charge will be added to all checks

edical conditions.

[f you have chronic illness of the liver, stomach, blood, or have immune disorders, you are at greater risk of serious illness from raw oysters and should eat oysters fully cooked.




WINES BY THE GLASS

SPARKLING

MIONETTO PROSECCO

N\/| Prosecco, Venelo, |fa|y

MOET & CHANDON BRUT IMPERIAL
NV| /CHampagne, France

16

20

ROSE & ORANGE

CHATEAU D'ESCLANSWHISPERING ANGEL
2023 |Rosé, Provence, France

KIKI & JUAN “"ORANGE"

2023 \\/a\enda, Spain

CHATEAU ST MARGUERITE “SYMPHONIE”
2024 ‘ Rosé, Provence, France

WHITE

ALOIS LAGEDER

2023 | Pinot Grigio, Alio Adige, ltaly
VILLA SPARINA

2023 | Gavidi Ga\/\', Corfese, Piedmom‘, Ha|y
CANTINA DEL TABURNO
2023 ‘ Fa‘anghima, Campan'\a, Ha‘\/
SURRAU ‘LIMIZZANY

2023 | \/ermemﬁmo, Sardmia, Ha|\/

LIOCO
2023 | Chardonnay, Sonoma Coumty, California

RED

BANFI CHIANTI CLASSICO RISERVA
2020 | Tuscany, |fa|y

LOUIS JADOT

2021| Pinot Noir, Burgundy, France

BENCH
2022 \ Cabernet Sauv'\gmon, Sonoma Coum‘y, California

15

15

16

ZERO PROOF

CIAO, BELLA
zesly and relreshing - 0% ABV

ritual zero proo{ blanco fequi|a, agave, \imeju‘\ce, san pe“egrino aranciata rossa

SOGNI DI FRAGOLA

cucumber, basi\, \ime, fever-free ginger beer

SANPELLEGRINO

ltalian sparkling drinks: limonata, arancits, arancista rossa

ACQUA PANNA

sfill mineral water

SANPELLEGRINO

sparHing mineral water

DRAUGHT BEER

PERONI
Lager, Rome, Ha‘y

STELLA ARTOIS

Pi|sner, Leuven, Be|gium

BOTTLED BEER

MORETTI
CORONA EXTRA
STELLA ARTOIS
BUD LIGHT
MICHELOB ULTRA
PRESIDENTE

618

618

o O O O OO oo

spRITZ Collection

APEROL SPRITZ 14
Apero\, Mionetto Prosecco, soda water, orange

HUGO SPRITZ 15

St-Germain E|der“ower, mint, ‘ime, Mionelto Prosecco

LEMONCELLO SPRITZ 14

House |imonceHo, Mionetto Prosecco, soda, lemon

AMALFI SPRITZ 16

MaHy Limone Gin, Hahcus, Mionetto Prosecco, cifrus

SICILTAN SPRITZ 15

Blood orange aperitivo, Mionetto Prosecco, soda

COCKTAIL D) Slalia

DONNA MARE 16

ITALICUS

MaHy Gin - Cocchi Americano Bianco - Mediterranean Tonic
Floral and Citrus

WHEN IN ROMA 16

APEROL

Rhum Agrico|e Blanc - Passion Fruit - Fresh Juice - Pineapp|e

Juice. : Peychaudjs Biters
Crisp and citrusy

CALABRIA 16
VECCHIO AMARO DEL CAPO
MaHy Rosa Gin - Pink Grape{ruii Soda - Fresh Lemon
Herbal and Crisp

ORO BOTANICO 15

SIREGA

Casamigos Blanco - Cucumber - Fresh Lime
Herbal and Savory

RIVIERA ROSA 15

APEROL

Ketel One Grapefruit & Rose - Blood Orange

* Sparkling Waler

Citrus and Sparkling

PORTOFINO 15

GIN MARE

SLGermain E‘derﬂovver ' Cucumber ' Fresh Lime -

Club Soda

Botanical and Coastal

CAFFETTERIA ITALIANA
Prouo”y serving La Colombe Coffee

MAROCCHINO 5

espresso with cocoa and milk {oam,
served in a small g‘ass

SHAKERATO 5
espresso s%aken with ice and sugar,
served chi”ed and {roﬂwy

CAFFE FREDDO 5

chilled espresso, lightly sweetened

FLAT WHITE 7

double espresso wilh ve‘vefy micro-

{oamed milk

Tra amici, in famiglia, sempre a tavola
Inspired by Italy's aperitivo tradition, our lunch cocktails celebrate iconic Italian spirits, coastal flavors, and the simple pleasure of gathering around the table.

CAFFE CORRETTO 9

espresso with a splash of grapps, sambuca,
or brand\/

AFFOGATO 9

vanilla ge‘aio %oppe& with hot espresso

ESPRESSO DOPPIO 6

CAFFE LATTE 7
CAFFE MACCHIATO 7
CAPPUCCINO 7



