
 

VINI AL BICCHIERE—By the Glass 

PROSECCO  Alexa NV Brut Veneto 187 ml 12 

PROSECCO  Alexa NV Brut Rose 187 ml 12 

CHAMPAGNE  Moet et Chandon Imperial 187 ml 24 

CHAMPAGNE  Moet et Chandon Rose  Imp 187 ml 28 

FRIZZANTE—Sparkling 

ARNEIS  Luca Bosio 2018 13 

GAVI  Sparina 2018 13 

SAUVIGNON BLANC  Pitars 2018 15 

PINOT GRIGIO  Livio Felluga 2017 15 

CHARDONNAY  Ricciobianco Lanciola 2017 15 

BIANCHI—White 

BARB/NEB/PN  Langhe Rosso  GD Vajra 2017 12 

ROSSO DI MONTALCINO  Casisano Tommasi 2016 15 

PINOT NOIR  Saracco 2017 15 

CABERNET SAUV BLEND  Tenuta di Collazzi 2016 18   

Toscana—from Magnum  

From a villa designed by michelangelo in 1560 

AMARONE  Tenuta Gugi 2015 22 

SANGIOVESE  Il Borro 2018 12 

ROSATO—Rosé 

ROSSI—Red 

APPERITIVI—Cocktails 

ITALIAN 75 14 

Hendrick’s, Prosecco, Lemon Juice, Simple Syrup 
 
STOLI MULE 14 

Stoli Vodka, Ginger Beer, Lime Juice 
 
MIMOSA 13 

Prosecco, Orange Juice, Cointreau 
 
ITALIAN MANHATTAN 14 

Maker’s Mark Bourbon, Averna, Sweet Vermouth 
 
ESPRESSO MARTINI 14 

Absolut, Espresso, Kahlua 
 
NEGRONI CLASSICO 14 

Tanqueray Gin, Campari, Sweet Vermouth 
 
BLOODY MARY 13 

Tito’s Vodka, Coco Pazzo’s Bloody Mix 
 
BELLINI 14 

Prosecco, Peach Pure e 
 
APEROL SPRITZ 14 

Aperol, Prosecco, Soda 

PERONI 7 

MORETTI PREMIUM LAGER 7 

MORETTI LA ROSA 7 

DOLOMITI ROSATO 8 

HEINEKEN 7 

SAM ADAMS 7 

LAGROW IPA ORGANIC 8 

LAGROW APA ORGANIC 8 

AMSTEL LIGHT 7 

BUCKLER NON ALCOHOLIC 7 

BEER 

CAFE – CAFE UMBRIA

AMERICAN COFFEE 3 

ESPRESSO 3.50 

DOPPIO ESPRESSO 5  

CAPPUCCINO 4.50 

LATTE 4.50 

AMERICANO 4.50 

Te—RISHI 

English Breakfast 3.50 

Peppermint 3.50 

Camomille 3.50 

Earl Gray 3.50 

Jade Cloud 3.50 

Jasmine 3.50 

 

FRESH SQUEEZED ORANGE JUICE 4.50 



MISTO TERRA  14 

Seasonal Wood Roasted Vegetables 

PROSCIUTTO E MELONE  16 
Prosciutto di Parma, seasonal melon 

SALUMI   16 

Imported Cured meats, Olives, Peppers, parmesan  

PÂTÉ DI FEGATINI   15 

Duck Liver Pa te , Sweet Onion Marmalade  

MOZZARELLA DI BUFALA  16 

Mozzarella di Bufala, Heirloom Tomatoes, Basil 

FRITTO MISTO DI MARE   16 

Crispy Fried Shrimp, Squid, Zucchini, Fennel, Lemon 

INSALATINA   8 

Greens, Cucumber, Radish, Grape Tomatoes 

ANTIPASTI — Appetizers 

DUE YOUR WAY  14 
Two Eggs any Style, Potatoes, Grilled Ciabatta 

FRITTATA   15 

Chef’s choice of the day, Seasonal Greens 

EGGS BENEDICT  16 

Poached Eggs, Toasted Muffin, Prosciutto,         

Hollandaise Sauce, Country style potatoes 

EGGS FLORENTINE  16 

Poached eggs, Toasted Muffin, Spinach, Red        

Pepper Hollandaise, country Style Potatoes 

BISTECCA*  24 

8 oz New York, Two Eggs, Potatoes, Grilled         

Ciabatta 

UOVA—eggs 

PIZZA COLLAZZIONE    16 

Tomato, Mozzarella, Pancetta, Arugula, Fried Egg 

TAGLIATELLE BOLOGNESE  16 
House made Noodles, Chef Jim’s Meat Ragu,      

Poached Egg 

FRENCH TOAST  14 
Stuffed with Mascarpone, Nutella, Bananas,  

topped with candied Walnuts, Maple Syrup 

HAMBURGER*  17 

House Ground Burger on Brioche Bun, Choice          

of Cheese, Tuscan Fries, Truffle Aioli 

MELANZANE ALLA PARMIGANA   16 

Baked Eggplant parmigiana Style 

PARFAIT   12 
Seasonal Berries, Yogurt, Granola 

SECONDI—Entrees 

 FISH PLATTER 
 

CHEF JIM’S  

HOUSE SMOKED OR CURED 

FISH OF THE DAY* 

 

BAGEL OR GRILLED CIABATTA 

HERBED CREAM CHEESE 

SLICED RED ONION 

CAPERS 

TOMATO 

18 

PANNA COTTA   10 

Eggless Vanilla Bean Custard,                                                           

Huckleberry Sauce, Fresh Berries 

TORTA DI MELE  11 
Butter Crust Apple  tart,                

Cinnamon Gelato 

 

CIOCCOLATO FONDENTE 12 

Warm Flourless Chocolate Cake, 

Cappuccino Gelato, Caramel           

Balsamic Sauce 

 

 

 

AFFOGATO   10 

Vanilla Gelato, Caramelized Hazel-

nuts, Pirouette Cookie, Espresso 

GELATI E SORBETTI  10 

Vanilla, Cappuccino, Cinnamon      

Blood Orange, Coconut, Raspberry 

 

DOLCI - Dessert 

TUSCAN FRIES,  7             

TRUFFLE AIOLI 

SAUSAGE 8  

 

SPINACH 7 

 

BACON  8 

CONTORNI—Sides 

*  THIS ITEM MAY BE RAW OR UNDERCOOKED  

[These food items are cooked to order. Consuming meat, poultry, seafood, shellfish, or eggs                                                                                                                     

may increase your risk of foodborne-illness, especially if you have certain medical conditions] 


