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Roasted Brussel Sprouts  •  13
Candied walnuts, bacon,  
onions, balsamic glaze

Marinated Olives  •  9
Assorted olives, guandillo peppers,  

honey, garlic

Burrata  •  12
Marinated tomatoes, burrata, 

balsamic glaze

Fried or Grilled Calamari  •  15
Choice of marinara, buffalo, 

Thai spicy, or chimichurri sauce
additional sauces + 1

Bruschetta  •  9
Roma tomatoes, fresh basil, sweet 

onion, roasted garlic, garlic oil

Wings  •  18
House buffalo,

Mr. Monstachio’s Smokin’ Italo, 
Mr. Monstachio’s hot honey, or

Mr. Monstachio’s Mary de Baltimore

Spaghetti Marinara  •  12
+ meat sauce  •  5 
+ meatballs  •  6 
+ sausage  •  7

Cheese Ravioli  •  16
Ricotta cheese, matriciana sauce

Lasagna  •  17
Layered with meat sauce, ricotta,  

mozzarella and parmigiana cheese

Eggplant Parmigiana  •  19
Layers of eggplant topped with  
mozzarella cheese, topped with 

marinara sauce, side of pasta

Fettucine Alfredo  •  16
Homemade creamy pecorino  

romano cream sauce

Shrimp Scampi/Fradiavolo  •  22
White wine garlic sauce / spicy 
martriciana sauce over linguini

Chicken Parmigiana  •  20
Breaded, fried, baked with mozzarella 
cheese, topped with marinara sauce, 

side of pasta

Veal Parmigiana  •  22
Breaded, fried, baked with mozzarella 
cheese, topped with marinara sauce, 

side of pasta

APERTIVO / APPETIZER

TRADITIONAL PLATES

Grilled Caesar  •  10
Grilled romaine, crispy croutons, 

pecorino romano cheese,  
house Caesar dressing

Autumn  •  13
Mixed greens, stracciatella, apples, 

candied walnuts, cranberries,  
balsamic vinaigrette

Panzanella  •  10
Tomato, basil, cucumber, red onion, 

croutons, balsamic glaze

Tuna Niçoise  •  18
Asparagus, olive tapenade, cherry 
tomatoes, cucumber, seared tuna, 

raspberry vinaigrette

INSALATA / SALAD

ADD-ONS
chicken  •  6      I    shrimp  •  8 
 salmon  •  12    I    steak  •  14

Margherita  •  14
Marinara, tomato, basil, fresh mozzarella

Prosciutto Di Parma  •  17
Imported prosciutto, freshly shaved  
parmesan cheese, matriciana sauce

Crab  •  22
Crab dip, cheese blend,  

jumbo lump, old bay

Christina  •  16
Mixed greens, cheese blend, 
mushrooms, white truffle oil

Cipolla Fritta  •  15
Carmelized onions, cheese blend, basil

Pasta Fagioli 
6 for cup / 7 for bowl

Cream of Crab 
7 for cup / 8 for bowl

Soup of the Day  •  priced daily

Rigatoni Vodka  •  17
Spinach, sun-dried tomatoes, 

parmigiano

Pesto Pasta  •  18
Housemade basil pesto,  

served with linguini

Brown Butter Gnocchi  •  21
Sundried tomatoes, spinach, 

stracciatella

Monster Burger  •  17
Seedless bun, certified angus, lettuce,  

tomatoes, onion, and American cheese
additional toppings +.50 cents each

Meatball Sub  •  15
Tuscan roll, meatballs, marinara, 

mozzarella cheese

New York Strip Sandwich  •  19
Mesclun, chimichuri, crispy onions, 

garlic aoili

Chicken Parmigiana Sub  •  14
Tuscan roll, mozzarella, marinara

Chicken Caesar Wrap  •  14
Romaine, croutons, pecorino romano

Crab Penne Gratin  •  22
Mozzarella, smoked gouda, pecorino  

romano, sherry cream sauce, crab meat,  
Italian breadcrumbs, old bay

Pasta alla Boscaiola  •  26
Mushrooms, meat sauce,  

pecorino romano over rigatoni

The Italian  •  16
Ham, capicola, prosciutto, salami,  

pepperoni, provolone, lettuce, tomato,  
onion, house deli dressing

The Philly  •  16
Thinly sliced ribeye steak,  

caramelized peppers and onions, 
lettuce, tomato, hots

Crab Cake Sandwich  •  19
Lettuce, tomato, 6 oz. crab cake

Shrimp Salad  •  17
Lettuce, tomato

Blackened Fish Sandwich  •  17
Lettuce, tomato, horseradish tar tar

PIZZA – 9”

ZUPPA / SOUP

PASTA

PANINIS AND SANDWICHES (all sandwiches served w/ fries)

Prices subject to change. 20% gratuity will be added for parties of 8 or more.CHEF’S FAVORITES

gift certificates, private party 
rooms, and off-premise  

catering available

gluten free options available upon request
LUNCH MENU



WHITE WINE� GLASS   •   BOTTLE

101	 Riesling — Nine Hats  I  Columbia Valley, WA� 12       •       37

102	 Moscato — Seven Daughters  I  Italy� 11       •       35

103	 Pinot Grigio — Ca’ Montini  I  Trentino� 12       •       37

104	 Pinot Grigio — Santa Margherita  I  Alto Adige� 57

105	 Sauvignon Blanc — White Haven  I  Marlboro, New Zealand� 13       •       39

106	 Sauvignon Blanc — Kim Crawford  I  Marlboro, New Zealand� 48

108	 Chardonnay — Iconoclast  I  Russian River� 13       •       39

109	 Chardonnay — Sonoma Cutrer  I  Russian River, CA� 45

PINK WINE

112	 Rosé — Cá Maiel  I  Lombardy, Itali� 12       •       37

SPARKLING WINE

113	 Blanc de Pinot Noir — Domaine Chandon  I  CA� 55

114	 Moët & Chandon Impérial — Brut  I  Epernay, France� 110

115	 Sparkling Rosé — Bisol  I  Veneto, Italy� 13       •       39

PROSECCO

116	 Prosecco — La Marca  I  Italy� 12       •       37

RED WINE

201	 Claret Red Blend — Francis Coppola  I  CA� 14       •       48

202	 Shiraz  — Tournon  I  Australia� 44

203	 Malbec — Alta Vista  I  Argentina� 11       •       35

204	 Malbec — La Posta “Paulucci”� 42

205	 Pinot Noir — Elouan, Oregon� 12       •       37

206	 Pinot Noir — Joel Gott  I  CA� 42

208	 Merlot — Cline  I  Sonoma, CA� 12       •       37

209	 Cabernet Sauvignon — Josh Cellars  I  CA� 12       •       37

210	 Cabernet Sauvignon — Hess Maverick  I  Napa Valley, CA� 43

212	 Cabernet Sauvignon — Sequoia Grove  I  Napa, CA� 82

213	 Cabernet Sauvignon — Caymus  I  Napa CA� 125

214	 Red Blend — Orin Swift Abstract  I  CA� 85

ITALIAN REDS

312	 Valpolicella — Tinazzi  I  Lazise (VR)� 14       •       42

313	 Rosso Tuscano  — Bartenura  I  Tuscany� 34

314	 Chianti — Piccini  I  Tuscany� 11       •       35

315	 Chianti Classico — Banfi  I  Tuscany� 40

317	 Tuscan Blend — Piccini “Poggio Alto”  I  Tuscany� 40

318	 Montepulciano — Sinello  I  Casalbordino� 12       •       37

319	 Barbera — Scarpetta  I  Piedmont� 42

320	 Rosso Di Montalcino — Caparzo  I  Tuscany� 49

321	 Brunello Di Montalcino — Banfi  I  Tuscany� 135

322	 Amarone — Masi  I  Veneto� 99

WHISKEY / BOURBON

Angel’s Envy
Blanton’s
Basil Hayden©

Basil Hayden© Toast

Buffalo Trace
Bulleit
Bulleit Rye
Crown Royal
Crown Royal Regal Apple
Jack Daniel’s
Jack Honey
Jameson
Jameson Orange
Jim Beam
Knob Creek©

Legent
Maker’s Mark©

WhistlePig Piggyback
WhistlePig Piggyback Rye
Woodford Reserve

SCOTCH

Balvenie 12
Balvenie 14
Chivas Regal
Dewar’s
Glenlivet 12
Glenlivet 15
Johnnie Walker Black Label
Johnnie Walker Red Label
Lagavulin 16
MaCallan 12
MaCallan 18

HOUSE WINE� 8.25

Pinot Grigio
Chardonnay 
Cabernet Sauvignon
Merlot
Chianti

HOMEMADE SANGRIA

Red or White� 8.25 
Topped with Prosecco� 8.75

Please Drink Responsibly. 3534006

WINE / WHISKEY LIST


