SMALL PLATES

WHITE ANCHOVY TOAST pickled cacumber,
dill, mascarpone 7

ROASTED EGGPLANT pine nuts, parmesan 7

SCALLOP CRUDO botanical spirits, honey roasted lemon
dressing, toasted almonds 2

BEEF TARTARE toasted garlic crumbs, sunny side quail
egg, roasted garlic-balsamic vinaigrette 2

GRILLED OCTOPUS salsa verde, polenta croutons 15

FRIED CAILLAMARI sweet pepper dressing, peppadew
salad IO

LOBSTER STUFFED ZUCCHINI BLOSSOMS herb
lobster sauce 3

HEARTH ROASTED CHICKEN DRUMSTICKS
tangy tomato sauce, fennel, rosemary IO

SOUPS & SALADS

CHILLED GAZPACHO puree of tomato, peppers, garlic,
fresh herbs, croutons 9

WHITE BEAN SAUSAGE SOUP broccoli rabe,
parmigiana, toasted bread crumbs 12

ROASTED BEETS tarragon, dill, mascarpone, pistachior2

SOUPS & SALADS

continued
SHRIMP-PESTO white beans, arugula, parmesan 14

CEASAR SALAD romaine hearts, garlic croutons, classic
caesar dressing, shaved parmesan IO

MIXED GREENS prosciutto cotto, shaved fennel, radish,
soft boiled egg, red wine vinaigrette 3

OLIVE OIL POACHED TUNA, mixed greens,
olives, ricotta salata 2

SANDWICHES

SHAVED RIB EYE caramelized onion, fontina, arugula,
ciabatta roll 2

BAKED ITALIAN prosciutto, prosciutto cotto, spicy copa,
fennel salumi, aged provolone, greens, tomato, olive oil,
ciabatta roll 2

GRILLED CHEESE fontina, slow roasted tomatoes,
arugula, truffle mayo, whole grain 2

ROAST PORK roasted garlic, broceoli rabe, aged
provolone, ciabatta 12

CRISPY EGGPLANT arugula, slow roasted tomatoes,
fresh mozzarella, aioli, ciabatta 2

WOOD OVEN
PIZZAS

PEPPERONI tomato sauce, mozzarella 14

PROSCIUTTO-PEACH pistachio, scamorza,
honey 16

CLAM sopressatta, béchamel, thyme,
calabrian chiles, mozzarella 16

TTALIAN SAUSAGE fire roasted peppers,
tomato sauce, lemon oil, mozzarella 16

PESTO-CAULIFLOWER béchamel, vidalia
onion, ricotta 16

MUSHROOM truffle, roasted onion, lecks, bechamel,
fontina 16

CLASSIC CHEESE tomato sauce, mozzarella 2

ADI ONS

sausage, pepperoni, prosciutto, anchovy, mushrooms, olives,
peppers, onions, calabrian chiles, truffle,

2 each
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BUBBLES

prosecco, bele casel, italy
lambrusco, alfredo bertolani, italy

WHITE

sauvignon blanc, edna valley, california
grillo, poggio anima, italy

pedro ximemez, cucao, chile

bianco di costoza, corte gardoni, italy
chardonnay, white horse, nj
chardonnay, matchbook, ca
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ROSE

blend, white horse, nj
chiaretto, corte gardoni, italy
spumante brut, scarpetta, italy

RED

barbera d’asti , roberto ferraris, italy
tempranillo, valderhomoso, spain
malbec, fabre montmayou, argentina
vintner's blend, white horse, nj
merlot, white horse, nj

pinot noir, wines by joe, or

cab sauv, fabre montmayou, chile
carmenere, vina chocloan, chile
syrah, clava quintay casablanca “q’, chile
zinfandel, carol shelton, us

COCKTAILS $12
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OLD FASHIONED bulleit, sugar, bitters, orange peel,

luxardo cherry

HEARTH NEGRONI beefeater, suze, chambery, lemon

twist

PARADISE CITY blue coat, yellow chartreuse, olive oil,

egg white, vanilla

SAMBA blanco tequila, basil infused dolin blanc, lime,

honey, basil salt rim

MASSIVE ATTACK rye, strega, grapefruit, mint

SUMMER SMASH bourbon, strawberry & rhubarb,

lemon mint

MEXICAN FIRING SQUAD blanco tequila, lime,
grenadine, hellfire bitters

WHITE PEACH BELLINI prosecco, white peach puree

AMARETTO SOUR amaretto, egg white, lemon, bitters

ON TAT

ALLAGASH white

STONE ripper pale ale

DOGFISH 60 minute ipa
NESHAMINY CREEK churchville lager

QAN NN

BOTTLES & CANS

AMSTEL LIGHT

PERONI

LEINENKUGEL'S summer shandy
BELL'S oberon ale

DOGFISH flesh & blood ipa

OLD RASPUTIN imperial stout
KURANT cider bees

NADIA KALI hibiscus saison
FOUNDERS all day ipa
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