
PLEASE REFRAIN FROM ALTERING OUR MENU ITEMS IN ANY WAY.
WE KNOW WHAT WE’RE DOING.

Please notify your server of any food allergies

ZUPPA
Minestrone  $8

Pasta Fagioli  $8

ANTIPASTI
Piatto di Salumi  for 2/$25   for 4/$45 

Italian Cured Meats/Cheeses/Olives/Marinated Grilled Vegetables

Calamari Fritti  $17
Buttermilk Calamari/Pesto Aioli/Pomodoro

Carciofi alla Romano  $15
Baked Artichokes/Herbs/Bread Crumbs/EVOO/Lemon

Mozzarella di Bufala con Pomodori  $13
Buffalo Mozzarella/Neat & Messy Roasted Tomatoes

Salsiccia di Pollo  $16
Chicken Sausage/Escarole/Cannellini Beans/Parmesan Crostini

Peperoni Arrostiti  $12
Roasted Red Peppers/Garlic/Olive Oil/Pine Nuts/Balsamic Glaze/Crostini

Arancini  $14
Risotto Balls Stuffed with Prosciutto/Peas/Romano Cheese

Salsiccia e Peperoni  $16
Hot Italian Sausage/Sweet & Hot Peppers in Sauce/Cold Ricotta/Parmesan Crostini

Scampi  $23
Shrimp/Garlic Lemon Butter Sauce

INSALATE
A Fagiolo  $16/$10 

House Spring Greens/Italian Tuna/Kidney Beans/Red Onion/Tomatoes/Lemon Vinaigrette

Insalata Bistecca  $22
Arugala/Grilled Ribeye/Sea Salt/Crostini/Parmigiano Reggiano/EVOO/Lemon

Casa Pasquale  $14/$8.50
Different take on a Caesar

Verdi di Primavera  $13/$7.50
House Spring Greens/Cucumbers/Cherry Tomatoes/Pancetta/Balsamic Vinaigrette

Cavolo Toscano  $14/$8.50
Tuscan Kale/Currants/Toasted Pine Nuts/Pecorino Romano/Lemon Vinaigrette

Finocchio e Rucola  $14/$8.50
Arugula/Fennel/Orange & Grapefruit Segments/Shaved Parm/Sea Salt/Citrus Vinaigrette

(add chicken $10. shrimp $12 or steak $13 to any salad)

PANINI
Gastronomia  $18 

Prosciutto/Hot Soppressata/Capicola/Mortadella/Provolone/Roasted Red Peppers/Ciabatta Roll

Pollo e Prosciutto  $17
Boneless Chicken Breast/Prosciutto/Spicy Garlic Spinach/Asiago/Tuscan Roll

Caprese  $14
Vine Tomatoes/Fresh Basil/Fresh Mozzarella/Olive Tapenade/Pressed Italian Bread

Bistecca e Peperoni  $23
Prime Rib/Hot & Sweet Peppers/Provolone/Garlic Chive Aioli/Ciabatta Roll

Repaldina  $14
Scrambled Eggs/Hot Cherry Peppers/Onions/Provolone/Mayo/Pressed Italian Bread

“Bologna” Italiano e Cipolle Fritte  $14
Shaved Mortadella/Onions/Spicy Mustard/Pressed Italian Bread

plus three-nine
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PASTA
choice of half (4oz) Portion/Full (8oz) Portion/Family (16oz) Portion

Tagliatelle Funghi  $25 
Assorted Mushrooms/Fettuccine Pasta/Truffle Cream Sauce

Pappardelle  $28
Slow Braised Pork Butt/Chianti/Roma Tomatoes/Romano Cheese/Hazelnuts

Linguine  $20
Garlic Oil/Kalamata Olives/Asiago/Red Chili Flakes

Ricotta Gnocchi  $25
Hand Rolled/House Pomodoro Sauce/Ricotta Salata

Risotto di Gamberetti  $34
Shrimp/Sweet Pea Purée/Fresh Mint/EVOO/Peas

Pollo Con Peperoni e Pomodori  $22
Penne/Smoked Pulled Chicken/Sweet & Spicy Peppers/Pomodoro

Tortellini Bistecca  $34
Cheese Tortellini/Chianti/Fontina Cream/Roasted Portobello/Char-Grilled Ribeye

Cacio e Pepe  $22
Spaghetti/Cracked Pepper/Pecorino Romano

Arrabbiata  $20
Rigatoni/Spicy Arrabbiata Sauce

Bucatini all’ Amatriciana  $22
Bucatini/Amatriciana Sauce/Pancetta/Pomodoro/Fresh Oregano/Nutmeg

(add chicken $10. shrimp $12 or steak $13 to any pasta)
(add Italian or Chicken Sausage $8)

Split plate fee may apply

AL POMODORO
Margherita  $19 

Pomodoro/Fresh Mozzarella/Fresh Basil

Contadina  $22
Capicola/Soppressata/Prosciutto 

Berkshire Sausage/Basil/Fresh Mozzarella

Uova e Tartufo  $22
Prosciutto/Fresh Mozzarella/Arugula/Fried Egg 

Shaved Parm/Truffle Oil

Soppressata e Pecorino  $22
Picante Red Sauce/Soppressata 

Basil Pesto/Cherry Pepper Tapenade 
Pecorino Romano/Fresh Ricotta

Diavolo  $22
Hot Italian Sausage/Capicola/Provolone 

Cherry Peppers

Carciofini  $20
Artichokes/White Anchovy/Buffalo Mozzarella 

Bariole Olives/Chili/Fontina

BIANCHE
Verdure Grigliate  $18 

Char-Grilled Vegetables 
Thyme Goat Cheese/Balsamic Glaze

Pollo all’Aglio  $20
Garlic Chicken/Asiago/Whipped Roasted Garlic 

Sweet Vinegar Peppers

Portobello e Spinaci  $19
Portobellos/Spinach/Sun Dried Tomatoes 
Fontina/Fresh Oregano/White Truffle Oil

Gamberetti e Asparagi  $24
Shrimp/Asparagus/Char-Grilled Crust 

Lemon Goat Cheese

Don Corrado  $20
Fresh Mozzarella/Gorgonzola/Potatoes 

Chicken Sausage/Rosemary

Quattro Formaggi  $19
Mozzarella/Grana Padana/Ricotta/Gorgonzola

PIZZE


