- FIRST COURSE -

Sicilian Wings ~ 13
oven roasted, parmesan, rosemary
chili flake, caramelized onion

Calamari Fritti ~ 13
breaded and fried, marinara sauce

Mike C’s Meatballs ~ 10.50
blend of beef, veal and pork,
marinara, parmesan cheese

Mussels ~ 13
roasted tomatoes, white wine, basil, parsley,
roasted garlic butter,

Buttermilk Fried Cauliflower ~ 12
sweet chili glaze, spicy aioli

Fried Camembert Cheese ~ 12.50
cranberry chutney, spicy dijon

Eggplant Marino ~ 9.50
thin sliced pan fried eggplant,
san marzano tomato sauce,
parmesan cheese, fresh basil

Buttermilk Chicken Tenders ~ 12
buffalo, barbeque, or sweet chili,
celery, bleu cheese dressing

grilled focaccia bread
. “Caprese” Ravioli ~ 12
Salt and Vinegar Brussels Sprouts ~ 10 Lo .
. burrata ravioli, sliced tomatoes, fresh basil,
black truffle salt, vinegar powder,

. arlic, olive oil, balsamic glaze
buttermilk ranch garic, ’ &

- SALADS -

Insalata Mista ~ large 10 ~ small 8
organic mixed baby greens, roasted red peppers, grape tomatoes, kalamata olives,
roasted garlic, asiago cheese, lemon balsamic vinaigrette

Classic Caesar ~ large 10 ~ small 8

tender hearts of romaine, garlic croutons, parmesan cheese, creamy caesar dressing

Tricolore Salad ~ 10
arugula, radicchio, endive, toasted pine nuts, shaved pecorino,
oranges, strawberries, crispy capers, red wine vinaigrette

Burrata Salad ~ 12
strawberries, dried cherries, marcona almonds, arugula, sugar snap peas,
asparagus, carrot ribbons, lemon basil vinaigrette

Wedge Salad ~ large 11 ~ small 8.50
iceberg lettuce, bleu cheese dressing, grape tomatoes, applewood smoked bacon, gorgonzola cheese

Add a protein to any salad-

grilled chicken $5 salmon $8.50 shrimp $8.50 scallops $10  steak $10

-PASTA -

Shrimp Scampi ~16.50
shrimp, zucchini, summer squash, tomatoes, spinach,
fresh herbs, capers, spaghetti, garlic white wine butter sauce

Baked Mac and Cheese ~ 17
pancetta, baby spinach, caramelized onions,

creamy fontina cheese, ritz cracker crumbs, cavatappi pasta
add grilled chicken- $4 add lobster -$12  add short rib- $6

Rigatoni Bolognese ~ 14.50
ground veal, beef, pork and sausage, san marzano tomato sauce
Crazy Alfredo ~15

chicken, sweet Italian sausage, soppresatta, roasted peppers,
spicy red wine alfredo sauce, fettucine pasta

~ Gluten Free Pasta Available ~



- BURGERS, SANDWICHES AND ENTREES -

Grilled Chicken Cobb Salad ~ 13

chicken, tomatoes, avocado, applewood smoked bacon, hard boiled egg,
gorgonzola cheese, romaine lettuce, white balsamic vinaigrette

Shaved Ribeye Sandwich ~ 13.50
crispy fried onions, provolone cheese, roasted peppers,
horseradish aioli, arugula, ciabatta bread, french fries

La Cucina Burger ~ 13.50
blend of chuck and sirloin, Applewood smoked bacon, aged cheddar
lettuce, tomato, red onion, mayo, brioche roll, French fries
Pesto Chicken Panini~ 13

grilled chicken breast, pesto, roasted tomatoes, prosciutto,
ciabatta bread, fresh mozzarella, arugula, French fries

Corned Beef Reuben ~ 13
sauerkraut, swiss cheese, thousand island dressing, rye bread, french fries

Warm Lobster Roll ~ 16.50

buttered fresh lobster meat, toasted brioche bun, creamy coleslaw, French fries

Veggie Burger ~ 13

house-made mix of grains, beans and greens, brioche roll, avocado, pesto mayo, arugula, tomato, sweet potato fries
Honey Roasted Turkey Sandwich ~ 13

applewood smoked bacon, arugula, mayo, tomato, sourdough, sweet potato fries

Faroe Islands Salmon ~ 15.50
sesame coconut rice, baby bok choy, edamame
ginger carrot slaw, maple soy glaze

Beer Battered Fish and Chips ~ 14

french fries, creamy coleslaw, tartar sauce

- CLASSICS -
Milanese ~ arugula, cucumber, basil, cherry tomatoes, red onion,
castelvetrano olives, broken red wine vinaigrette
Parmesan ~ san marzano tomato sauce mozzarella cheese, rigatoni pasta
Francaise ~ white wine butter sauce, lemon capers, spaghetti
Chicken~14 Cod ~15

SPECIALTY BRICK OVEN PIZZA

FIGGY PIGGY~ prosciutto di parma, fig jam, arugula, gorgonzola, balsamic glaze
12 inch - $15.50 14 inch - $18.50
MAGIC MUSHROOM ~ roasted garlic puree, caramelized onions, wild mushrooms, fresh rosemary, goat cheese
12 inch - $15 14 inch - $19
GET HIM TO THE GREEK~ spinach, roasted tomatoes, kalamata olives, feta cheese, red onion, oregano
12 inch - $15 14 inch - $19
TOMATO/TOMAHTO ~ sun-dried tomato pesto, slow roasted tomato, fresh tomato, basil, fresh mozzarella
12 inch - $15 14 inch - $18
MTB MOZZ- meatballs, fresh mozzarella, tomato, peppers, onions, fresh basil
12inch-$16 14 inch - $19
BADA BING ~ sweet Italian sausage, cherry peppers, mozzarella, broccoli, roasted peppers
12 inch - $15 14 inch - $19
VEG OUT ~ cauliflower crust, zucchini, broccoli, roasted tomato, pesto, mozzarella, parmesan
12 inch - $16
SWEETY PIE ~ sopressata, ricotta, slow roasted tomatoes, mozzarella, garlic oil, fresh basil, hot honey drizzle
12 inch - $16 14 inch - $19
SPROUT IT OUT ~ shaved brussels sprouts, bacon, garlic oil, fontina cheese, caramelized onions, parmesan

12 inch - $15 14 inch- $18

~ Gluten Free Cauliflower Crust Available ~




