
Sun-dried tomato, lemon zest, garlic, Calabrian chiles
and sunflower seeds. Our fave add-ons are grilled
chicken and breadcrumbs. Can be made vegan.

SP ICY RED PESTO |  19 .5SP ICY RED PESTO |  19 .5SP ICY RED PESTO |  19 .5SP ICY RED PESTO |  19 .5

ROasted Beet + Apple |  16 .5ROasted Beet + Apple |  16 .5ROasted Beet + Apple |  16 .5ROasted Beet + Apple |  16 .5

Little gems, focaccia croutons, pecorino,
cherry tomatoes, homemade dressing
(with anchovies)

LOU ISE ’S CAESAR |  14 .5LOU ISE ’S CAESAR |  14 .5LOU ISE ’S CAESAR |  14 .5LOU ISE ’S CAESAR |  14 .5

Shaved fennel, arugula, crispy chickpeas,
pecorino + a bright lemon vinaigrette

FENNEL +  ARUGULA |  14 .5FENNEL +  ARUGULA |  14 .5FENNEL +  ARUGULA |  14 .5FENNEL +  ARUGULA |  14 .5

End ive +  Rad icch iO Salad |  15End ive +  Rad icch iO Salad |  15End ive +  Rad icch iO Salad |  15End ive +  Rad icch iO Salad |  15

Our signature sauce, made with organic Bianco DiNapoli
tomatoes, onions and garlic. Really good when you add
burrata and breadcrumbs. Can be made vegan. 

ROASTED TOMATO SAUCE |  1 4 .5ROASTED TOMATO SAUCE |  1 4 .5ROASTED TOMATO SAUCE |  1 4 .5ROASTED TOMATO SAUCE |  1 4 .5

Shr impShr imp                                                                 66Shr impShr imp                                                                 66

fresh  Arugulafresh  Arugula                                       2 .52 .5fresh  Arugulafresh  Arugula                                       2 .52 .5

Sp icy  Cr ispy  prOsc iuttOSp icy  Cr ispy  prOsc iuttO                   44Sp icy  Cr ispy  prOsc iuttOSp icy  Cr ispy  prOsc iuttO                   44

BreadcrumbsBreadcrumbs                                                 11BreadcrumbsBreadcrumbs                                                 11

HOuse Made Whipped RicOttaHOuse Made Whipped RicOtta           3.53.5HOuse Made Whipped RicOttaHOuse Made Whipped RicOtta          3.53.5

Gr i l led  ch ickenGr i l led  ch icken                                     6 .56 .5Gr i l led  ch ickenGr i l led  ch icken                                     6 .56 .5

Cannell in i  beansCannell in i  beans                                   2 .52 .5Cannell in i  beansCannell in i  beans                                   2 .52 .5

Fresh GLUTEN-FREE R IGATONIFresh GLUTEN-FREE R IGATONI           3 .53 .5Fresh GLUTEN-FREE R IGATONIFresh GLUTEN-FREE R IGATONI           3 .53.5

burrataburrata                                                           44burrataburrata                                                           44

HOMEmADEHOMEmADE

F O C A C C I AF O C A C C I A

Four pieces of freshly baked focaccia, with
a side of Sicilian olive oil 

BREAD PLATE |  5 .5BREAD PLATE |  5 .5BREAD PLATE |  5 .5BREAD PLATE |  5 .5

Mussels with garlic bread | 18Mussels with garlic bread | 18Mussels with garlic bread | 18Mussels with garlic bread | 18
Served in a Calabrian chile and white
wine broth, with fennel, mustard seeds
and shallots.

Burrata W ITH TWO PESTOS |  15 .5Burrata W ITH TWO PESTOS |  15 .5Burrata W ITH TWO PESTOS |  15 .5Burrata W ITH TWO PESTOS |  15 .5

Creamy burrata with poached pear, sun-
dried tomato + arugula-parsley pesto duo,
toasted sourdough

Creamy and cheesy with cheddar, jack, parmesan
and pecorino. Try it with spicy crispy prosciutto
and breadcrumbs! Available GF!

FOUR Cheese MAC |  1 7 .5FOUR Cheese MAC |  1 7 .5FOUR Cheese MAC |  1 7 .5FOUR Cheese MAC |  1 7 .5
A must-try! Slow-cooked lamb with carrots, onion, red
wine, tomato, and warm spices. Finished with a drizzle
of béchamel. So good with burrata or whipped ricotta!  

Tuscan LAMB RAGU |  25 .5Tuscan LAMB RAGU |  25 .5Tuscan LAMB RAGU |  25 .5Tuscan LAMB RAGU |  25 .5

Homemade all-beef meatballs in our roasted tomato
sauce. Allison’s great-grandmother’s recipe with
breadcrumbs, garlic and pecorino. 
Try adding whipped ricotta! 

pasta w ith meatballs |  2 1pasta w ith meatballs |  2 1pasta w ith meatballs |  2 1pasta w ith meatballs |  2 1

Shrimp, calamari and mussels in a saffron and garlic
brodo with shallots and tomatoes. Try adding Calabrian
chiles and breadcrumbs.

COastal SeafOOd PastaCOastal SeafOOd Pasta     |  27|  27COastal SeafOOd PastaCOastal SeafOOd Pasta     |  27|  27

Our best seller! Cracked black pepper and salty
pecorino. Crispy, spicy prosciutto is a must-try add-on!

CAC IO  E  PEPE  |  16 .5CAC IO  E  PEPE  |  16 .5CAC IO  E  PEPE  |  16 .5CAC IO  E  PEPE  |  16 .5

A dish from Allison’s childhood! Roasted bell peppers
blended with smoked paprika, roasted garlic and cream.
Pair it with shrimp or crispy, spicy prosciutto!

DAD’S FAMOUS RED PEPPER SAUCE |  19 .5DAD’S FAMOUS RED PEPPER SAUCE |  19 .5DAD’S FAMOUS RED PEPPER SAUCE |  19 .5DAD’S FAMOUS RED PEPPER SAUCE |  19 .5

Shaved apple, dried cranberries, pecorino
romano, champagne vinaigrette

Calabr ian  Ch i lesCalabr ian  Ch i les                                   1 . 51 .5Calabr ian  Ch i lesCalabr ian  Ch i les                                   1 . 51 . 5

MENUMENU

CHARCUTERIE BOARD | 29CHARCUTERIE BOARD | 29CHARCUTERIE BOARD | 29CHARCUTERIE BOARD | 29
A gorgeous board of cured meats,
cheeses and vegetables, served with
house-made crackers and eggplant
compote. Made for sharing.

With fennel oil, on two pieces of house-made
focaccia. A PL classic!    
Make it a Double: 18

WH I PPED  R ICOTTA |  10WH I PPED  R ICOTTA |  10WH I PPED  R ICOTTA |  10WH I PPED  R ICOTTA |  10

White beans, lemon, parsley, olive oil + 
house-made crackers with herbs  
+3 add crudite

H O U S E - M A D E  C a n n e l l i n iH O U S E - M A D E  C a n n e l l i n i

h u m m u S  |  1 2h u m m u S  |  1 2
H O U S E - M A D E  C a n n e l l i n iH O U S E - M A D E  C a n n e l l i n i
h u m m u S  |  1 2h u m m u S  |  1 2

Roasted delicata squash, whipped
ricotta, Calabrian honey, pepitas,
pecorino romano

Squash +  R i cOtta |  1 4Squash +  R i cOtta |  1 4Squash +  R i cOtta |  1 4Squash +  R i cOtta |  1 4

Roasted beets, arugula, whipped goat
cheese, seasonal apple, fall vinaigrette

add tO YOUR

SALAD:
gr illed ch ickengr illed ch icken     6 .56 .5gr illed ch ickengr illed ch icken     6 .56 .5

PrOsciuttOPrOsciuttO                     44PrOsciuttOPrOsciuttO                     44

BurrataBurrata                              44BurrataBurrata                              44

AVOCADOAVOCADO                       3 .53 .5AVOCADOAVOCADO                       3 .53 .5

SHR IMPSHR IMP                                 66SHR IMPSHR IMP                                 66

F R E S H  P A S T AF R E S H  P A S T A   
We choose a special fresh pasta shape. You choose your sauce + add-ons. We also have fresh GF pasta!

Five different wild mushrooms, balsamic-glazed pearl
onion, fresh herbs, drizzled with truffle oil. Even better
when you add grilled chicken and arugula.

Creamy MushrOOm +  Truffle  |  25 .5Creamy MushrOOm +  Truffle  |  25 .5Creamy MushrOOm +  Truffle  |  25 .5Creamy MushrOOm +  Truffle  |  25 .5

This is the sauce Allison’s grandmother would spend all
day cooking on Sundays. Slow-cooked meat ragu with
beef, pork, sausage, tomato, garlic and lots of love.
Adding whipped ricotta is a must!

LOU ISE ’S  CLASS IC  RAGU |  27LOU ISE ’S  CLASS IC  RAGU |  27LOU ISE ’S  CLASS IC  RAGU |  27LOU ISE ’S  CLASS IC  RAGU |  27

LASAGNALASAGNA

Fresh pasta sheets layered with heirloom tomatoes, fresh
mozzarella, basil, ricotta and topped with parmesan.

CAPRESE LASAGNA |  23CAPRESE LASAGNA |  23CAPRESE LASAGNA |  23CAPRESE LASAGNA |  23

BOLOGNESE LASAGNA |  25BOLOGNESE LASAGNA |  25BOLOGNESE LASAGNA |  25BOLOGNESE LASAGNA |  25
Slow-cooked beef and pork ragu, layered with fresh
pasta sheets, fresh mozzarella, ricotta and topped
with parmesan.

Sauteed with garlic butter
BrOCCOL IN I  |  12 .5BrOCCOL IN I  |  12 .5BrOCCOL IN I  |  12 .5BrOCCOL IN I  |  12 .5

3 meatballs served with whipped ricotta
MEATBALLS |  12 .5MEATBALLS |  12 .5MEATBALLS |  12 .5MEATBALLS |  12 .5

Chef’s special rotating focaccia! 

SEASONAL FOCACC IA |  8SEASONAL FOCACC IA |  8SEASONAL FOCACC IA |  8SEASONAL FOCACC IA |  8

Sea salt, garlic rosemary and seasonal
focaccia for the table

SAMPLER PLATE |  9 .5SAMPLER PLATE |  9 .5SAMPLER PLATE |  9 .5SAMPLER PLATE |  9 .5

W E  A R E  S O Y  +  N U T - F R E E !
20% AUTOMATIC GRATUITY WILL BE ADDED TO ALL PARTIES OF 8 + MORE.
CORKAGE FEE: $30 PER BOTTLE.  OUTSIDE DESSERT FEE: $3 PER PERSON.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of food borne illness.

add tO YOURPASTA:PASTA:PASTA:

Gigante beans, pork sausage, bell 
pepper, garlic

Beans +  Sausage |  12 .5Beans +  Sausage |  12 .5Beans +  Sausage |  12 .5Beans +  Sausage |  12 .5

Mixed olives marinted with citrus and
fresh herbs

mAR INATED OL IVES |  8mAR INATED OL IVES |  8mAR INATED OL IVES |  8mAR INATED OL IVES |  8

Seasonal pickled vegetables made here
HOuse-made P Ickles |  7HOuse-made P Ickles |  7HOuse-made P Ickles |  7HOuse-made P Ickles |  7

With black currants and  
hot honey drizzle

ROasted Caul i flOwer |  12 .5ROasted Caul i flOwer |  12 .5ROasted Caul i flOwer |  12 .5ROasted Caul i flOwer |  12 .5

S M A L L  P L A T E S  +  S T A R T E R SS M A L L  P L A T E S  +  S T A R T E R S S A L A D SS A L A D S
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