
K I T C H E N

|  a n t i p a s t i  | 

h o u s e  s a l a d   4.5
r o a s te d  b e e t  s a l a d   6.5
oranges, goat cheese, and candied walnuts

p ea r  a n d  g o r g o n zo l a  s a l a d   7
arugula, field greens and candied walnuts in a light 
balsamic dressing

g r i l l e d  r oma i n e  s a l a d   7.5 / 12
house caesar dressing, crispy pancetta and caramelized onions

b a b y  a r u g u l a  s a l a d   6.5
prosciutto di parma, pine nuts, wild mushrooms and parmigianno reggiano

ca e s a r  s a l a d   6 / 10
homemade croutons and garlic anchovy dressing

g r i l l e d  c h i c ke n  ca e s a r  s a l a d  12.5
homemade croutons and garlic anchovy dressing

r o a s te d  toma to  ca p r e s e  s a l a d  7.5
fresh mozzarella, oven roasted tomatoes, sweet balsamic glaze and 
homemade pesto

h o u s ema d e  sm o ke d  s a lm o n  s a l a d   12.5
homemade croutons and garlic anchovy dressing

co b b  s a l a d   12.5
blue cheese, pancetta, grilled chicken, tomatoes, avocado, and egg

s t eam e d m u s s e l s   9.5
garlic, white wine and fresh pomodoro sauce

c r i s py  ca l am a r i   8.5
lemon and a trio of dipping sauces

s h r im p  a n d  c r a b  l o u i e   14.5
fresh dungeness crab and bay shrimp with cherry tomatoes, sliced egg, 
ripe avocado and traditional louie dressing

s p ezze t t a to  s a l a d   11
chopped cured meats, roasted chicken and imported cheeses tossed with 
field greens, marinated mushrooms, and pinenuts 

|  p i z z a  |

b a s i c  n a p o l i t a n o   8.5
12-inch thin crust with housemade tomato sauce, garlic, whole milk mozzarella, and pecorino romano

a d d - o n s :  anchovy, bleu cheese, spicy capicola, italian sausage, pepperoni, roasted sweet peppers, roasted tomtatoes, 
eggplant, mushrooms, caramelized onions, cerignola/kalamata/nicoise olive blend, balsamic dressed arugula   1.5 each

ca r am e l i z e d  o n i o n  p i z za   12
caramelized onions, goat cheese, prosciutto on a garlic and olive oil base

p e s to  p i z za   11
italian feta, olives, roasted tomatoes and artichoke hearts

|  p a s t a  |

s p a g h e t t i  w i t h  h o u s ema d e  toma to  s a u ce   7.5
s p a g h e t t i  w i t h  h o u s ema d e  m ea t b a l l s   9
pancetta-filled meatballs in a housemade tomato sauce

b u ca t i n i  am a t r i c i a n a   8.5
pan seared pancetta, onions and spicy tomato sauce

p e s to  c h e e s e  r a v i o l i   8.5
zesty pomodoro sauce, garlic, and a touch of cream

f r e s h  r o a s te d  b u t te r n u t  s q u a s h  r a v i o l i   9
with gorgonzola cheese, toasted walnuts, brown butter and fried sage

a n g e l  h a i r  p a s t a  w i t h  w i l d  m u s h r o om s  10
tossed in a light cream sauce with thyme

s l o w b r a i s e d  m ea t  s u g o  w i t h  f r e s h  e g g  f e t t u c i n e  9
chef’s choice of meat, slow braised and pulled

f e t t u c i n e  a l f r e d o   8.5   w i t h  r o a s te d  c h i c ke n   11
l i n g u i n e  w i t h  c l am s   9.5
plenty of fresh clams sauteed in a garlic white wine sauce, finished 
with parsley and chili flakes
 
s p a g h e t t i  c a r b o n a r a   8.5
pancetta, (raw) eggs, parmigiano reggiano, fresh ground pepper

l a s a g n a  b o l o g n e s e   8.5
fresh egg pasta sheets filled with bolognese meat sauce, bechamel, 
ricotta, and parmigiano reggiano
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|  p a n i n i  |

c h o p p e d  s i r l o i n  b u r g e r   8.75
s a l ’ s  s p e c i a l  b u r g e r   10.5
with pancetta, roasted peppers and caramelized onions

t r a d i t i o n a l  b a ke d  m ea t b a l l  h e r o   8.5
p a n i n i  l a  f o r za   8.5
cured meats, rustic olive spread, melted cheese

c h i c ke n  p a r m i g i a n o  h e r o  8.5
r o a s te d  e g g p l a n t  p a n i n i  w i t h  c h ev r e   8
sm o ke d  s a lm o n  p a n i n i   9.5
with arugula and saffron aioli

i t a l i a n  p l t   8.5
pancetta, romaine lettuce, roma tomatoes, garlic aioli

served with fries, cup of soup or house salad


