
starters
prosciutto san danielle $16

shaved pear, fennel, 25 yr balsamic

mussels alla vodka $18

bar harbor mussels, calabrian chili, tomato cream

-  available for dinner 4:30 pm - close |  february 11 - 15 -
[saturday february 14 all pizza served heart-shaped]

valentine’s week 2026
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mains
Trofie al Trapanese $24

sicilian almond pesto, pecorino romano

jumbo lump crab pizza $36 

lump crab meat, fresno peppers, lemon bread crumbs

dessert
strawberry maritozzi $12

whipped cream, pistachio, strawberry jam



available for dinner 4:30 pm - close |  february 11 - 15

valentine’s week 2026

Featured wine by the glass

cocktails

Bolle

Bianchi

Rossi

Water Lily | $15

gin, pierre ferrand dry curacao, creme de violette, lemon

Caffe Corretto | $18

sazerac rye, pierre ferrand 1840 cognac, amara d’arancia rossa,

borghetti espresso liqueur, orange bitters, panna fresca

Catarratto Caruso e Minini // Sicily // 2024 // $12

     Barolo Luigi Einaudi // Piedmont // 2019 // $26

Pinot Nero/Chard Contratto ‘Millesimato’ // Alta Langa

Verdicchio Garofoli Podium // Marche // ‘22

Erbaluce Ferrando // Piedmont // ‘24

Chardonnay Elio Grasso //  Langhe // ‘23

Garganega Farina // Soave // ‘24

Dolcetto Borgogno // Piedmont // ‘21

Super Tuscan Lucente // Montalcino // ‘22

Corvina Blend Buglioni Ripasso // Veneto // ‘22

Sangiovese Ciacci Piccolomini // Tuscany // ‘23

Nebbiolo de Forville // Langhe // ‘24

Featured Wines By The BOttle
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