
GLUTEN FREE & VEGAN OPTIONS AVAILABLE UPON REQUEST • COFFEE & UNLIMITED SODA INCLUDED

Wine - $10pp Beer - $5pp
Espresso/Cappuccino - $5pp
Fruit Platter - $5pp
Prime Porterhouse or Tomahawk - M/P

OPEN BAR
20+ Guests

$40pp For 2 Hours
$60pp For 4 Hours

Half MoonHalf Moon Full MoonFull Moon Moon & StarsMoon & Stars
- Antipasti - - Antipasti - - Antipasti -

Vinny Style Pizza
Bar-style pizza, tomato sauce, Grande mozzarella

Mini Arancini / Mozzarella Carrozza
Saffron risotto, pecorino, breaded fresh mozzarella, marinara

Francesca’s Meatballs
Sunday gravy

House Salad
Iceberg, carrot, cucumber, red cabbage, tomato, house balsamic

Margherita Pizza
San Marzano, fresh mozzarella, basil

Calamari / Zucchini
Crispy calamari and zucchini, lightly fried, marinara, lemon

Baked Clams
Littleneck clams, garlic herb breadcrumbs, lemon

Caesar Salad
Romaine hearts, croutons, Caesar dressing

Truffle Pizza
Prosciutto di Parma, truffle oil, arugula, shaved parmesan

Fritto Misto
Calamari, zucchini, baby shrimp, lemon, spicy aioli

Burrata Caprese
Heirloom tomatoes, basil, extra virgin olive oil, aged balsamic

Pear Salad
Mesclun, pears, candied walnuts, cranberries, bacon, house balsamic

- Family - - Family - - Family -
Rigatoni Marinara

San Marzano tomato sauce, basil, parmesan

Fettuccine Alfredo
Butter, parmesan, cream

Rigatoni Bolognese
Beef ragu, San Marzano tomato sauce

Penne Vodka
Tomato, vodka, touch of cream, parmesan

Rigatoni Siciliana
Eggplant, tomatoes, basil, ricotta salata, touch of marinara

Penne alla Luna
Baby shrimp, cognac cream sauce

- Entree - - Entree - - Entree -
Chicken Marsala

Wild mushrooms, Marsala wine reduction

Shrimp Francese
Lightly egg-battered, lemon, white wine, butter

Eggplant Parmesan
Eggplant, San Marzano tomato sauce, fresh mozzarella, basil

Chicken Martini
Artichoke hearts, parmesan crust, vermouth lemon butter

Branzino Picatta
Pan-seared branzino, lemon, capers, white wine

Pork Chop Siciliano
Lightly breaded, hot cherry peppers, garlic brown butter

Chicken Rollatini
Prosciutto, asparagus, fresh mozzarella, Valentino sauce

Halibut Oreganata
Seasoned breadcrumbs, caper berries, lemon white wine

Filet Mignon
6 oz prime Angus filet, portobello mushrooms, port wine reduction

- $55 - - $70 - - $85 -


