CONTEMPORARY ITALIAN BISTRO

ANTIPASTI INSALATE
GARLIC BREAD 8 ARUGULA & BEET SALAD 13
add mozzarella or gorgonzola +2 roasted beets, carrots, haricot verts, red onion,
BAKED STUFFED MUSHROOMS 13 gorgonzola potato croquettes, sherry vinaigrette
ground beef & sausage, lemon white wine PEAR SALAD 13
FRIED CALAMARI 15 romaine, carrots, glazed walnuts,
traditional or balsamic glazed, hot & sweet peppers craisins, gorgonzola vinaigrette
NONNA'S BEEF MEATBALLS 12 MISTA SALAD 12
STEAMED MANILLA CLAMS 15 mixed greens, grape tomatoes, croutons,
white wine, EVOQO, butter, garlic, shallots, oregano mozzarella, carrots, balsamic vinaigrette
MAINE MUSSELS 15 CAESAR SALAD 12
white wine sauce or gorgonzola cream hearts of romaine, parmesan crackers,
ANGUS BEEF BITES* 15 parmesan, house-made dressing
| tat ttes, demi-glacé
9orgenEie per CToAHETes, femrgiece ADD A BABY MISTA OR BABY CAESAR SALAD
ARANCINI (RISOTTO BALLS) 12 TO ANY PASTA OR ENTREE 4.95
MARGHERITA PIZZETTA 14
mozzarella, basil, plum tomato sauce ADD
FIG PIZZETTA 16 grilled chicken 7,
prosciutto, gorgonzola, EVOO, garlic, aged balsamic, arugula salad shrimp 8, salmon” or steak™ 11

Pastapalooza 23

SERVED WITH CHOICE OF SALAD (BABY MISTA or CAESAR) or CUP OF SOUP DU JOUR

CHOOSE YOUR PASTA CHOOSE YOUR SAUCE ADD-ONS
DRY PASTA HOMEMADE PASTA MARINARA (2) MEATBALLS +3 ASPARAGUS +1
PENNE CAPELLINI BOLOGNESE SWEET SAUSAGE +3 PEAS +1
SPAGHETTI LINGUINI VODKA GRILLED OR BREADED MUSHROOMS +1
RIGATONI FETTUCCINE PORTOFINO CHICKEN +4 SPINACH +1
LOVC\jLCL;JLT\f;E-:ARIECESPPZZT-IEETTI RICE)A:rI:'ZA(R:iI\E/Ii'IFELLI PESTO?II;;I;ig?:REAM 19) GRILLED SHRIMP +¢ ARTICHOKE HEARTS +1
HOT CHERRY PEPPERS +1 SUN-DRIED TOMATOES +1
WHOLE WHEAT SPAGHETTI RICOTTA GNOCCHI PRIMAVERA (RED OR WHITE) MOZZARELLA +2
ROASTED RED PEPPERS +1
BEEF RAVIOLI +2 CARBONARA
RICOTTA +2
THREE CHEESE RAVIOLI +2 PUTTANESCA
MRS. MARINI'S LASAGNA BOLOGNESE 23 POLLO (25) or VITELLO (29)

francese, marsala, parmigiana, piccata, scarpariello or gorgonzola cream
choice of pasta, or mashed potato & vegetable

FILET MIGNON* 35

BEEF STROGANOFF 25
over pappardelle

SHORTRIB RAVIOLI 22 beef tenderloin, port wine demi-glace,
sherry cream sauce, mushrooms, caramelized onions, sweet red peppers mashed potatoes & vegetable
SEAFOOD RAVIOLI 23 SHRIMP & SCALLOP RISOTTO 25
white wine sauce, artichoke hearts, fresh tomato, crushed red pepper arborio rice, shrimp, bay scallops, white wine,
FETTUCCINE PESCATORE 26 tomatoes, asparagus, parmesan cream
spicy plum tomato sauce, scallops, shrimp, clams, calamari PORK CHOPS A LA MODENA* 26

twin grilled pork chops, blavk truffle balsamic glaze, roasted red &
hot cherry peppers, caramelized onions, sweet potato purée, vegetable

PARMESAN TILAPIA 26

LINGUINI ALLE VONGOLE 23
white wine sauce, baby clams in the shell, evoo, garlic, herbs

BAKED RIGATONI 23 . parmesan crusted, lemon beurre blanc, tomatoes, grean pea risotto
vodka sauce, sweet sausage, mozzarella, provolone, fontina .
PISTACHIO ENCRUSTED SALMON* 27
o CAVATELLI SA!. E PEP.E 23 atlantic salmon, balsamic glaze, sweet potato purée, spinach
white wine sauce, pesto, grilled chicken, asparagus, EGGPLANT PARMIGIANA 24

sun-dried tomatoes, pesto, garlic, EVOO choice of pasta or mashed potatoes & vegetable

*CONSUMER ADVISORY: THOROUGHLY COOKING MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS REDUCES THE RISK OF FOODBORNE ILLNESS.
FOOD ALLERGY NOTICE: PLEASE ASK A MEMBER OF OUR STAFF ABOUT INGREDIENTS IN YOUR MEAL IF YOU HAVE A FOOD ALLERGY, INTOLERANCE OR SPECIAL DIETARY REQUIREMENT.
THE FOLLOWING INGREDIENTS ARE PRESENT IN OUR ESTABLISHMENT: MILK, EGGS, FISH, CRUSTACEANS, TREE NUTS, WHEAT, PEANUTS, SOYBEAN, SESAME



SALT & PEPPER
jalapeno & habanero tequila,
triple sec, lime, orange, agave

CUCUMBER & CHILL
hendricks, st. germain,
cucumber, lime, tonic

Craft Cocktails 72

MULE THYME
absolut vodka, lime, ginger beer
raspberry thyme simple

SWEETHEART
raspberry vodka, bauchant orange,
lemonade, cranberry

BASIL ORIGINAL ESPRESSO MARTINI
tito's vodka, lime, vanilla vodka, allen’s cold brew,
basil, simple tia maria, espresso
add Baileys +1
VINI BIANCHI

BIRRA
MIONETTO PROSECCO BRUT (DOC)
VENETO, ITALY 12/39 ANGRY ORCHARD 6

BUDWEISER 5
BERINGER, WHITE ZINFANDEL
CALIFORNIA 8/30 BUD LIGHT 5
, COORS LIGHT 5

WHISPERING ANGEL, ROSE
PROVENCE, FRANCE 13/49 AMSTEL LIGHT 6

MICHELOB ULTRA 5
MEZZACORONA, PINOT GRIGIO
TRENTINO-ALTO ADIGE, ITALY 8/30 NN G

PERONI 6
SANTA MARGHERITA, PINOT GRIGIO CORONA 6
ALTO ADIGE, ITALY 13/49
BLUE MOON 5

LIVIO FELUGIA, PINOT GRIGIO SAM ADAMS 6
FRIULI-VENEZIA GIULIA, ITALY 55

GUINNESS STOUT 6
DASHWOOD, SAUVIGNON BLANC, ATHLETIC BREWING 6
MARLBOROUGH, NEW ZEALAND 10/38 RUN WILD IPA (N/A)
CLEAN SLATE, RIESLING ASK YOUR SERVER ABOUT
MOSEL, GERMANY 10/38

KENDALL JACKSON, CHARDONNAY
CALIFORNIA 12/44

SIMI, CHARDONNAY
SONOMA, CALIFORNIA 14/54

OLIANAS DI SARDEGNA, VERMENTINO

SARDINIA, ITALY 39
MOCKTAILS

IBC ROOTBEER 4

GOSLINGS GINGER BEER 4

LEMON BASIL SPRITZ 5

SPARKLING COSMO 5

BLUEBERRY LEMONADE 5

RASPBERRY THYME MULE 5

OUR ROTATING DRAFT LIST

SAL E PEPE
REWARDS

Complimentary dessert

when you sign up!

ALREADY A MEMBER?

Let us know
to add your points.

APEROL SPRITZ
aperol aperitivo,
club soda, prosecco
WHISKEY BUSINESS

woodford rye, sweet vermouth,
simple, basil, bitters

SANGRIA
vino bianco\vino rosso
brandy, orange, pineapple

MOJITO
plantation 3 stars, mint, soda,
simple, seasonal flavors

LIMONCELLO MARTINI
absolut citron vodka,
limoncello, lemon, simple

CHOCOLATE SWIRL
vanilla vodka, chocolate liqueur,
creme de cacao, baileys

VINI ROSSI

MARK WEST, PINOT NOIR
SONOMA COUNTY, CALIFORNIA 10/38

MEIOMI, PINOT NOIR
MONTEREY, CALIFORNIA 13/49

SEPTIMA, MALBEC
MENDOZA, ARGENTINA 10/38

BORGO SCOPETO CHIANTI CLASSICO
(SANGIOVESE), TUSCANY, ITALY 12/44

FELSINA CHIANTI CLASSICO RISERVA
(SANGIOVESE), TUSCANY, ITALY 65

MONTE ANTICO TOSCANA, RED BLEND
TUSCANY, ITALY 10/38

CONUNDRUM RED, RED BLEND
NAPA VALLEY, CALIFORNIA 55

GAJA CA' MARCANDA PROMIS, RED BLEND
TUSCANY, ITALY 99

THE VELVET DEVIL, MERLOT
WASHINGTON 10/38

JLOHR 7 OAKS, CABERNET SAUVIGNON
PASO ROBLES, CALIFORNIA 12/44

JOSH, CABERNET SAUVIGNON
NAPA VALLEY, CALIFORNIA 13749

CAKEBREAD, CABERNET SAUVIGNON
NAPA VALLEY, CALIFORNIA 99

HEITZ CELLARS, CABERNET SAUVIGNON
NAPA VALLEY, CALIFORNIA 120

MASI, COSTASERA AMARONE CLASSICO
VENETO, ITALY 120

POLIZIANO DI VINO NOBILE MONTEPULCIANO
TUSCANY, ITALY 62

VIETTI BARBERA D'ALBA TRE VIGNE
PIEDMONT, ITALY 49



