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WM SMALL PLATES

BURRATA 15 ®MINESTRONE SARDO 8 ® POLPO 18
creamy mozzarella, Homestead tomatoes, sundried tomato pesto, vegetable and bean soup, herbs, tomato, fregola, pecorino Sardo, parsley octopus, balsamic glaze, caponata, baby potatoes, petite greens
extra virgin olive oil, basil
FUNGHI RIPIENI 18 SALSICCIA 14
MISTA ) ) 8 baked portabella mushroom stuffed with plant-based meatball, ltalian sausage, peppers, sunchokes, onions, parsley, lemon juice, crostini
or‘nsofn Iiﬂgce, b%by Tombofloes, ;ugumber, olives, red onions, veggies & herbs, fra diavolo tomato sauce, gluten-free breadcrumbs
carrots, Asiago cheese, balsamic dressing FRITTO MISTO 17
CESARE 9 POLENTA 21 crispy calamari, Tampa sun shrimp, sea scallops, banana peppers,
romaine lettuce, celery, house dressing, parmesan croutons soft ltalian polenta, plant-based meat ragout, parmesan cheese, parsley horseradish aioli, marinara sauce, parsley, lemon
b h < I ’ ! S d ’ ’
rown anenovies, pecorine Sarde MELANZANE ALLA PARMIGIANA 13 VONGOLE 17
CALABRESE 13 eggplant, tomato sauce, mozzarella, aged parmesan, basil veraci clams, fomato, onions, parsley, white wine, crostini, lemon
iceberg lettuce, Gorgonzola and Calabrian peppers dressing,
baby tomatoes, pancetta, red onions
C‘ ;@&W ARTISAN COLD CUTS & CHEESES
PROSCIUTTO DI PARMA 16 month cured, light salt, ltaly 12 SALAME NAPOLI sharp flavor, lightly smoked, Italy 10 TRUFFLE PECORINO sheep's milk, black truffles, aromatic, Italy 12 AGED PARMIGIANO 24 month aged, red cow's milk, sharp, Italy 12
WAGYU BRESAOLA dry cured beef, meaty, peppercorn, USA 12 SOPRESSATA PICCANTE spicy, Calabrian peppers, Italy 10 HOUSE MOZZARELLA cow's milk, mild flavor 9 HUMBOLDT FOG goat's milk, triple cream, ash, USA 11
SUNDRIED TOMATO 7 © OLIVES 6 * TRUFFLE HONEY 8 ° BABY HEIRLOOM TOMATOES 7
¥ 9% £ @ 3 FROM THE SEA
) Z (Z
ZL oo 6?[4,@ FROM THE WOOD-BURNING OVEN Mm ALLREGULAR FAMILY Cenmice SMALURQE?/%AE
%@ g:g?ﬂgg%gg':ozglﬂs;g& veal meatballs, basil 15/27/50 yellowtail snapper classic style, sherry-caper butter sauce, citrus broccoli
KATHERINE VANOFF *All Charities Auction Winning Specialty Pizza 21 PAPPARDELLE ALLA BOLOGNESE 15/27/50 BRANZINO ALLA GRIGLIA 37
. icchi i i illed Medit bass, ted potato, la & red oni lad
grlr%r;tcﬁic:]soe_(:lcrsgés;gzg,, Loq(ﬂzcnﬁlicc),gclgzrgﬁ&llszi?d onions, mozzarella, classic Bolognese beef & pork ragout, parsley grilled Mediterranean sea bass, rosemary roasted potato, arugula & red onion sala
ZUPPA DI PESCE 39
VEGETALI 18 SPAGHETTI,NI ALLA CHECCA ) . . . 13/24/44 seafood stew, tomato broth, crostini, basil
eqgplant, zucchini, sunchoke, sundried fomato, thin spaghetti, grape tomatoes, garlic, basil, stracciatella, light tomato sauce
mozzarella, stracchino cheese, basil RISOTTO DI MARE 44
AGNOIrOTTI DI VITELLO ) 17/33/58 carnaroli rice, lobster meat, bay scallops, shrimp, clams, calamari,
MARGHERITA 17 veal ravioli, mushroom ragout, tomato, pecorino cheese, parsley mussels, light tomato sauce, parsley, extra virgin olive oil
pizza sauce, buffalo mozzarella, basil, extra virgin olive oil RAVIOLINI DI FORMAGGIO 16/30/56
CARNE 18 cheese ravioli, pink sauce, stracciatella cheese, parsley, truffle oil @{; //)/Z/W FROMTHE LAND
pepperoni, sausage, ltalian ham, pizza sauce, mozzarella MEZZELUNE DI ZUCCA 14/25/48 POLLO ALLA PARMIGIANA 27
half moon butternut squash ravioli, sage butter sauce, chicken breast, tomato sauce, mozzarella, spaghetti pasta, basil
parmesan cheese, amaretti cookies, chives
POLLO MATTONE 27
eanta/zné SIDES LINGUINE ALLE COZZE 16/30/56 brick-roasted half chicken, spinach, wild mushroom, lemon
PEl mussels, garlic, saffron sauce, white wine, onions, red bell pepper, herbs PICCATA 22/36
CAVOLETTI DI BRUXELLES 9 . . .
Brussels sproufs, green opple, balsamic gloze, piSTOChiO CAPELL|N| AL LIMONE E CAVlALE ‘ ]8/35/68 veal |Oln, caper lemon sauce, citrus brOCCOlI, porsley
angel hair pasta, lemon, garlic, sturgeon caviar, parsley VITELLO ALLA PARMIGIANA 48
CAYOLFIORE ] ) 9 120z veal chop, tomato sauce, mozzarella, spaghetti pasta, basil
cauliflower, crispy garlic, pecorino cheese, red pepper flakes
VITELLO MILANESE 46
BROCCOLINI 9 crispy 120z veal chop, baby arugula, grape tomato, red onions, lemon vinaigrette

crispy garlic, parmesan cheese

® Blue Zone ltem

Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shellfish, Or Eggs May Increase
Your Risk Of Foodborne llness, Especially If You Have Certain Medical Conditions.

FILETTO 42
grilled 8oz filet mignon, organic aged cheddar, asparagus,
Marsala caramelized onions, chives

OSSOBUCO 46

braised veal shank, porcini mushroom risotto, au jus




5714@&02@ MM 12 EA
SANGRIA

Cabernet Sauvignon or Chardonnay, St-Germain Liqueur,
Fresh Lemon Juice, Peach Puree, Prosecco, Citrus Garnish

PROSECCO SPRITZ
Prosecco, Aperol, Club Soda

ALBA SPRITZ
Aperol, Fernet Branca, Peach Puree, Prosecco, Orange Garnish

BELLINI

Prosecco, Peach Puree

ITALIAN MARGARITA our twist on the original
Patron Silver Tequila, Amaretto Disaronno, Muddled Oranges & Limes,
Blue Agave Nectar, Orange & Lime Garnish

CAMPARI MARGARITA
Patron Silver Tequila, Campari, Blue Agave Nectar, House-Made Sour Mix,
Orange Garnish

ITALIAN KISS MARTINI
Grey Goose Vodka, Fresh Lime Juice, Passion Fruit Puree, Luxardo Cherry Liqueur,
Topped with Prosecco, Amarena Cherry Garnish

MARTINI IL CETRIOLO
Stolichnaya Cucumber Vodka, Fresh Lemon Juice, Blue Agave Nectar,
Thatcher’s Cucumber Liqueur, Basil & Cucumber Garnish

MARTINI SARDO
Deep Eddy Grapefruit Vodka, St-Germain Liqueur, Mirto,
Fresh Lime Juice, Basil Garnish

MARTINI IL CIOCCOLATO
Amaro, Mozart Chocolate Liqueur, Cream, Chocolate Bitters,

Chocolate Stick Garnish

OLD FASHIONED ITALIANO
Buffalo Trace Bourbon, Luxardo Amaro Abano, Muddled Cherries & Oranges,
Orange & Cherry Garnish

GIANNI NEGRONI
Buffalo Trace Bourbon, Campari, Sweet Vermouth, Orange Bitters,
Orange Peel Garnish

MILANO MULE
Ocean Reef Vodka, Fernet Branca, Orange Juice, Ginger Beer,
Fresh Lime Juice, Orange Garnish

Becrs

"THE POINT" SESSION ALE 9 EA
DOMESTIC 5.50 EA
Bud Light, Miller Lite, Yuengling, Michelob Ultra

IMPORT & CRAFT 6.50 EA

Peroni Nastro Azzurro, Moretti La Rossa, Heineken,
Amstel Light, Blue Moon, Fat Tire, Jai Alai IPA

ASK YOUR SERVER ABOUT OUR BEER OF THE MONTH

W indicates members’ choice

?%mékcca>éaéaigpa?uua€% é%mz@%%@g? G
Sparkling, Chandon Brut, Califorfiia, 187ml
Sparkling Rosé, Conundrum, California 9
Prosecco, Dream, Valdobbiadene, Italy 7
Prosecco, La Marca di Conegliano, Treviso, Veneto, Italy 8
Moscato d'Asti, Gancia, Piemonte, Italy 12
Champagne, Moet Imperial, France, 187ml
Champagne, Veuve Clicquot, France
Champagne, Rosé Brut, Billecart-Salmon, France
Champagne, Dom Perignon, France
tite Iines
Chardonnay, Ocean Reef Private Reserve, California 5
Sauvignon Blanc, Rodney Strong, Sonoma County, California 5
Pinot Grigio, Vicolo, delle Venezie, Veneto, ltaly 5
Sauvignon Blanc, Dipinti, Trentino-Alto Adige, ltaly 10
Chardonnay, Dipinti, Trentino-Alto Adige, ltaly 10
Rosé, Tormaresca Calafuria, Salento-Apulia, Italy 12
Sauvignon Blanc, Momo, Marlborough, New Zealand 13
Chardonnay, Sonoma-Cutrer, Russian River Ranches, California 13
Chardonnay, Heitz, Napa Valley, California 15
¥ Pinot Grigio, Gradis'Ciutta, Collio, Italy 15
Vermentino di Gallura, Jankara, Superiore DOCG, Sardegna, ltaly 15
Sauvignon Blanc, Patient Cottat, Sancerre, France 19
¥ Chardonnay, Frank Family, Carneros, California 20
e ines
Cabernet Sauvignon, Ocean Reef Private Reserve, California 5
Merlot, Ocean Reef Private Reserve, California 5
Pinot Noir, Oyster Bay, New Zealand 5
Barbera d’Asti, Coppo 'Avvocata, Piemonte, ltaly 10
Montepulciano d’Abruzzo, Fantini, Abruzzo, ltaly 10
Super Tuscan, Jupiter, Toscana, Italy 10
Chianti Classico, Casalvento DOCG, Toscana, ltaly 13
Nebbiolo, Correggia, "Roero", Piemonte, ltaly 14
Super Tuscan, Brancaia, “Tre”, Toscana, ltaly 14
Cabernet Sauvignon, Alexander Valley Vineyards, Alexander Valley, California 15
¥ Red Blend, Penfolds Max's, South Australia 15
Pinot Noir, J Vineyards, Sonoma, Monterey, Santa Barbara, California 15
Super Tuscan, Tenuta dell’Ornellaia, Le Volte, Toscana, Italy 24
Super Tuscan, Varvara, Bolgheri, Toscana, ltaly 26
Ol Iorlel Tite Iines
Pinot Grigio, Santa Margherita, Alto Adige, Italy
Pinot Grigio, Livio Felluga, Friuli, ltaly
Sauvignon Blanc, Terlano, Alto Adige, ltaly
Roero Arneis, Batasiolo, Piemonte, ltaly
Chardonnay, Joseph Drouhin, Chablis, France
Chardonnay, Mommessin, Pouilly-Fuisse, France
Chardonnay, Cervaro Castello della Sala, Umbria, ltaly
Chardonnay, Joseph Drouhin, Puligny-Montrachet, France
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New ol TOkite TOines

Sauvignon Blanc, Hall, Napa Valley, California
Sauvignon Blanc, Groth, Napa Valley, California
Sauvignon Blanc, Duckhorn, Napa Valley, California
Sauvignon Blanc, Joseph Phelps, Napa Valley, California
Chardonnay, Walt, Sonoma Coast, California
Chardonnay, Duckhorn, Napa Valley, California
Chardonnay, Jordan, Russian River Valley, California
Chardonnay, Rombauer, Carneros, California
Chardonnay, Far Niente, Napa Valley, California

Ol IOl Ked TOines

Valpolicella, Bertani Ripasso, Veneto, ltaly

Montepulciano d’Abruzzo, Tiberio, Abruzzo, ltaly

Rosso di Montalcino, Castello Banfi, Toscana, Italy

Super Tuscan, Marchesi Antinori, “Il Bruciato” Tenuta Guado Al Tasso, Bolgheri, Italy
Barbera, Tenuta Lllluminata, Piemonte, ltaly

Chianti Classico Riserva, Villa Antinori, Toscana, ltaly

Bordeaux, Chéteau Lasségue, "Les Candras de Lasségue', Saint-Emilion, France
Burgundy, Domaine Gachot-Monot, Cote de Nuits Villages, France
Barbaresco, Reversanti, Piemonte, ltaly

Montepulciano d'Abruzzo, "Fonte Venna', Il Feuduccio, Abruzzo, ltaly
Sardinia Blend, Colli del Limbara, “Lu Nieddu”, Sardegna, ltaly
Amarone, Zenato, Valpolicella, Veneto, ltaly

Brunello di Montalcino, Castello di Camigliano, Toscana, ltaly
Chianti Classico Riserva, Livernano, Toscana, ltaly

Brunello di Montalcino, Castiglion del Bosco, Toscana, ltaly

Brunello di Montalcino, Frescobaldi, Castelgiocondo, Toscana, ltaly
Barolo, Prunotto, Piemonte, Italy

Brunello di Montalcino, Donatella Cinelli Colombini, Toscana, ltaly
Brunello di Montalcino, Banfi, Toscana, Italy

Super Tuscan, Janus, Toscana, ltaly

Super Tuscan, Brancaia, "IL BLU", Toscana, ltaly

New DOl Ted T0ines

Pinot Noir, Paul Hobbs, “CrossBarn”, Sonoma Coast, California

Pinot Noir, Walt, “Blue Jay”, Anderson Valley, California

Pinot Noir, Lange, "Ocean Reef Single Vineyard", Willamette Valley, Oregon
Pinot Noir, Belle Glos, Santa Lucia Highlands, California

Pinot Noir, Williams Selyem, Sonoma Coast, California

Merlot, Hall, Napa Valley, California

Merlot, Duckhorn, Napa Valley, California

Cabernet Sauvignon, Daou, “Reserve”, Paso Robles, California

Cabernet Sauvignon, Mayacamas, “Young Vine”, Napa Valley, California
Cabernet Sauvignon, Hall, Napa Valley, California

Cabernet Sauvignon, Paul Hobbs, “CrossBarn”, Napa Valley, California
Cabernet Sauvignon, Heitz, Napa Valley, California

Cabernet Sauvignon, Adaptation, Napa Valley, California

Cabernet Sauvignon, Joseph Phelps, Napa Valley, California

Cabernet Sauvignon, Silver Oak, Alexander Valley, California

Cabernet Sauvignon, Caymus Vineyards, Napa Valley, California

Cabernet Sauvignon, “Checkerboard” Ocean Reef Club, Napa Valley, California
Meritage, Stags' Leap, “The Investor”, Napa Valley, California

Malbec, Catena Alta, Mendoza, Argentina

Zinfandel, Orin Swift, "8 Years in the Desert", California
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