
APPETIZERS

Romaine Hearts, Cucumber,

Cannellini Beans, Shaved Egg, Red

Onion, Maple Vinaigrette  16. 

SALADS

PASTAS

NAPLES

CONSUMING RAW OR UNDERCOOKED MEAT, EGGS, OR FISH MAY INCREASE YOUR RISK OF FOOD ILLNESS, PLEASE NOTIFY YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES 

WAGYU MEATBALLS

PROSCIUTTO & MELON BAKED EGGPLANT PARMESAN

CALAMARI FRITTI

HALF PRICE HAPPY HOURHALF PRICE HAPPY HOUR  

Finest Wagyu Beef, Creamy Ricotta, 

San Marzano Sauce  18.

Baked Eggplant, Melted Mozzarella,

Pomodoro Sauce, Fresh Basil  20.

Calamari, Crispy Zucchini, Spicy

Tomato Sauce, Sweet Chili Sauce  24. 

BAKED SICILIAN WINGS

MUSSELS AL FORNO

Caramelized Onions, Parmesan Reggiano,

Rosemary, Crushed Chili Pepper  18.

Prosciutto, Sweet Melon,

Balsamic Glaze  18.

PEI Mussels, Grilled Crostini,

Garlic, White Wine  24.

Baby Spinach, Radicchio, Walnuts,

Tangerine Segments, Crumble Goat

Cheese, Honey Mustard Dressing  17.

THE AVE
Crisp Iceberg Lettuce, Applewood Bacon,

Red Onion, Blue Cheese Dressing, Balsamic

Reduction  16.

ICEBERG WEDGE

Romaine Hearts, Shaved Parmigiano

Reggiano, Baked Croutons  16.

CAESAR

Wagyu Beef, Pork, & Sausage

Meatballs, San Marzano Sauce  27.

NONNI’S SPAGHETTI & MEATBALLS

Linguine Pasta, Italian Pancetta, Egg

Yolk, Light Cream, Black Pepper  27.

LA CARBONARA

Signature Handmade Fiocchi, Parmesan

White Truffle Cream Sauce  27.

PEAR FIOCCHI 

Radiatore Pasta, Slow Cooked Beef

and Pork Ragu  27.

RADIATORE BOLOGNESE

Fettuccine, Mascarpone, Lemon,

Thyme  26.

FETTUCCINE AL LIMONE

Sautéed Clams, Parsley, Garlic,

Cherry Tomato, White Wine  29.

LINGUINE VONGOLE

Slow Cooked Beef and Pork Ragu,

Melted Mozzarella, Bechemal  26.

LASAGNA

FISH & MEAT

Saffron Rice with Zucchini & Carrots,

Grilled Asparagus, Basil Aioli  38.

GRILLED SALMON

Melted Mozzarella, Linguine with San

Marzano Sauce  34.

CHICKEN PARMESAN

Wild Mushrooms, Mashed Potatoes,

Sautéed Spinach, Sweet Marsala

Reduction  30.

CHICKEN MARSALA

Sautéed Spinach, Cherry Tomatoes,

Capers, Kalamata Olives  40.

BUTTERFLY BRANZINO

Half Lobster Tail, PEI Mussels, Clams,

Shrimp, Calamari, San Marzano Stew,

Ciabatta Toast  45.

CIOPPINO

Roasted Butternut Squash, Brussel

Sprouts, Port Demi Reduction  34.

GRILLED PORK CHOP

Roasted Fingerling Potatoes, Sautéed

Mushrooms, Cherry Tomatoes, Caramelized

Pearl Onions, Rosemary Peppercorn Sauce  48.

NEW YORK STRIP STEAK

Seasonal Baby Vegetables            French Fries            Sauteed Spinach            Brussel Sprouts       
Grilled Asparagus         Roasted Fingerling Potatoes            Saffron Vegetable Rice             Mashed Potatoes

Add Grilled Chicken,   Grilled Shrimp,   Grilled Salmon

Gluten Free Pasta available upon Request

SIGN UP
FOR OUR
EVENTS 

All Food Menu Items will be Discounted 50%          -          Menu not available for Carryout

No Kids Menu Available          -       Plates cannot be Split               Bread Charge $1.50 

No Modification / No Changes / No Substitutions    -    Guests must provide the entire order 

Grilled Chicken Breast, House Green

Salad, Crape Tomatoes, Balsamic

Vinaigrette  28.

CHICKEN PAILLARD 

DESSERT
Ladyfingers, Espresso, Mascarpone  12.

TIRAMISU
Chocolate, Vanilla, Pistachio  10.

GELATO

VERGINA

fuck you



COCKTAILS 

MULES 

SPARKING BY GLASS

WHITE BY GLASS 

BEER 

MARTINIS SIGNATURE COCKTAILS 

RED BY GLASS 

WHITE BY BOTTLE

RED BY BOTTLE

LYCHEE 

FRENCH 

APPETINI 

MANHATTAN 

LEMON DROP 

VERGINATINI 

KEY LIME 

COSMOPOLITAN 

DOUBLE ESPRESSO 

WHITE CHOCOLATE

PISCO SOUR 

MARGARITA 

MOJITO 

AMARETTO SOUR

SPANISH SANGRIA

BRAZILIAN CAIPIRINHA

APEROL SPRITZER

FRENCH 75

SIMPLE JOY 
Patron Blanco, Pineapple Juice,
Coconut Puree, Kahlua Float

239 SPRITZER 
Beefeater Gin, Aperol, Strawberry
Puree, Fresh Lemon, Prosecco 

NEGRONITA 
Don Julio Blanco, Campari, Ruby
Red Grapefruit, Lime Juice

EASY PEAR
Grey Goose Pear, Lemongrass
Infused Syrup, Lemon Juice, Lime

ABERDEEN 
Hendrick’s Gin, Honey Infused
Syrup, Blueberry Puree

SPICY PASSION MARGARITA
Jalepeno Infused Tequila, Passion
Fruit Puree, Fresh Lime 

E     EVEN PEACH
E   even Vodka, Ruby Red
Grapefruit, Rosemary Infused
Syrup, Peach Puree, Rose

PAINKILLER
Diplomatico Dark Rum,
Pineapple Juice, Cream of
Coconut, Orange Juice, Nutmeg

GINGER BEER, FRESH LIME,

OVER CRUSHED ICE 

MOSCOW - VODKA

AMERICAN - WHISKEY

KENTUCKY - BOURBON

MEXICAN - TEQUILA 

PEACH MULE 
BOURBON - PEACH PUREE 

STRAWBERRY MULE 
GIN- STRAWBERRY PUREE 

PINEAPPLE MULE 
TEQUILA - PINEAPPLE PUREE 

BLUEBERRY MULE 
VODKA- BLUEBERRY PUREE

CORONA 

BUDWEISER 

BUD LIGHT 

MODELO 

HEINEKEN 00 

BLUE MOON 

HEINEKEN

MILLER LIGHT 

STELLA ARTOIS 

PERONI 

LAGUNITAS IPA

MICHELOB ULTRA

YUENGLING 

GUINESS

Proseco, Voga, It............................................14 
Moscato D' Asti, It.........................................14
Brut, Moet Chandon 187 ml, Fr...................26
Brut, Veuve Cliquot, Fr................................26
Brut Rose,Veuve Cliquot, Fr.......................26

Chardonnay, Callaway, Ca.............................15
Chardonnay, La Crema, So............................17
Gavi, La Doria, It..............................................15
Pinot Grigio, Ruffino, It..................................14
Pinot Grigio, Santa Margherita, It.................17
Sauvignon Blanc, Guenoc, Ca........................15
Sauvignon Blanc, Kim Crawford, NZ...........16
Rose, Fleurs De Prairie, FR.............................16
Sancerre, Chataeu de Sancerre, FR..............18

Cabernet, Sycamore Lane, Ca.......................15
Cabernet, Decoy, Sono...................................17 
Cabernet, Quilt, Napa....................................28
Merlot, Hayes Ranch, Ca...............................15
Pinot Noir, Guenoc, Ca..................................15
Pinot Noir, La Crema, Sonoma.....................17
Chianti, Ruffino, Tus.....................................15
Supertuscan, Villa Antinori, Tus.................17

SPARKLING BY BOTTLE

Prosecco, Voga, Venezia..................................60 
Moscato D’ Asti, Stella Rosa, Piemonte.........60
Brut, Veuve Cliquot, France............................150
Brut Rose, Veuve Cliquot, France..................150
Brut, Moet Chandon  Imperial, France.........160
Brut, Perrier Jouet Fluer, France...................145 
Grand Brut, Dom Perignon, France..............380 
Grand Brut, Louis Roederer “Cristal”, Fr....550
Grand Brut Rose, Dom Perignon, France....600

Chardonnay, La Crema, Sonoma.......................68
Chardonnay, Stags Leap "Karia", Napa.............64
Chardonnay, Jordan, Russian River Valley.......78
Chardonnay, Flowers, Sonoma..........................95
Chardonnay, Far Niente, Napa..........................115
Pinot Grigio, Ruffino Friulli...............................52 
Pinot Grigio, Santa Margherita, Trentino........68
Pinot Grigio, Livio Felluga, Collio.....................64
Riesling, Chateau St. Michelle, Washington.....52

Chianti Classico, Castello di Bossi, Tuscany.....64
Chianti Classico, Antinori “Il Bruciato”, Tus....60 
Chianti Classico Reserve, Banfi, Tuscany..........75
Super Tuscan, Ruffino “Modus”..........................68
Super Tuscan, Ornellaia "Le Volte", Tuscany.....88
Super Tuscan, IL Bruciato, Tuscany....................96
Super Tuscan, Tignanello, Tuscany...................280
Super Tuscan, Antinori Guado al Tasso, Tus...200
Super Tuscan, Ornellaia, Tuscany......................580
Super Tuscan, Sassicaia, Tuscany.......................480 
Rosso Di Montalcino, San Polo,Tuscany............70
Brunello, Frescobaldi, Tuscany............................150
Brunello, Banfi, Tuscany.......................................165 
Brunello, Pian Delle Vigne, Tuscany...................195
Amarone, Masi, Veneto..........................................130
Amarone, Luigi Righetti,Veneto...........................85 
Barolo, Damilano, Piemonte.................................110
Barolo, Michele Chiarlo, Piemonte......................125
Barbaresco, Castello di Nieve, Piemonte............78
Barbera d’ Asti, Pico Maccario, Piemonte...........70
Montepulciano, Valle Reale, Abruzzi...................56
Ripasso, Zenato, Veneto.........................................78

Merlot, Silverado, Coomsville............................72
Cabernet, Decoy, Sonoma..................................64
Cabernet, Mt. Veeder, Napa..............................88
Cabernet, Quilt, Napa........................................98
Cabernet,  Stag’s Leap “Artemis”, Napa..........125
Cabernet, Jordan, Alexander Valley..................140
Cabernet, Cade, Howell Mt................................180
Cabernet, Caymus, Napa...................................240
Cabernet, Nickel & Nickel "De Carle", Napa...265 
Cabernet, Opus One, Napa................................360 
Cabernet, Quintessa, Napa................................380
Cabernet Blend, The Prisoner, Napa...............120 
Pinot Noir, La Crema, Sonoma..........................64 
Pinot Noir, Belle & Glos “Dairyman”, RRV.....140
Pinot Noir, Flowers, Sonoma.............................125 
Zinfandel, The Prisoner “Saldo”, Napa............120
Malbec, Graffigna, Argentina.............................65 
Nebbiolo, Gattinara, Veneto...............................80
Nero D’ Avola, Firriato “Harmonium”, Sicily...88
Rioja, Montecillo, “Gran Reserva”, P.Robles.....85
Rhone Blend, Chateauneuf du Pape, France....88

Sauvignon Blanc, Kim Crawford, New Zealand....64
Sauvignon Blanc, St. Supery Estate, Napa.............68
Rose, Fleurs De Prairie, Provence............................64
Pouilly Fuisse, Louis Latour, France.......................58 
Falanghina, Mastroberardino, Campania..............60
Gavi di Gavi, La Scolca “Black Label”, Piemonte....112
Sancerre, Chateau de Sancerre, Loire Valley.........68
White Bordeaux, Clarendelle, France......................52
White Blend, Gaja ‘Rossj Bass’, Piedmont................120

11
11

MOCKTAILS

PEACH ON THE BEACH
Ruby Red Grapefruit, Rosemary

Infused Simple, Peach Puree
Non ~ Alcoholic

CUCUMBER MOCKTAIL
Muddled Cucumber, Lemongrass

Infused Simple, Lime Juice
Non ~ Alcoholic

Half Price House Martinis, Cocktails, Mules, Beer, and Selected Wines 


