TAVERNA A0

ANTIPASTOS $6

MOZZARELLA ALLA FILO
Baked mozzarella, Crunchy filo, Seasoned walnuts, White truffle honey

CASALINGA
Trio of cured meats, Marinated artichoke hearts, Fresh greens,
Crisped corn kernels

MUSHROOM CANOLI
Sauteed mushrooms, Rosemary, Savory canoli shells

PIATTO SALATO
Italian red pepper salsa, Garlic mousse, Eggplant basil tapinade, House flat bread

LATTUGA
Mix greens salad, Dried cranberries, Walnuts, Feta, Lemon garlic vinaigrette,
Prosciutto wrapped red peppers

SOUPS $4

T750
Pulled chicken herb ravioli, Marscapone, Spicy red pepper coulis,
Golden chicken consumee

CHILLED CARROT
Grilled Carrot, Rosemary mousse

SOSTENTAMENTO $9

POLLO AL LIMONE
Roasted chicken, Lemon pasta gratin, Confit cherry tomatoes, Sauteed Spinach

GAMBERETTI E PASTA
Sauteed shrimp, Fresh seasonal vegetables, Handmade Fettuccine

LASAGNE AGLI ASPARAGI
Fresh sage lasagna, Mozzarella, Sun-dried tomatoes, Pancetta, Asparagus

THE GRAND TAP
Creamy polenta, Pork shoulder ragu

LAMINATI
Spinach, Prosciutto, Mozzarella, Basil, Baked Parmesan crust

PIZZAS $9

QUARTE FROMAGE
Asiago, Parmesan, Mozzarella, Goat cheese, Basil tomato sauce

POLLO ALLE ERBE
Herb roasted chicken, Sauce neopolitan, Mozzarella , Caramelized onions

TOMATO PESTO
Sun-dried tomato, Marscapone cheese, Chevre, Rosemary infusion

TUTTO BUONO
Salami, Brie, Poppy seed, Wine-poached figs, Sauce neopolitan

GAMBERETTO PUTTANESCA
Sauteed shrimp, Olive mélange, Mozzarella, Garlic tomato cream sauce

(Our handcrafted pizzas use a family recipe passed down for more than 70 years.)

DESERTS $6

TORTA AL LIMONE
Lemon custard, Butter tart, Caramelized sugar

GELATO TRIO
Three select flavors of decadent Gelatos

SIDES DISHES $4
GLAZED CARROTS AND ONIONS

SAUTEED FRENCH GREEN BEANS

MUSHROOM DUO
Portobello, Champignon

ROASTED RED PEPPERS

(Please notify your server of any dietary restrictions.)



CLASSICS $10*

CLASSIC 750
Hendrick’s Gin, Angostura Orange bitters, Martini &
Rossi Bianco Vermouth mist

DIRTY
Stolichnaya Vodka, olive juice

GIMLET
NOLET’S Silver Dry Gin, simple syrup, squeezed lime

AVIATION
NOLET’S Silver Dry Gin, Creme Y'Vette, Luxardo
Maraschino Liqueur, squeezed lemon, simple syrup

TAVERN MANHATTAN

Old Overholt Straight Rye Whiskey, Cinzano Sweet
Vermouth, Angostura Orange bitters, brandied
cherry juice

NEGRONI
Hendrick’s Gin, Cinzano Sweet Vermouth, Aperol
Aperitivo Liqueur

ITALIAN SIGNATURES $10*

750
Absolut Ruby Red vodka, housemade limoncello,
squeezed lime, simple syrup, cranberry juice

GRAND AVENUE
Southern Comfort, Amaretto liqueur, squeezed orange,
pineapple juice, squeezed lime

50’S FASHION
Old Overholt Straight Rye Whiskey, Aperol Aperitivo
Liqueur, squeezed orange, Angostura Orange bitters

PERA
Absolut Pear Vodka, housemade grapefruitcello,
squeezed lime

AMALFI
Stolichnaya Vodka, Domaine de Canton ginger liqueur,
squeezed lemon, housemade limoncello

ITALIAN LEMON DROP
Stolichnaya Vodka, housemade limoncello, squeezed
lemon, simple syrup

ARANCIA
Stolichnaya Vodka, housemade orangecello, squeezed
lemon, simple syrup, squeezed orange

BLACK JELLY BEAN
Stolichnaya Vodka, housemade star anis liqueur,
Creme de Cassis

PARADISI
NOLET’S Silver Dry Gin, housemade grapefruitcello,
squeezed lemon

SWEETS $10*

450

Stolichnaya Vodka, Frangelico, Amaretto liqueur,
housemade chocolate liqueur

MINT CHOCOLATE CHIP
100 proof peppermint liqueur, housemade chocolate
liqueur, Stolichnaya Vodka

CANNOLI
Housemade pistachio liqueur, Stoli Vanil Vodka,
housemade espresso liqueur

SPUMONI
Housemade chocolate liqueur, Stoli Vanil Vodka,
housemade pistachio liqueur, cherry juice

ESPRESSO
Stoli Vanil Vodka, housemade espresso liqueur

CHOCOLATE*

Stoli Vanil Vodka, White Créme de Cocao, housemade
chocolate liqueur

*also available with cherry and raspberry vodka

ITALIAN WEDDING CAKE
Stoli Vanil, Amaretto liqueur, White Creme de Cocao,
cranberry juice, pineapple juice

GELATO
Pinnacle Whipped Cream Vodka, Stoli Ohranj Vodka,
squeezed orange

HOUSEMADE $5

CELLOS AND LIQUEURS

Limoncello / Orangecello / Grapefruitcello
Chocolate Liqueur / Pistachio Liqueur /
Star Anis Liqueur / Espresso Liqueur

BEER $5
PERONI / MILLER LIGHT

* 450
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PROSECCO SPRITZ $7 | $20

(Italian sparkling wine)

MILAN MIMOSA
Housemade orangecello, Cinzano Brut Prosecco,
Orange juice

APEROL SPRITZ
Cinzano Brut Prosecco, Aperol Aperitivo Liqueur,
soda water

ELDERFLOWER SPRITZ
Cinzano Prosecco, St. Germain, soda water,
squeezed lemon

WINE LIST

QUARTINOS 1/4- $8 | 1/2- $15 | full- $30
(carafes)

WHITES
RUFFINO LUMINA- PINOT GRIGIO 2010- ITALY

REDS
PLACIDO CHIANTI 2009-ITALY

BOTTLES $25

WHITES

BOLLA CHARDONAY 2009-ITALY
CASAMATTA TOSCANA 2009-ITALY
CINZANO BRUT PROSECCO

REDS
SANTORI PINOT NOIR 2008-ITALY
VILLA POZZI- NERO D'AVOLA 2010-ITALY

ANTINORI SANTA CRISTINA- SANGIOVESE
2009-ITALY
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