
20%  gratuity will be included for parties of five or more

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses
3.25 % surcharge added to all credit card transactions

Orecchiette 24
house made spicy Italian sausage,
spinach, parmesan, lemon white wine
*can be made vegetarian

Pyramid Pasta 28
lobster, shrimp, ricotta, asparagus,
sundried tomatoes, lobster cream sauce

Rigatoni & Braised
Pork Ragu 27
spicy Italian sausage, spinach,
red wine-tomato gravy, shaved grana padano

Chicken Parmesan 25
house-made rigatoni,
san marzano tomatoes, mozzarella

 

Veal Marsala 28
mushroom risotto, sage-demi glaze, chives

Lasagna Blanca 25
ricotta, mozzarella, lump crab, spinach,
parmesan cream
*can be made vegetarian

Market Fish MP
paired with seasonal side, chef’s daily selection

Braised Short Rib 31
creamy fontina polenta, seasonal vegetables,
red wine au jus

Grilled Caesar 13 
romaine, roasted red peppers, house caesar dressing,
shaved grana padano, crispy pancetta, 
torn baguette croutons
*can be made vegetarian

Grilled Artichoke 13
parmesan, sea salt, lemon-herb crema

Steamed PEI Mussels 19
spicy iItalian sausage, tomatoes, white wine, 
garlic, caramelized cipollini onions,
grilled bread

Crispy Eggplant Stackatini 14
ricotta, pesto, white wine parmesan cream, chili oil

Housemade Focaccia 8
sundried tomato-fleur de sel butter

Whipped Ricotta  12
calabrian honey, grilled sourdough

Market Salad 14
roasted beets, goat cheese, orange segments, 
shaved red onion, toasted walnuts, 
honey vinagrette 

Fontina Stuffed
Meatballs 14
san marzano sauce, grilled sourdough

Heirloom Tomato
& Burrata Toast 15
pesto, aged balsamic, basil micro greens

 

Sautéed Broccoli Rabe 9
lemon, garlic, chili flakes

Mediterranean Olives
& Roasted Peppers 9
castelvetrano, kalamata, olive oil, fresh herbs  

Sides

Creamy Fontina Polenta 10
mascarpone, parmesan, sage 

Mushroom Risotto 11
crimini, maitake, oregano-thyme

Market Board 27
assorted Italian meats & cheeses, truffle honey, 

caper berries, fresh fruit, toasted baguette

Primi

Secondi


