OSTERIA

COTTA WINEBAR

SALUMI E FORMAGGI

1 FOR$10,3 FOR $24
5 FOR $37

SALUMI

SOPPRESSATA
GENOA SALAMI
SPECK
PROSCIUTTO DI PARMA

FORMAGGIO

PARMIGIANO REGGIANO
PECORINO DI FOSSA
CACIO AL TARTUFO

DOP GORGONZOLA DOLCE
ASIAGO PRESSATO
MANCHEGO
FONTINA

SMALL PLATES

MARINATED OLIVES 9

BURRATA 16
RED AND YELLOW CHERRY TOMATOES,
ARUGULA, WOOD FIRED FLAT BREAD

ARANCINI 14
RISOTTO BALLS OF THE DAY

MEATBALLS 16
(BEEF, VEAL, PORK), SAN MARZANO
TOMATO & PARMIGIANO

WOOD FIRED

ROSEMARY WINGS 17
BLUE CHEESE DIPPING SAUCE (8 PC)

SHRIMP SCAMPI 17
GRILLED COUNTRY BREAD

CALAMARIFRITTI 17
SAN MARZANO TOMATO SAUCE

BRUSCHETTA 14
MARSCAPONE & HONEY

MARKET SIDES

2FOR $18
HOUSE CUT FRIES 9

SAUTEED SPINACH 9
GARLIC, OLIVE OIL

SAUTEED BROCCOLIRABE 10
GARLIC, OLIVE OIL, LEMON JUICE

ROASTED CAULIFLOWER 10
SHALLOTS, PARMIGIANO

ROSEMARY NEW POTATOES 9
GARLIC MASHED POTATOES 10

ROASTED BRUSSELS SPROUTS 10
PANCETTA & BALSAMIC REDUCTION

WOODFIREDBEETS 10
GOAT CHEESE, TOASTED ALMONDS

INSALATE

ITALIAN COBB roMAINE, GRILLED CHICKEN, BACON, AVOCADO. HARD BOILED EGG,

CRUMBLED BLUE CHEESE, RED WINE VINAIGRETTE 21
CLASSIC CAESAR ROMAINE, TOASTED BREADCRUMBS, PARMIGIANO ......c.ooooeoeeeeeoeeeesee 15
ARUGUL A sHAVED PARMIGIANO, APPLES, LEMON DRESSING 15

ENDIV E waTERCRESS, PEAR, CRUMBLED BLUE CHEESE, WALNUTS, AGED BALSAMIC VINAIGRETTE.. 1 6

ADD AVOCADO ($4), BURRATA ($6) GRILLED CHICKEN ($7) CHICKEN
MILANESE ($12) GRILLED SHRIMP ($9) GRILLED SALMON ($14)

— Pi1zzA

FORNO A LEGNA - WOOD FIRED OVEN

MARGHERITA saN MARZANO TOMATO, MOZZARELLA, BASIL 19

ME ATBALL (BEEF, VEAL, PORK), SAN MARZANO TOMATO, MOZZARELLA, PARMIGIANO, THYME

RUCOL. A sAN MARZANO TOMATO, MOZZARELLA, CHERRY TOMATO, ARUGULA, LEMON DRESSING. 20
TARTUFO TRUFFLE CREAM, TRUFFLE OIL, MUSHROOM, SPECK (SMOKED PROSCIUTTO) ..........ooeoreneee 21

AMATRICIANA saAN MARZANO TOMATO, MOZZARELLA, PANCETTA, RED ONIONS,
CHILI FLAKES, BASIL 21

SPICY HONEY PIE soPPRESATA, MOZZARELLA, SAN MARZANO TOMATO
DRIZZLED WITH SPICY HONEY 21

LA VEGETARIANA sAN MARZANO TOMATO, MOZZARELLA, MUSHROOMS, ZUCCHINI,
ROASTED RED PEPPER, OLIVES 20

ADD BURRATA ($6), SPICY SOPPRESSATA OR PROSCIUTTO ($6),
ARUGULA ($3) SUB VEGAN CHEESE ($4)

PAsTA
SPAGHETTI POMODORO san MARZANO TOMATO, GARLIC, BASIL, PARMIGIANO ...20

PENNE ALLA VODKA sanMARZANO TOMATO & CREAM 20
SPICY LINGUINI VONGOL.E cHILIFLAKES, LITTLE NECK CLAMS,

WHITE WINE, OLIVE OIL 21
ORECCHIETTE PoRk & FENNEL SAUSAGE, BROCCOLI RABE, BASIL PESTO. .......ccovverrrrrsssn. 22

FUSILLI BOLOGNESE racu BEEF, VEAL, PORK), PARMIGIANO REGGIANO

ADD BURRATA ($6), RICOTTA ($2), MEATBALLS ($7) GRILLED CHICKEN ($7)

PAsSTA FRESCA

HOUSE - MADE L ASAGNE BoLOGNESE RAGU (BEEF, VEAL, PORK.) ... 23
HOUSE - MADE PAPARDELLE BRrRAISED PORK RAGU, PARMIGIANO............. 22
HOUSE - MADE GNOCCHI san MARZANO TOMATO, CHERRY TOMATOES ............... 22

= SECONDI ENTREE S

WOOD FIRED FREE-RANGE CHICKEN BroccoLiRABE, OLIVES,

& GARLIC MASHED POTATOES 27

GRILLED ATLANTIC SALMON SsauTEED BABY SPINACH,

ROSEMARY FINGERLING POTATOES 29

FREE RANGE CHICKEN MILANESE BREADED CHICKEN BREAST, AVOCADO,
ARUGULA & CHERRY TOMATO SALAD, LEMON DRESSING 26

ROASTED BRANZINO FENNEL & CHERRY TOMATO SUMMER SALAD

IN A LEMON VINAIGRETTE 28
BLACK ANGUS HANGER STE AK HousE cUT FRIES & WATERCRESS SALAD......... 39
E-—H SOME DISHES REQUIRE EXTRA COOKING TIME, WE APPRECIATE YOUR PATIENCE ”—_E

PLEASE LET US KNOW OF ANY FOOD RESTRICTIONS YOU MAY HAVE.
“CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD, SHELLFISH AND EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS”
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