
B A R A T T O L O

D E S S E R T

A N T I P A S T I

Caesar
Romaine Lettuce, Focaccia Croutons, 

Parmigiano Reggiano  
$7/$13

Burrata 
Heirloom Tomato, Local Peaches,  

White Balsamic Glaze, Basil, Olive Oil  
$15 

Salumi e Formaggi
Local Selection of Cured Meats,  

Cheeses and Accoutrements
$26 

Fried Artichoke
White Bean Puree, Arugula, 

Fresno Chili
$17 

Fried Zucchini
Marinara, Parmesan Cheese

$14

P A S T A

Risotto | Black Truffle, Arugula Radish Salad . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 $19/$24

Pan Fried Gnocchi | Sweet Corn Puree, Guanciale, Baby Peas . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 $21/$27

Pappardelle alla Bolognese | Beef, Veal, Pork, Tomato Cream Sauce . . . . . . . . . . . . . . . . . . . . . . 	 $19/$24

Cheese Ravioli | Tomato Sauce, House Made Meatballs, Basil, Parmesan. . . . . . . . . . . . . . . . . . 	 $23/$30

Cannoli | Classic Ricotta, Chocolate Chip . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $8 

Ricotta Cheesecake | Toasted Almond Crumble, Raspberries, Whipped Cream. . . . . . . . . . . .  $12

Chocolate Hazel Semifreddo | Hazelnut Rocher, Raspberry, White Chocolate Crunch. . . .   $14

Tiramisu | Cocoa Crumbs, Chocolate Sauce, Mocha Chantilly Cream. . . . . . . . . . . . . . . . . . . . .   $13

*Consuming raw or undercooked meats,  
poultry, seafood or shellfish may increase  
your risk of foodborne illness, especially  
if you have certain medical conditions.

Parties of 8 or more will have 20% gratuity  
added to the final check. 

P I Z Z A

Margherita | Local Tomatoes, House Made Mozzarella, Torn Basil. . . . . . . . . . . . . . . . . . . . . . . .   $19

Picante | Italian Sausage, House Made Mozzarella, Spiced Tomato Sauce. . . . . . . . . . . . . . . . .    $21

Cauliflower and Fig | Crisp Pancetta, Arugula, Golden Raisin, Balsamic Vinegar. . . . . . . . . .    $21

Americano | Pepperoni, Cheese, Tomato Sauce. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   $19

Fromaggio | Mozzarella, Tomato Sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   $16

Giardino | Garden & Local Vegetables, Mozzarella. . . . . . . . . . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . .   $18

Seafood | Chili Flake, Roasted Garlic, Arugula. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $21

Lasagna | Hand Rolled Pasta, Ricotta, Beef, Veal & Pork Bolognese. . . . . . . . . . . . . . . . . . . . . . . . 	 $21

Chicken Parmigiana | Spaghetti, Tomato Sauce. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   $20

*Daily Market Fish. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  MP

M E A T  &  F I S H



I T A L I A N  L I B A T I O N S
Limoncello Margarita. . . . . . . . . . . . . . . . . . . . . . . . . 	13
Camarena Silver, HouseMade Limoncello, 
Signature Citrus Sour Mix, Salt-Zest Rim

Rossini. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	13 
Prosecco, Fresh Strawberry Purée,  
Strawberry Garnish

Veneziano Spritz. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	14
Aperol Aperitivo,  Prosecco,  Soda Water,  
Fresh Orange

Garibaldi’s Rise. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	15
El Dorado 3 Year Rum,  Averna,   
Pennsylvania Falernum,   
Fresh Orange,  Fresh Lime,  Soda

Johnnie’s Godfather. . . . . . . . . . . . . . . . . . . . . . . . . . . . 	14
Johnnie Walker Red,  Lazzaroni Amaretto, 
Lemon Peel

Angelo Viola. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	15
Plymouth Gin,  Cointreau,   
Dry Orange Curaçao,   
Crème de Violette,  Edible Flower

Blood Red Negroni. . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	15
Sicilian Malfy Gin con Arancia,   
Carpano Antica,  Contratto Bitter,   
Solerno Blood Orange

Pink Negroni. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	14
Pink Grapefruit Gin,  Kina Lillet Blanc,  
Contratto Aperitif,  Fresh Grapefruit,   
Hibiscus Bitters

Puebla Blvd. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15
Bulleit Bourbon,  Aperol Aperitivo,   
Carpano Antica,  Ancho Reyes Chili,  
Luxardo Cherries

B R E W S  O N  T A P
“Sunshine Pils”. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	7 
Tröegs Independent Brewing, ABV 4.5% IBU 45 

“Kickin’ It” Kölsch. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 7 
Four Seasons Brewing, ABV 5.4% IBU 22 

“Oberon” American Wheat Ale. . . . . . . . . . . . . . . .  	8 
Bell’s, ABV 5.8% IBU 26

Vienna Lager. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	8
Devils Backbone Brewing,  ABV 5.2% IBU 18

“Hazy Morning” India Pale Ale. . . . . . . . . . . . . . . . . 	8 
Rivertowne Brewing, ABV 6.7% IBU 36

C R A F T
Rhinegeist “Cidergeist Bubbles” Cider,   
Founder’s “All Day” IPA,   
Helltown Brewing “Mischievous”  
Brown Ale. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 7

D O M E S T I C
Budweiser, Bud Light, Coors Light ,   
Miller Lite, Michelob Ultra, Yuengling 
Traditional Lager, O’Doul’s (Non-Alc). . . . . . . . 	5

Blue Moon White,  
Sam Adams Boston Lager. . . . . . . . . . . . . . . . . . . . . . 	 6

I M P O R T
Corona Xtra, Heineken, Stella Artois. . . . . . . . . 	6

W I N E  B Y  T H E  B O T T L E
SPARKLING                        	 Bottle
Bouvet-Ladubay, “Signature” Brut, Loire Valley, France - NV	 50
Moët & Chandon, “Imperial” Brut, Champagne, France - NV	 110
Moutard, “Grand Cuvée” Brut, Champagne, France - NV	 90
Ruinart, Blancs de Blancs, Champagne, France - NV 	 200
Veuve Clicquot Ponsardin, Yellow Label Brut, Champagne, France - NV	 140
Veuve Clicquot Ponsardin, “La Grand Dame, Champagne, France - 2006	 240
Contratto, “Millesimato” Brut, Metodo Classico, Lombardia, Italy - 2007	 95
La Valle, Rosé Brut, Franciacorta, Lombardia, Italy - 2011	 135
J Vineyards, Sparkling Rosé Brut, Russian River Valley, California - NV	 105

WHITE WINE	 Bottle
Santa Margherita, Pinot Grigio, Valdadige, Italy - 2018	 65
Castelfeder, “Raif ” Sauvignon Blanc, Vigneti della Dolomiti, Italy - 2017	 55
La Spinetta, “Lidia” Chardonnay, Piemonte, Italy - 2013	 125
Filippo Gallino, Roero Arneis, Piemonte, Italy - 2015	 65
Roberto Anselmi, Garganega, “Capitel Croce”, Veneto, Italy - 2005	 75
Abbazia di Novacella, Kerner, Alto Adige, Italy - 2009	 70
Jean Reverdy, “La Reine Blanche”, Sancerre, Loire Valley, France - 2018	 85
Do Ferreiro, Albariño, Rías Baixas, Spain - 2015	 85
Merry Edwards, Sauvignon Blanc, Russian River Valley, California - 2017 	 125
Chateau Ste. Michelle, “Eroica” Riesling, Columbia Valley, Wash - 2014 	 60
Franciscan, Chardonnay, Monterey/Napa, California - 2015 	 65
Frog’s Leap, Chardonnay, Napa Valley, California - 2011 	 85
Patz & Hall, Chardonnay, Sonoma Coast, California - 2015 	 110
Far Niente, Chardonnay, Napa Valley, California - 2017	 155

RED WINE	 Bottle
Vigna Traverso, “Troj” Red, Friuli Colli Orientali, Italy - 2012	 75
Vigna Traverso, Cabernet Franc, Friuli Colli Orientali, Italy - 2012 & 2013	 75
Renzo Castella, Dolcetto di Diano d’Alba, Piemonte, Italy - 2015 	 54
La Gironda, “La Lippa” Barbera d’Asti, Piemonte, Italy - 2017	 49
Prunotto, Barolo, Piemonte, Italy - 2005	 150
Bolla, Amarone della Valpolicella Classico, Veneto, Italy - 2013	 105
Castellare, Chianti Classico, Toscana, Italy - 2015	 75
Castello di Bossi, Chianti Classico, Toscana, Italy - 2015	 70
Dievole, “Novecento” Chianti Classico Riserva, Toscana, Italy - 2014	 95
Ciacci Piccolomini, Brunello di Montalcino, Toscana, Italy - 2013	 135
Poggio San Polo, Brunello di Montalcino, Toscana, Italy - 2012	 175
Ciacci Piccolomini, “Fabivs” Syrah, Sant’Antimo, Toscana, Italy - 2011	 80
Altesino, Rosso di Montalcino, Toscana, Italy - 2016	 85
“Tignanello” by Marchesi Antinori, Toscana, Italy – 2015 	 220
“Luce” by Luce della Vite, Montalcino, Toscana, Italy - 2015	 220
Tabarrini, “Colle alle Macchie”, Montefalco Sagrantino, Umbria, Italy - 2012	 145
Planeta, Cerasuolo di Vittoria, Sicilia, Italy - 2017	 85
Morgante Vini, Nero d’Avola, Sicilia, Italy - 2016	 55
Domaine du Vieux Lazaret, Châteaunuef-du-Pape, Rhône, France - 2015	 100
Bodega Numanthia, Signature, Toro, Spain - 2012	 150
Siduri Wines, Pinot Noir, Willamette Valley, Oregon - 2017	 70
Martinelli, “Bella Vigna” Pinot Noir, Russian River Valley, California- 2015	 95
Cosentino, “The Poet” Meritage, Napa Valley, California - 2015	 120
Orin Swift, “Papillon” Red, Napa Valley, California - 2015	 160
Benziger, Cabernet Sauvignon, Sonoma County, California - 2016	 70
Ramey Wine Cellars, Cabernet Sauvignon, Napa Valley, California - 2014	 150
Silver Oak, Cabernet Sauvignon, Alexander Valley, California - 2014	 210
Caymus (1L), Cabernet Sauvignon, Napa Valley, California - 2016	 255

W I N E  B Y  T H E  G L A S S
SPARKLING	 Glass		  Bottle
Moscato Bianco, Capasaldo, Provincia di Pavia, Lombardia	 12		  46
Prosecco Brut, Vigneti del Sole, Treviso, Veneto	 12 		  46 
Sparkling Verdicchio Brut, Sartarelli, Marche	 16 		  60

WHITE WINE                        	 Glass		  Bottle
Pinot Bianco, Kurtatsch Kellerei, Alto Adige	 14 		  54 
Chardonnay, Dipinti, Vignetti delle Dolomiti, Trentino	 11		  42 
Garganega, Suavia, Soave Classico, Veneto	 15 		  58
White Blend, Marco Felluga, “Just Molamatta” Bianco, Collio, Friuli	 13		  50 
Chardonnay, Tenuta di Nozzole, “Le Bruniche”, Toscana	 16		  60 
Pinot Grigio, Banfi, “Le Rime”, Toscana 	 10 		  38 
Vermentino Blend, Bibi Graetz, “Casamatta” Bianco, Toscana 	 11		  42
Falanghina del Sannio, Rocca dei Sanniti, Campania 	 14		   54

ROSÉ	 Glass		  Bottle 
Negroamaro, Leone de Castris, Salento, Puglia 	 12		  46 

RED WINE	 Glass		  Bottle
Barbera d’Asti, Michele Chiarlo, “Le Orme”, Piemonte	 12		  46
Nebbiolo d’Alba, Luca Bosio Vineyards, Piemonte	 18		   70
Pinot Noir, Lechthaler, Trentino	 15		  58
Red Blend, Remo Farina, “Appassilento” Rosso, Veneto	 13		  48
Refosco dal Peduncolo, Rodaro, “Flower” Rosso, Colli Orientali, Friuli	 16		  60
Cabernet Sauvignon/Merlot, Ceralti, “Scirè” Rosso, Bolgheri	 18		  70
Sangiovese, Mocali, “Fossetti” Rosso, Toscana	 13		  50
Montepulciano d’Abruzzo, La Quercia Estates, Abruzzo	 12 		  46
Aglianico, Cantine Antonio Caggiano, “Taurì” Irpinia, Campania	 17		  64
Primitivo, Amastuola, “Lamarossa”, Puglia	 14		  54
Grenache, Argiolas, “Costera” Cannonau, Sardegna	 15		  58


