
PA N I N I

ROASTED EGGPLANT PIADINA   
zhug, amba yogurt, fennel & herb salad   ·  18

MORTADELLA PIADINA  
ricotta & Sicilian pistachios  ·  22

TUNA MELT  
olive oil-braised tuna & cheddar  ·  21

CHICKEN MILANESE PANINO 
caper aïoli & tricolore salad   ·  23

THE MELROSE SMASH BURGER 
dry-aged beef, New American cheese,  
Calabrian chili aioli, grilled onions, 

 pickles & herb fries    ·  25.50

P I Z Z E

MARGHERITA  
tomato, mozzarella di bufala & basil   ·  24

POTATO  
shaved & crushed potato,  
pecorino & rosemary  ·  22

SPICY TOMATO  
Sicilian oregano  ·  22

shaved Parmigiano Reggiano  ·  8

PEPPERONI  
tomato & fior di latte  ·  25

BIANCA 
 fontina, mozzarella, sottocenere & sage  ·  24

NAPOLETANA  
tomato, mozzarella di bufala, olives,  
anchovies, chiles & fried capers  ·  26

BRAISED RAPINI  
fennel sausage, cacio di Roma & fennel pollen  ·  25

———

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 01/17/26

BEEF TAGLIATA*  
hanger steak, arugula,  

pecorino & acèto balsamico  
·  39  ·

GRILLED YELLOWTAIL SPIEDINI 
zucchini, fresh bay leaf  

& insalata di fregola sarda  
·  38  ·

HALF DUCK CONFIT 
brussels sprouts  
& pear mostarda   

·  58  ·

S E C O N D I

C O N T O R N I

CHARRED BROCCOLINI 
garlic & lemon-mustard vinaigrette 

·  16  ·

ROASTED CAULIFLOWER 
bagna cauda 

·  16  ·  

FRIED SMASHED POTATOES 
garlic aïoli 

·  14  ·  

S P U N T I N I

FETT’UNTA 
sourdough toast, garlic,  
extra virgin olive oil  ·  8 

ARANCINI 
alla Bolognese  ·  15

GRISSINI 
Proscuitto di Parma & truffle butter  ·  14

MARINATED BABY PEPPERS 
olive oil-braised tuna  ·  12

MO Z Z A R E L L A

MOZZARELLA DI BUFALA & CONDIMENTI 
basil pesto, salsa romesco,  

black olive tapenade  
& caperberry relish  ·  32

MOZZA CAPRESE 
basil pesto, slow roasted tomatoes  

on the vine & garlic toast  ·  20

SMOKED MOZZARELLA DI BUFALA  
Prosciutto di Parma  ·  33

I N S A L AT E

LITTLE GEM LETTUCE  
green goddess & candied pepitas   

·  19  ·

ROASTED CHICKEN SALAD 
radicchio, napa cabbage, 

Castelvetrano olives & mustard dressing   
·  26  ·

 SHAVED BRUSSELS SPROUTS  
Douro almonds, pecorino & mint   

·  16  ·

NANCY’S CHOPPED SALAD   
provolone, salami, pepperoncini  

& oregano vinaigrette   
·  22  ·

P R I M I

PICI  
semi-dried tomatoes, basil & garlic 

·  21  ·

CORZETTI STAMPATI  
eggplant, taggiasca olives & ricotta   

·  21  ·

RIGATONI  
alla carbonara   

·  23  ·

ORECCHIETTE  
fennel sausage & Swiss chard 

·  26  ·

TAGLIATELLE 
Bolognese 

·  24  ·

MAFALDINE 
oxtail ragù 

·  29  ·



A P E R I T I V I 

Best before a meal while gathering with friends & family.
Served on the rocks with a small splash of soda and  

a specially paired small bite. 

ANTICA - STELLARE PRIMO APERTIVO DI VINO
light and bright wine-based red bitter apertivo -  

served with sundried apricot  ·   15

9 DI DANTE - ROSÉ VERMOUTH
bright citrus with balanced herbal botanicals -  

served with amarini cherries   ·   16

ANTICA - BITTERS BIANCO
floral with pronounced bitterness -  

served with a skewered anchovy & piparra pepper   ·   16

COCCHI - VERMOUTH DI TORINO EXTRA DRY
crisp, clean, and herbaceous - served with a gorgonzola  

dulce stuffed gordal olive   ·   17

BORDIGA - VERMUT ROSSO
light, yet savory, red vermouth -  

served with douro almonds   ·   16

FRED JERBIS - VERMUT 25
earthy and complex vermouth made with  

25 distinct botanicals - served with a balsamic onion   ·   18

C O C K TA I LS

ROSA SPRITZ
Cocchi Rosa, grapefruit, rosemary & Prosecco   ·   16

GORDON’S CUP
Malfy Gin, cucumber, lime & salt   ·   17

SCULACCIONE
Cazadores Blanco, Campari, grapefruit & lime   ·   17

NEGRONI CLASSICO
Bombay Gin, Campari,  

Cinzano Rosso & Cocchi Torino vermouths    ·   16

NORTHWEST OLD FASHIONED
Woodinville Rye, burnt sugar & bitters   ·   18

ESPRESSO MARTINI
Wheatley Vodka, Borghetti Caffè,  

Frangelico, Averna & espresso   ·   18

B E VA N D E  A N A LC O L I C H E

LYRE’S - AMALFI SPRITZ
sparkling non-alcoholic bittersweet spritz   ·   13

ST. AGRESTIS
phony negroni   ·   14

PERONI
non-alcoholic pilsner   ·   8

V I N O  A L  B I C C H I E R E

LE BOLLICINE (6 oz. / 177ml)

PROSECCO  Flor 
Veneto Brut | NV.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  17

FRANCIACORTA  Barone Pizzini 
“Animante” Brut Nature Lombardia | NV.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  32

LAMBRUSCO  Venturini Baldini  
“Rubino del Cerro” Emilia Romagna | NV.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  19

VINI BIANCHI (6 oz. / 177ml)

VERDICCHIO  La Staffa 
Marche | 2024.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  17

PINOT BIANCO  Cantina Tramin 
”Moriz” Alto Adige | 2024.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  18

GRECO BIANCO  Scala  
“Ciro” Calabria | 2024.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  16

GRÜNER VELTLINER  Abbazia di Novacella 
Südtirol | 2024.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  23

MALVASIA BLEND  Vie di Romans  
“Flor di Uis” Friuli Isonzo | 2023.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  29

VINO ROSATO (6 oz. / 177ml)

LAGREIN  Elena Walch 
“20/26” Vigneti delle Dolomiti | 2023.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  17

VINI ROSSI (6 oz. / 177ml)

NERELLO MASCALESE  Murgo 
Sicilia | 2022.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  19

DOLCETTO  Giacomo Borgogno 
Piemonte | 2023.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  20

NEBBIOLO  Barolo Azienda Agricola Boasso 
Piemonte | 2021.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  37

SANGIOVESE  Fossacolle 
Rosso di Montalcino Toscana | 2023.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  29

CABERNET BLEND  Ronco dei Tassi 
“Cjarandon Riserva” Friuli | 2020.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  25

AMARONE BLEND  Farina 
Amarone della Valpolicella Classico | 2022.. . . . . . . . . . . . . . . . . . . . . . . . . . .  37

B E E R S

PILSNER  Peroni Nastro Azzuro  bottle .................................  8

BELGIAN WITBIER  
Nepenthe’s Solar Crown  can.........................................................  9

HAZY IPA  DC Brau Joint Resolution  can.............................  9

AMBER LAGER  Menabrea Ambrata  bottle.......................  9


