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col lezione negroni

17.

classic 
beefeater gin, campari, carpano antica 

white
bombay sapphire gin, italicus, lillet blanc

fumo
vida mezcal, carpano antica, campari

sbagliato
campari, carpano antica,prosecco 

spritz del la casa

16.

 
aperol, club soda, prosecco, orange twist

rosolio
italicus, beefeater gin, fresh lemon, raspberry, prosecco 

hugo
grey goose vodka, elderflower liqueur, cucumber, lime, prosecco

limoncello
grey goose vodka, limoncelo, fresh lemon, 

yellow chartreuse, prosecco 



cocktai ls del la casa

18.

little italy 
woodenville rye, dry vermouth, ramazotti amaro, benedictine,  

angostura and orange bitters

the paisano
angels envy bourbon, lemon, egg white, lambrusco, peychaud bitters

spicey amalfi
patron silver tequila, italicus, ‘hagave’, tajin salt rim

 espresso martini
grey goose vodka, espresso, mr. coffee liqueur

tradiz ioni classics

18.

old fashioned 
jeffersons bourbon, angostura bitters, demerara

manhattan
woodford reserve, carpano antica, angostura bitters 

blood orange margarita
codigo blanco tequila, lime, blood orange, agave

amaro G&T
malfy italian gin, amara, mediterranean fever tree tonic

martini di fritte
belvedere vodka, olive brine, olive oil wash, 

fried olive garnish



draft beer
peroni 

lager, it    |    4.7%    |    8.

bronx pale ale 
new york    |    5.2%    |    8.

founder’s all day ipa 
michigan    |    4.7%    |    9.

talea 
al dente italian-style pilsner, new york    |    5%    |    12.

bad seed 
hard cider, new york    |    6.9%    |    9.

moretti la rossa 
lager, italy    |    6.7%    |    9.

bott led craft beer

blue moon 
wheat, colorado    |    5.4%    |    8.

budweiser 
lager, missouri    |    5%    |    8.

bud light 
light lager, missouri    |    4.2%    |    8.

michelob ultra 
light lager, missouri    |    4.2%    |    8.

corona 
lager, mexico    |    4.6%    |    8.

heineken 
pale lager, netherlands    |    5%    |    8.

athletic brewing 
non-alcoholic, connecticut    |    8.

bott led classic beer



wines by the glass

sparkling 
martini & rossi - prosecco, it     |     15./60.

vecchia modena - lambrusco, it     |     16./64.
moet chandon     |     26. glass

white 
cesari, garda - pinot grigio, it     |     15./60.
ruffino - orvieto classico, it     |     15./60.

pievalta, tre ripe - verdicchio, it     |     14./56.
brancott - sauvignon blanc, nz     |     14./56.

torre rosazza colli orientali del friuli - sauvignon blanc, it     |     17./68.
domaine reverdy ducroux - sancerre, fr     |     17./68.

newton spyside - chardonnay, sonoma, ca     |     16./64.

rosé 
hampton water - fr     |     18./72.

red 
frattoria di magliano “heba” morellino di scansano - sangiovese, it     |     16./64.

terrazas - malbec, ar     |     14./56.
di majo norante, terre degli osci - cabernet sauvignon, it     |     15./60.

ruffino modus - tuscan, it     |     17./68.
botromagno, puglia primitivo - zinfandel, it     |     14./56.

carpineto “farnito” - cabernet sauvignon, tuscany, it     |     18./72.



wines by the bott le

sparkling 
veuve clicquot - champagne, fr     |     110.

white 
domaine courtault - michelet chablis     |     112.

gradis’ciutta collio - pinot grigio, it     |     60.
terlano kreuth - chardonnay, DOC     |     120.

terracruda  boccalino - bianchello del metauro, DOC     |     65.
la scolca - gavi dei gavi, piedmont, it     |     160.

cave de lugny ‘couer de charmes’ - burgundy, fr     |     100.
antinori castello della sala ‘bramito’ - chardonnay, umbria, it    |     95. 

la crema - chardonnay, sonoma coast     |     80.
the calling ‘dutton  ranch’ - chardonnay, russian river valley, ca    |     100.

rosé 
chateau minuty - cotes de provence, fr     |     70.

red 
bouchard pere & côte de nuits     |     120.

ca’ viola vilot dolcetto d’alba, DOC    |     65.
guido coffa etna ross, DOC     |     75.

andriano bocado schiava alto adige, DOC     |     65.
farina valpolicella, DOC     |     60.

hartford court ‘bellflower arc’ - pinot noir, russian river valley, ca     |     115.
montecappone rosso piceno, DOC    |     60.

langhe freisa coste del fre     |     60.
donatella cinelli colobini - chianti superiore, DOCG    |    70.

franco serra - barbera d’ asti, DOCG    |     60.
san salvatore ceraso, IGP campania aglianico     |     70.

clos de los siete -  malbec, ar    |     80.
prisoner - cabernet sauvignon, napa valley, ca     |     155.

chateau ste. michele ‘ethos’ reserve - cabernet sauvignon, DOCG    |    150.
robert mondavi - cabernet sauvignon, napa valley, ca    |     165.

harvey & harriet - red blend, paso robles, ca     |     85.



lounge menu

cicchett i

pomodoro strattu 
rich tomato spread, rosemary focaccia  |  9.

olives di fritte 
calabrian chili aioli  |  7.

polpetta
tomato-basil sauce, parmesan  |  12.

pizzetta margherita
buffalo mozzarella, basil  |  17.

pizzetta salumi
stracciatella, crispy salumi, fontina  |  19.

yellowtail crudo
pickled shallots, lemon zest, aleppo  |  16.

miele caldo
thick cut bacon, calabrian chili hot honey glaze  |  14.

whipped ricotta
calabrian chili, sourdough  |  16.

chicken milanese
crispy fried cutlets, lemon, salt  |  12.

roasted cavolfiore
cauliflower, preserved lemon aioli, agrodolce  |  11.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of foodborne illness



l ight fare

artichoke salad 
arugula, shaved pecorino, teardrop peppers, lemon vinaigrette  |  16.

house caesar 
 baby gem lettuce, croutons, pickled shallots, 

house-made caesar dressing  |  16.

catria burger
tomato jam, arugula, white cheddar, tomato, 

house sauce, red onion  |  20.

crispy chicken sandwich
chicken milanese, tomato jam, sliced tomato, 
gem lettuce, rosemary aioli, sourdough  |  16.

dry rubbed chicken wings
italian herb crusted, rosemary vinegar aioli, 

lemon zest, parsley  |  18.

herb fries 
rosemary aioli  |  11.

 executive chef: kyle puchir

Our signature restaurant and bar, taking inspiration from the Marche region 
of Italy. The menu showcasing quality ingredients and handmade pastas. The 

mountainous Adriatic Coast is on display with heartier dishes of meat, fish and 
rich sauces. The beverage menu speaks to the essence of the region highlighting 

crisp, earthy wines and cocktails using classic Italian spirits.


