DINNER MENU
WINTER 2023

FRIED CALAMARI 12

aioli * marinara

FLATBREAD 14

Paired with Prosciutto OR
Vegetables (red and yellow peppers
mushroom * eggplant)

9 ANTIPASTI @

BRUSCHETTA 13

ciabatta *

blistered tomatoes * basil

2503 WESTSIDE DRIVE
TEL: 423.648.2222

Al T

SAFFRON ARANCINI 9

ricotta-burrata blend - mozzarella + saffron « risotto

MEAT & CHEESE 12 | 20
Half or Full-Size Offering

prosciutto « soppressata * mortadella * parmesan -

mozzarella « sequatchie cove creamery

PASTA

CHICKEN ALFREDO 18

Springer Mountain Farms chicken +

pappardelle - parmesan + cream

PAPPARDELLE BOLOGNESE 19
Joyce Farms ground beef + veal « pork + parmesan

NONNA’S SPAGHETTI & MEATBALLS 18
Niman Ranch ground pork - veal +

bread crumb « parmesan + marinara

LASAGNA CON BECHAMEL 21

bolognese « mozzarella + parmesan

PENNE AL FUNGHI 19

local mushrooms * sun-dried tomato *

eggplant « cream

MUSHROOM RISOTTO 22

shiitake « bella « oyster « arborio + parmesan

RIGATONI AL GORGONZOLA 18

Molinari sausage « red and yellow peppers + cream

POMODORO AL VEGETARIANA 17

spaghetti » winter squash « shiitake * zucchini

SHRIMP & POLENTA 21

gulf shrimp + zucchini - winter squash +

tomato « white wine

PENNE TOSCANA 20

Springer Mountain Farms blackened chicken +

sun-dried tomato « spinach - artichoke - mozzarella

MELANZANE AL FORNO 20

eggplant « breadcrumb + provolone + prosciutto +

marinara * mozzarella

INSALATA

CAESAR 7

romaine * parmesan « crouton

INSALATA DI CASA 7

spring mix « pecorino « radish « carrot +

tomato « balsamic vinaigrette

INSALATA DEL CAMPO 9

seasonal salad

SOUP 7

SECONDI

with your choice of pasta or seasonal vegetable

CHICKEN PARMESAN 21

bread crumb « mozzarella + marinara

CHICKEN PICCATA 18

beurre blanc « caper + lemon

VEAL MILANESE 25

veal * breadcrumb « sweet marsala

“SALMON 22

Faroe Island + rosemary + cream

“VEAL CHOP 35

brown butter « rosemary « lemon - garlic

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




WINE BY THE GLASS <&

Ask for The Wine List for a wider selection of bottle offerings. * Available Only in Carafe
SPARKLING REDS
COLLI EUGANEI PROSECCO Asti 932 VALPANTENA CORVINA Verona 6] 24*
peach « floral + zesty organic + strawberry « beaujolais
TERRE GAIE MOSCATO Veneto 1350 BRANDBORG PINOT NOIR Umpqua Valley 12 | 45
honeysuckle « summer « sherbet E:J earth + fruit + Oregon
BROLETTO LAMBRUSCD Emilia 932 2 RAMSAY PINOT NOIR North Coast 12 | 45
violets « blackcurrant - flint g ripe - wild flowers - rich
= FRED BARBERA d’Alba 7126
WHITES 0 soft « blackberry « lightning
ALVERDI PINOT GRIGIO Degli Osci 8128 BOLLA PINOT NIOR Veneto 10 36
delicate - seaside * citrus brutal - old - world
ARCA NOVA ROSE Portugal 8128 ANTERRA MERLOT Veneto 51 20
effervescent + saltwater + taffy cranberry + Georgia + clay
MICHEL ARMAND CHENIN BLANC Loire 10| 36 CANYON ROAD CABERNET California 5|22
joy +in - a - glass Juicy « smooth « kola
ANTERRA MOSCATO Veneto 5120 RIPAROSSO MONTEPULCIAND D’Abruzzo 10 36
peach « mineral - sweet the « pasta - pairing
DIPINTI SAUVIGNON BLANC Alto Adige 9134 BARBAZZALE ETNA ROSSO M¢. Etna 13150

salt - lime + stupendous

PRINCIPI DI BUTERA CHARDONNAY Sicily 9130
light « copper + lemon

violent * volcanic * cacao

PETRAIO PRIMITIVO Puglia 9132
jubilant « plum + peasant festival

Southern « French « Toast luscious * vibrant * oak

HARKEN CHARDONNAY California 9134 CASTELSINA CHIANTI Tuscany 10| 36

créme bralée - bosc pear + almond robust * velvet * reverie

PRINCIPI DI BUTERA CABERNET Sicily 9134
dusty « iron * unripe

CLAY SHANNON CABERNET Napa 12| 44
elegant « lush « California

TROUBLEMAKER SYRAH Paso Robles 11 | 40

California + countryside + charm

DOMAINE DES SAUVAIRE SYRAH BLEND Languedoc 10 | 36

French « countryside « charm

BEER 4&se

DRAFT BOTTLE | CAN

WISEACRE Tiny Bomb 7 WANDERLINGER Blackbeary Hug 6
ODDSTORY Golden Blackbird 1 CREATURE COMFORTS Tropicdlia IPA 8
ROTATING SEASONAL 8 WISEACRE Gotta Get Up to Get Down 6
HUTTON AND SMITH Igneous 8 DOMESTICS 4.5

COCKTAILS 4&ss

BASIL GIMLET 9
Vodka or Gin

basil * lime

EXPAT 11

bourbon « lime -

- LIMONCELLO 10

lemon - sugar -

<= pure grain alcohol bitters « mint

SEASONAL SANGRIA 8

wine * brandy - aperol + orange basil shrub - rye whiskey + averna -

GIARDINO SPRITZ 9 3;? BLACK MANHATTAN 12

triple sec « seasonal fruit prosecco « soda + orange slice

> angostura- cherry





