
Caprese Burrata Salad  13
Artisan lettuces, heirloom tomatoes, buffalo mozzarella 
burrata, local basil, cherry balsamic reduction, and smoked 
sea salt

Seasonal Roasted Vegetables 5

PRIMI  u

Spaghetti and Meatballs 15
Imported Italian tomatoes, fresh herbs, and house made 
meatballs with beef, pork, and hot italian sausage

Basil Tagliatelle 13 
Basil pesto, pecans, cherry tomatoes, and orange zest

Garden Linguine 14
Zucchini, red bell pepper, blended mushrooms, brussel sprouts, 
and spinach in a lemon garlic sauce

Tagliatelle Bolognese 15
Beef, pork, hot Italian sausage, imported Italian tomatoes and 
fresh herbs

Fettuccine Alfredo 16
Asiago, pecorino romano, cream, fresh cracked black pepper, 
and white wine

Handmade pasta or substitute any pasta with zucchini 
noodles for 2.00 Add chicken or meatballs for 4.00 Add 
shrimp or,calamari for 6.00 Add fish of the day 
for 11.00

SECONDI u

Fire Grilled Pork Chop 23
10 oz center cut pork loin topped with apple bacon jam, roasted 
sweet potato chips and brussel sprouts

Tuscan 14oz Ribeye 35
Chargrilled ribeye topped with tuscan compound butter, served 
with grilled zucchini and roasted sweet potato chips

Carbonara Linguine 18
House cured pancetta, fresh cracked black pepper, pecorino 
romano, and house cured egg yolk

Esposito’s 10 Layer Lasagna 17
House ricotta, asiago, pecorino romano, mozzarella, 
and provolone cheese served with choice of marinara or 
bolognese sauce

ANTIPASTA u

Calamari Fritti 13
Fresh hand cut calamari, lightly breaded and fried, served with 
lemon infused house made marinara

Fried Cheese Ravioli 12
Served with our house made marinara sauce

Truffl  e Fries 10
Truffl e dusted battered fries, fresh grated parmesan served with 
a smoked red pepper aioli

Bruschetta 12
Fire grilled house made focaccia topped with tomato and 
mozzarella drizzled with extra virgin olive oil and balsamic glaze
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Green Pea Risotto 7
Peas, basil, dill, and pecorino romano cheese

Grilled Zucchini 4
Sweet Potato Chips  5

Chicken Saltimbocca 20
Pan seared chicken cutlet with sage, red pepper fl akes, and 
smoked ham in a mushroom marsala sauce on linguine

Seafood Ravioli 24
House made smoked tomato pasta, stuffed with seafood, 
mascarpone, and tarragon. Sauced in a smoked tomato tarragon 
cream, with blistered tomato, and capers

Aqua Pazza Dé Pesce 25
Fish of the day with crispy skin. Served with seasonal risotto, and 
roasted vegetables, in a lemon tomato garlic butter sauce with 
blistered tomato, and capers

Linguine Abruzzese 24
Shrimp, squid, spicy italian sausage, cherry tomatoes, red pepper, 
and garlic sautéed with a smoked tomato brodo

Chicken Parmesan 17
Italian herb crusted chicken topped with fresh mozzarella, 
spaghetti and marinara

INSALATI u
Add chicken or meatballs for 4.00 Add shrimp or, calamari 
for 6.00 Add fish of the day for 11.00

Caesar Salad 10, small 6
Romaine, fresh garlic, parmesan, crispy fried capers,
and croutons

House Salad 10, small 6
Artisan lettuces, pecans, carrots, onions, pecorino romano, 
and citrus vinaigrette

Spinach Ravioli 19
Spinach pasta fi lled with goat cheese, ricotta cheese and, honey 
sautéed with spinach, roasted red bell peppers in fl orentine cream

Green Pea Risotto 14
Peas, basil, dill, and pecorino romano cheese
add chicken for 4.00, add shrimp for 6.00 or add fish for 11.00
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Italian Salad 13, small 8
Fried pasta croutons chopped with diced tomato, fresh 
mozzarella, slivered red onion, smoked sea salt, oregano, and 
fi eld greens dressed in gastrique sauce

House Made Herbal Focaccia Bread 2
Three slices served with extra virgin olive oil, fresh red pepper, 
salt,pepper, and balsamic vinegar

Brussel Sprouts 7
Sautéed in shallots, garlic and house cured pancetta with an apple cider glaze 

Basil Cheese Ravioli 18
Basil pesto, pecans, cherry tomatoes, and orange zest

Five Cheese Ravioli 17
Mozzarella, pecorino romano, asiago, ricotta and parmesan, 
garlic basil fi lling and choice of marinara or bolognese sauce


