All pasta and desserts are handmade from scratch | Plate sharing charge 5.00

INSALATI u

Add chicken for 4.00 Add mussels,shrimp, calamari or
meatballs for 6.00

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

Caprese Burrata Salad 13

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

ANTIPASTA u
Bruschetta 11

Calamari Fritti 13

Fresh handcut calamari, lightly breaded and fried, served with
lemon infused marinara

“ Drunken” Mussel 13

White wine, anisette liqueur, butter, garlic sauce topped with
basil, served with charbroiled focaccia bread

Truffle Fries 10

Trufﬂe dusted battered fries, fresh grated parmesan served with
a smoked red pepper aioli

Neapolitan Flatbread Pizza * 12

Vegetarian

Marinara, sliced tomato, mozzarella, fresh basil, and extra virgin
olive oil

Gluten Free

20% gratuity will be added for parties of 6 or more

A 3% Culinary Fee will be assessed on all ticketed food items to assist in providing
highly competitive wages for procurement & retainment of superior culinary talent.

Fire grilled house focaccia topped with seasonally
available produce

Charcuterie Flatbread Pizza* 13

Marinara, genoa salami, pepperoni, hot Italian sausage, and
provolone cheese
* May substitute a cauliflower gluten free crust for 3.00

PRIMI u

Handmade pasta or substitute any pasta with
zucchini noodles for 2.00 Add chicken for 4.00 Add
mussels,shrimp, calamari or meatballs for 6.00

Spaghetti and Meatballs 16

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

Fettuccine Alfredo 16

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

Tagliatelle Bolognese 16

Beef, pork, hot Italian sausage, imported Italian tomatoes and
fresh herbs

Garden Linguini 14

Zucchini, red bell pepper, blended mushrooms, brussels sprouts,
and spinach in a lemon garlic sauce

Basil Tagliatelle 14
Basil pesto, pecans, cherry tomatoes, and orange zest

SIDES u

Risotto 6

Blended mushrooms, pecorino romano, arborio rice, garlic,
shallots, and fresh cracked pepper

Seasonal Roasted Vegetables 6

Brussels Sprouts 7

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

French Fries 6

Served with a smoked red pepper aioli

u

u

SECONDI u
Chicken Parmesan 17

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

Fire Grilled Pork Chop 23

10 oz center cut pork loin, sautéed brussel sprouts, over
cheesy mushroom risotto, topped with tomato bacon jam

Lobster Sacchetti 20

Lobster infused with basil, mascarpone, pecorino romano,
with brown butter sauce, served with seasonal vegetables

Esposito’s 10 Layer Lasagna 17

House ricotta, asiago, pecorino romano, mozzarella,
and provolone cheese served with choice of marinara or
bolognese sauce

Carbonara Linguini 17

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

Linguini Frutti Di Mare 23

Shrimp, mussels, calamari, sautéed in a spicy smoked brodo
sauce, covered with blistered cherry tomatoes

Five Cheese Ravioli 15

Mozzarella, pecorino romano, asiago, ricotta and parmesan,
garlic basil ﬁlling and choice of marinara or bolognese sauce

Wild Mushroom Ravioli 18

Seasonal mushrooms, ricotta, garlic, thyme, parmesan
ﬁlling topped with sage infused olive oil, served with
seasonal vegetables
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of food borne illness.

»

Take a photo to look at
our website/menu online.

SPECIALS

Dine in only

Esposito’s Italian Bistro

https://www.espositositalianbistro.com

All pasta and desserts are handmade from scratch

Monday

All Primi Pasta $12 between 4 and 6 pm (dine in only)
» $3 wine on tap

Tuesday

All Primi Pasta $12 between 4 and 6 pm (dine in only)
$12 Primi Pasta Night
» $4 pints of craft beer

Wednesday

All Primi Pasta $12 between 4 and 6 pm (dine in only)
» Wine Night » $6 select bottles of wine

Thursday

All Primi Pasta $12 between 4 and 6 pm (dine in only)
» Bubbly Night » 50% off BTG bubbles

Sunday

All Primi Pasta $12 between 4 and 6 pm (dine in only)

