INSALATI u
Caesar Salad 9

Romaine, fresh garlic, grana padano, crispy fried capers

Beet Salad 9

House pickled beets, roasted beets, artisan lettuce, crumbled
goat cheese, pecans, beet vinaigrette

House Salad 9

Artisan lettuces, pecans, carrots, onions, pecorino romano,
citrus vinaigrette

ANTIPASTA u
Bruschetta 8

House pickled beets, fresh local basil, white balsamic
vinegar pearls

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

Spaghetti and Meatballs 13

Smoked Pork Ravioli 18

Imported Italian tomatoes, fresh herbs, and house made
meatballs with beef pork and lamb

House smoked pork, pumpkin pasta ravioli, pancetta, pecan
brown butter sauce, with apple cider glazed brussels sprouts

Fettuccine Alfredo 14

Esposito’s 13 Layer Lasagna 16

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

Grana padano, pecorino romano, cream, fresh cracked black
pepper, white wine

Carbonara Linguini 13

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

Dredged artichoke hearts, artisan lettuce, horseradish cream

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

PIZZA u

Cauliflower Spinach Dip 8

Autumn Linguini 11

Neapolitan Pizza 9

SANDWICHES u

Seafood Fra–Diablo 14

Autumn Chicken Pizza 12

Meatball Sub 10

Garden Linguini 12

Charcuterie Pizza 12

House meatballs with marinara and provolone

Chicken Pesto Panini 10
Vegetarian

for 5.00

Chicken Parmesan 14

Tagliatelle Bolognese 14

choice of fries or side salad

Gluten Free

SECONDI u

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

Flash Fried Artichokes 12

Roasted cauliflower, wilted spinach, sautéed garlic and onions,
mascarpone, bread crumbs

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

PRIMI u

Grilled chicken, basil pesto, tomatoes, onions, balsamic
vinegar reduction, topped with swiss cheese on house made
focaccia bread

Acorn squash purée, caramelized onion, toasted sage, crumbled
goat cheese, roasted squash seeds
Shrimp, mussels, zucchini noodles, spiced smoked tomato brodo
Zucchini, red bell pepper, mushrooms, brussel sprouts, and
spinach in a lemon garlic sauce

Chicken Basil Tagliatelle 15

Marinara, sliced tomato, mozzarella, fresh basil, extra virgin
olive oil
Beet purée, pickled red onion, spinach, goat cheese, grilled
chicken, extra virgin olive oil
Marinara, genoa salami, pepperoni, hot Italian sausage,
provolone cheese

Charbroiled Chicken, basil pesto, pecans, cherry tomatoes,
orange zest

SIDES u

Mixed Vegetables 5

handmade 8” grilled flat bread pizza
substitute a cauliflower gluten free crust for 3.00

Zucchini, red bell peppers and mushrooms sautéed
with fresh garlic and white wine

Brussels Sprouts 6

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

Roasted Beets 5

Oven roasted beets in a house blend of fall spices

French fries 5

Served with a smoked red pepper aioli

Truffle fries 7

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

