
Favorite!

S TA RT E R S

D U C K  W I N G S ( 5 )  $ 1 5 
Choice of Buffalo, Savory Asian, Hot Honey, or Sweet Chili Sauce

B RUSC H E T TA C ROSTI N IS  $7
 Tomatoes, Garlic, Red Onion, Parmesan, Basil Pesto & Balsamic

PROSCI UT TO & F I G C ROSTI N IS  $9
Prosciutto, Soft Cheese Cream, Fresh Basil & Fig Preser ve

C A P R E S E  $ 8
Heirloom Tomatoes, Mozzarella, Caper Berr y, and Basil w ith        

Olive Oil & Balsamic Drizzle 

C I A B AT TA  &  D I P P I N G  O I L  $ 5            
Ciabatta w ith Olive Oil, Balsamic Vinegar & Italian Seasoning

D E S  B A L L E S  B L E U  $ 7
Si x Chicken Cordon Bleu Bites & Dipping Sauce

C H E E S E  &  G A R L I C  B R E A D  $ 7
Sliced Ciabatta Topped w ith Melted Mozzarella, Garlic

& Lemon Butter Sauce

C R A FT  B EV E R AG E S   $ 3

Cola, Diet Cola, Lemon-Lime, Cream Soda, Cherr y Lime, 
Lemonade, Sweet Tea, or Unsweet Tea

NOW AVA IL A BLE: Hot Herbal Tea

Made w ith Real Sugar & No A rtif icial Flavors or Colors

S I D E S

S E A S O N A L  S O U P  $ 5

H O U S E  S A L A D  $ 4                              
Spring Mi x, Tomatoes, Red Onion & Croutons

TAT E R  T O T S  $ 4

B R E A D E D  C H E E S E  R AV I O L I  $ 7
Ser ved w ith Fresh Basil & Pesto Ranch

SA L A D S
Add Gril led Chicken - $5 | Crispy Chicken - $4

C A E S A R  $ 8
Chopped Romaine w ith Croutons & Shaved Parmesan

M E D I T E R R A N E A N  $ 9
Spring Mi x, Tomato, Mi xed Olives & Feta

H O U S E  S A L A D  $ 7                              
Spring Mi x, Tomatoes, Red Onion & Croutons

B U F FA L O  C H I C K E N  $ 1 2
Spring Mi x, Tomatoes, Red Onions, and Croutons w ith Buffalo 

Tossed Crispy Chicken and Topped w ith Feta Cheese Favorite!

F L AT B R EA D S

S W E E T  C H I L I  C H I C K E N  $ 1 4
Sweet Chili Chicken, Onions, Bell Peppers & Hot Honey Drizzle

Caulif lower  Crust - $4.00

C H I C K E N  P I C C ATA  $ 1 4
Gril led Chicken, Tomatoes, Capers, Shaved Parmesan                      

& Lemon Butter Sauce

M A R G H E R I TA  $ 1 0
Fresh Mozzarella, Heirloom Tomatoes w ith Fresh Basil

O R TA G G I O  $ 1 2
Tomatoes, Mushrooms, Red Onions, Green Peppers, Black Olives  

& Balsamic Drizzle

T R E  C A R N E  $ 1 4
Pepperoni, Sausage and Canadian Bacon & Hot Honey Drizzle

T H E  W O R K S  $ 1 5
A ll of the meats and vegetables of the Ortagg io and Tre Carne in 

one delicious f latbread

C H E E S Y  C H I C K E N  &  S P I N A C H  $ 1 4
Gril led Chicken, Spinach, Tomatoes & Mozzarella                                     

w ith A lfredo Sauce & Pesto Drizzle

B U F FA L O  C H I C K E N  $ 1 4
Buffalo Sauce topped w ith Mozzarella Cheese, Chicken, Red 

Onions, Green Peppers, Ranch and Buffalo Sauce Drizzles

F L AT B R E A D  O F  T H E  M O N T H  $ 1 5
Ask Your Ser ver for Details

Auto Grat u it y of 20% W i l l Be Appl ied to Groups of 8 or More

D E S S E RT

TA B L E  T O P  S M O R E S  $ 1 2
Chocolate Ganache & Toasted Marshmallow Topped w ith Graham 

Cracker Crumble and Ser ved w ith Graham Cracker Squares

C H O C O L AT E  T O R T E  ( G F )  $ 1 0
Ser ved w ith Raspberr y Coulis

C R E M E  B R U L E E  C H E E S E C A K E  $ 1 0
R ich, Decadent and Creamy Brulee Cheesecake w ith Caramel 

Favorite!

SA N DW I C H E S  &  W R A P S

C H E E S Y  C H I C K E N  P E S T O  P A N I N I  $ 1 2
Gril led Chicken, Spinach, Tomatoes, Mozzarella                             

w ith A lfredo & Pesto Drizzle

C H I C K E N  P I C C ATA  P A N I N I  $ 1 3
Gril led Chicken, Tomatoes, Capers, Shaved Parmesan w ith        

Lemon Butter Sauce & Fresh Squeezed Lemon Juice

M U F F U L E T TA  $ 1 2
Chopped Olives, Hard Salami & Canadian Bacon, Garlic, Onion, 

Bell Pepper, Pepperoncini, Olive Oil & Gruyere Cheese

Ser ved w ith Kettle Chips
Substitute w ith Soup or Salad - $3

M E AT B A L L  S U B  $ 1 3
Meatballs w ith Marinara & Shredded Mozzarella

G R I L L E D  C H I C K E N  W R A P  $ 1 2
Gril led Chicken Breast, Lettuce, Avocado, Red Onions, and Pesto 

Ranch Ser ved in a Spinach Torti l la Wrap

C H A RC U T E R I E
Ser ved With Crostinis, Seasonal Fruit, Mi xed Pitted Olives, 

Marcona A lmonds, Grain Mustard & Fig or Pepper Jam

C H E E S E  B O A R D  $ 2 0
Manchego, Havarti, Gouda, Eng lish Cheddar & Gruyere 

M E A G A N ’ S  B O A R D  $ 2 2
Prosciutto, Soppresseta, Eng lish Cheddar & Gouda

J U L I E ’ S  B O A R D  $ 1 8
Pepperoni, Salami, Gruyere & Eng lish Cheddar

T R A C E Y ’ S  B O A R D  $ 2 0
Soppresseta, Salami, Manchego & Havarti

M E AT B A L L S  W  C R O S T I N I S   $ 1 0
Meatballs in Marinara, Topped w ith Cheese & Basil

Ser ved w ith Garlic Crostinis 

I TA L I A N  S A U S A G E  H O A G I E  $ 1 3
Italian Link Sausage w ith Gril led Onions & Peppers                         

and Grain Mustard

PA S TA

B A K E D  P E N N E  W I T H  M A R I N A R A -  $ 9
Penne Pasta w ith Marinara Sauce and an Italian Cheese Blend

B A K E D  P E N N E  A L F R E D O  -  $ 1 2
Penne Pasta w ith A lfredo Sauce and an Italian Cheese Blend

Add Meatballs - $4 | Gri l led Chicken - $5


