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House Pasta $20
bologness ricotta, grana, basil
RoastChickenSandwich ~ $18
housebread, arugula tomato,

pickled onion, crispy pancetta ranch
SalumiPizza $20
sanmarazanatomato, house mozzarella
genag, red onion, pepperoncini

Chili PeachMargarita $14
chilinfusedtequila peach
lime, agave

Mamais Milkshake $14
fior dilattesoftserve,

espresso, espressovodka.

N/A Aperol Spritz

feauturinglyre's n/a spirit

DESSERT

Bluebeny CrumbleSoftSene  $10
$10
Fordi Latte Milkshake $10

Affogato

Y <
HOUR MONDAY-FRIDAY

Fordi Latte Soft Serve $8 Prosecco
$8 LOCCIZ BeerS
House Wines
Aperol Spritz

$7
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10in Woodfired Neapolitan Style

AMATRICIANA PEPPERONI
GUANCIALE, ROASTED ONIONS, MOZZARELLA, ~ SAN MARZANO TOMATO SAUGE, PEPPERONI, HOUSE

PECORINO, TOMATO, AND CHILI FLAKES-20 MOZZARELLA, GRANA, HOT CHERRY PEPPERS - 19
BOLOGNESE WHITE GARLIC

BEEF AND PORK BOLOGNESE SAUCE HOUSE  MOZZARELLA, RICOTTA, SHAVED GARLIC, OREGENO, J J) ]JJ Jj J X

RICOTTA, HOUSE MOZZARELLA, FRESH BASIL - 20 THYME, OIL-16

WHITE CLAM ROCKET

HOUSE CLAM SAUCE, GRANA. HOUSE SAN MARZANO TOMATO SAUCE, GARLIC, OREGAND,

MOZZARELLA, PARSLEY, LEMON - 20 RED WINE VINAIGRETTE DRESSED ARUGULA, GRANA, ’J R U 'j ¢ Ly
PICKLED RED ONIONS, EXTRA VIRGIN OLIVE OIL - I8 J T'UIl 0L

P MARINARA

ROASTED MUSHROOMS, ROASTED ONION, HOUSE

RICOTTA, HOUSE MOZZARELLA, THYME, PORCINI SN MARZAND TOMATD SAUCE, GARLIC, BREGAND. - RIS SS 2RI B SIS @)

SAUCE - 19 ;

SAUSAGE AND ONIOH MARGHERITA

SAUSAGE, ONION, ROSEMARY - 19 " FRESH BASIL, EXTRA VIRGIN OLIVE OIL - 7 Double Espresso - 5

MAKE IT GLUTEN-FREE! $6 TRADITIONAL CALZONE Americano- 5

HOUSE RICOTTA, HOUSE MOZZARELLA, GRANA,
PECORINO, SAN MARZANO TOMATO, BASIL - 18

$3 HOUSE MOZZARELLA, HOUSE RICOTTA,CLAM SAUCE, PORCINI SAUCE, PROSCIUTTO,
CRISPY PANCETTA,MEATBALLS, SAUSAGE, ROASTED CHICKEN
$2 PECORINO,GRANA, ANCHOVIES, ROASTED MUSHROOMS,

PEPPERONCINI, PEPPERONI, ROASTED RED PEPPERS, DESSERT
$1 ARUGULA, BASIL, CAPERS, CHERRY PEPPERS, ROASTED ONIONS, KALAMATA OLIVES,
| PICKLED RED ONIONS, ARUGULA, GARLIC, PICKLED RADICCHIO Affogato - 1c
i SM /AML PMA][S s
*
FRIED CALAMARI ¢ GRILLED BREAD
WITH HERBED BUTTER, PROSECCO, AND WITH RED SAUCE OR EXRTAVIRGIN OLIVEOIL-6 | F107 a1 latte milkshake -1c
PEPPER RELISH. SERVED WITH A SIDE OF
MARINARA AND GARLIC AIOLI - 16 FRIED OLIVES Fior di latte soft .
ANCHOVY STUFFED MANZANILLA OLIVES, LEMON, | OF @1 LLE SOJE SETTVE ¢
MEATBALLS PARSLEY, AND SERVED WITH GARLIC AIOLI-8 ,
PORK AND BEEF MEATBALLS, BASIL, HOUSE annolis - 3 jor $9
RICOTTA, SAN MARZANO TOMATO SAUCE, CAESER SALAD
PECORINO AND GRILLED BREAD - 12 ROMAINE, HOUSE BREAD, PECORINO, WHITE ASR Jor available toppings
ANCHOVY, HOUSE CAESER DRESSING-I5
suPPLI ADD PANCETTA-3

TOMATO AND MOZZARELLA ARANCINI SERVED
WITH RICOTTA, HOT HONEY, AND CHIVES- 9 BASIL RANCH WEDGE

LETTUCE WEDGE, TOMATO, CUCUMBER, CARROT,

HOT HONEY WINGS (6) e HOUSE BASIL RANCH, CRISPY PANCETTA -14
HOT HONEY SAUCE, PICKLED FRESNO PEPPERS,
HOUSE RANCH DRESSING, PARSLEY - 14 PR EE

a 5%servicefeewill be added to all checks to be directly distributed among all BOH staff
consuming raw orundercooked meats, poultry, seafood, shellfish oreggs mayincreaseyourvisk of foodborneillness
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STRAWBERRY BASIL MARGARITA
HOUSE STRAWBERRY TEQUILA, COMBIER,
HOUSE STRAWBERRY PUREE, LIME, AGAVE-14
CUCUMBER BASIL COLLINS
CUCUMBER GIN, LEMON JUICE, MUDDLED BASIIL,
CUCUMBER, SIMPLE, SODA WATER - 2
BLACK PEPPER OLD FASHIONED
HOUSE BLACK PEPPER BOURBON,MOLASSES,
BITTERS, LUXARDO CHERRY, SIMPLE SYRUP - 13
DOUBLE ESPRESSO MARTINI
HOUSE VANILLA ESPRESSO VODKA,
SPECKLED AX ESPRESSO, SIMPLE - 14

RED
POGGIO ANIMA “BELIAL” SANGIOVESE - 10 (IT)

FAUSTINO TEMPRANILLO - 11/44) (SP)
CEMBRAPINOTNERO- 12/44) IT)

BRUNEL GRENACHE - [2/44 (FR)

POGGIO AMINA ‘ASMODEUS' NERO D' AVOLA-12/44(IT)
SADLER’S WELL CABERNET SAUVIGNON - [3/48 (CA)
WHITE
THEPINOT PROJECT PINOT GRIGIO- (0 (IT)

LES JAMELLES SAUVIGNON BLANC- 11/42 (FR)
JASCITREBBIANO D’ ABRUZZO- 2/44IT)
STORM POINT CHENIN BLANC - 12/44 (SA)
GRAPE ABDUCTION ORANGE WINE - 14/50 (SLOVENIA)
ROSE & SPARKLING
“PIU* FiZz" PROSECCO-10(IT)
BAND OF ROSES ROSE I1/44 (WASH)

PERONI ITALIAN LAGER - 8 - 60Z DRAFT
CUSHNOC PEASANT PILZNER - 8 - 16 OZ DRAFT
MILLER HIGH LIFE - 5 - 16 0Z CAN
ATHLETIC BREWING COMPANY
(N/A) - §5 - 120Z CAN

- WHISKEY - » VODKA: *

LA/ /AR

MAKERS MARK GREY GOOSE
CROWN ROYAL KETEL ONE
JAMESON TITOS
FOUR ROSES ABSOLUTE

BULLIET
WOODFORD STol
BUFFALO TRACE

@ >COCKTAILS =

PEACH CHILI MARGARITA
HOUSE SPICY TEQUILA, TRIPLE SEC,
PEACH, LIME, AGAVE -14
LIMONCELLO LEMONADE
LIMONCELLO, LEMON, LAVENDAR SYRUP,
SODA WATER-14
HOUSE NEGRONI
HOUSE GRAPEFRUIT GIN, CAMPARI,
SWEET VERMOUTH - 12
RUM PUNCH
HOUSE PINEAPPLE RUM, AVERNA, PINEAPPLE,
ORANGE, CRANBERRY -14
GRAPEFRUIT SPRITZ
HOUSE GRAPEFRUIT GIN, POMPLEMOUSSE,
GRAPEFRUIT JUICE, PROSECCO -12

©  DYTHEGLASS @me[ <O By THE BOTILE

WHITE
FRATELLI PONTE ROERO ARNEIS - 50 (IT)
LEGADO DEL CONDEALBARINO-55 (SP)
BRUNDYLMAYER L&T GRUNER VELTLINER - 55 (AUST)
DOMAINE BESSON CHABLIS - 76 (FR)
BIZET SANCERRE BLANC- 78 (FR)
RED
CHATEAU PEGAU COTES DE RHONE-55 (FR)
MOCALIROSSO DI MONTALCINO -63 (IT)
DANIELE CONTERNO NEBBIOLO D' ALBA-70(IT)
PATRICIA GREEN RESERVE PINOT NOIR -88 (OR)
STUHLMULLER CABERNET SAUVIGON - (00 (CA)
SPARKLING
I MOSTRO LONGANA ROSE PET NAT-55 (IT)
JEAN LAURENT DE BLANC CHAMPAGNE -125 (FR)

o> BEER-=

ask about our 9 other rotating draft lines

BANGOR BEER CO.
THUNDERBOLTS IPA -8 - 160Z DRAFT
MAINE BEER CO. - 10 - 16 0Z BOTTLE

BUDWEISER - 5 - 160Z CAN
MILLER LIGHT - 5 - 16 0Z CAN

' TEQUILA |

CASA AMIGOS HENDRICK'S
ESPOLAN BOMBAY
HERRADURRA BIMINI
HORNITOS TANQUERAY
HARDSHORE
BEEFEATER

HOUSEINEUSIONS

black pepper bourbo

N/A BEVERAGES

avorea Pellegrino-

Pellegrino Sparkling Water sooml -6
blood orange,prickly pear, grapefrui

0otbeer, ginger vee
0Re proaucts-

emonade-2.
ced tea-2.

)
aine Root Soda-3
2.
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