
STARTERS
“Hot Dates”
stuffed with sweet Italian sausage_spicy piquillo pepper-tomato sauce_imported 
Italian grana padano  7.5

Heirloom Tomato and Fresh Mozzarella Salad
Wisconsin fresh mozzarella_heirloom tomatoes_basil pesto_evoo_balsamic-fig 
glaze_fresh basil  8.5

Wood-Fired Tomato & Wisconsin Goat Cheese Fondue
smoked garlic-rubbed crostini  7.5

“Wild Truffle” Bruschetta
smoked garlic-rubbed crostini_herbed ricotta_roasted crimini mushrooms_imported 
Italian fontina & parmigiano-reggiano_white truffle oil_balsamic-fig glaze  8.5

*Sicilian Wood-Fired Shrimp
sweet and spicy roasted garlic tomato sauce_imported Italian gaeta olives_ 
capers_herbed ricotta_focaccia breadcrumb crust  9.5

Salumi Board 
imported Italian speck (smoked prosciutto), calabrese & coppa_herbed 
ricotta_smoked garlic-rubbed crostini_black olive tapenade  9.5

White Truffle Crimini Mushroom Soup  4

FIELD GREEN LETTUCES
“Wild Truffle” Ceasar
romaine hearts_smoked garlic ceasar dressing_roasted red pepper_crisp imported 
Italian speck (smoked prosciutto)_herbed crostini_imported Italian parmigiano-
reggiano crisp  7.5

Mixed Baby Greens
grilled lemon & thyme vinaigrette_heirloom tomatoes_grilled lemon  5.5

Baby Spinach
wood roasted crimini mushrooms_balsamic onions_roasted red peppers_white 
truffle champagne vinaigrette_herbed ricotta_toasted pine nuts  7.5

ITALIAN ARTISAN PASTA
“Wild Truffle” Mac and Cheese
cavatappi pasta_imported Italian fontina & parmigiano-reggiano_mascarpone_ 
sharp white cheddar_garlic-focaccia breadcrumb crust_white truffle oil  14
w/speck wrapped chicken tenderloin  3

Sweet Italian Sausage and Mushroom Penne
herbed ricotta_fire-roasted tomato sauce_Italian parsley  14

Lemon Shrimp Spaghetti
tomato vodka cream_sautéed shrimp_lemon zest_Italian parsley_capers  15

*Bucatini Carbonara
crisp Nueske’s bacon_alfredo sauce_caramelized onion_sunnyside-up farm-fresh 
egg_imported Italian parmigiano-reggiano_fresh peas  14

Butternut Squash Ravioli
sage_brown butter_toasted pine nuts_imported Italian grana padano_white truffle 
honey_Italian parsley  14

ARTISAN PIZZAS & PANINIS
Margherita
california tomato_Wisconsin fresh mozzarella_imported Italian parmigiano-
reggiano_evoo_fresh basil  11.5

Wisconsin Bratwurst
roasted Yukon gold potatoes_caramelized onion_alfredo sauce_German mustard_ 
colby jack_Italian parsley  13

Basil Pesto Chicken
alfredo sauce_wood-roasted tomatoes_whole milk mozzarella_evoo_imported 
Italian parmigiano-reggiano  14.5

Spinach Artichoke
spicy piquillo pepper-tomato sauce_artichoke hearts_Wisconsin goat cheese_ 
balsamic-fig glaze_imported Italian grana padano_fresh spinach_evoo  14

Sweet Italian Sausage 
roasted crimini mushrooms_balsamic onions_fire-roasted tomato sauce_whole milk 
mozzarella_imported Italian grana padano_Italian parsley  13.5

*Carbonara
crisp Nueske’s bacon_alfredo sauce_caramelized onion_sunnyside-up farm-fresh 
egg_imported Italian parmigiano-reggiano_fresh peas  13

*Sicilian Wood-Fired Shrimp
sweet and spicy garlic tomato sauce_smoked provolone_imported Italian gaeta 
olives_capers  15

Italian Meat
fire-roasted tomato sauce_imported Italian speck (smoked prosciutto), calabrese & 
coppa_applewood-smoked provolone_Italian parsley_evoo_imported Italian
grana padano  14

“Wild Truffle”
wood-roasted crimini mushrooms_roasted garlic creme sauce_imported Italian 
fontina & parmigiano-reggiano_white truffle oil_Italian parsley 15

Roasted Garlic Five Cheese
applewood-smoked provolone_whole milk mozzarella_imported Italian grana 
padano, fontina & parmigiano-reggiano_alfredo sauce_wood-roasted tomatoes_ 
evoo_fresh basil  13

DESSERT
Chocolate Hazelnut Espresso Cannoli  5

Vanilla Italian Ice Cream Espresso Float_Almond Biscotti  4

Caramel Apple Tart_Honey Cinnamon Graham Gelato  6

Classic Tiramisu  6

Mt. Vesuvius Italian Red Raspberry Chocolate Cake_Vanilla Gelato  7

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.

Olive oils for the restaurant are supplied by The Olive Cellar, Appleton, WI.  www.theolivecellar.com


