
BISTRO 
STARTERS

CREVIER
CHERRY PEPPER GINGER CALAMARI  

FRIED CALAMARI, CHERRY PEPPER SESAME GINGER
AIOLI

CALABRIAN CHILI FRIED MEATBALLS 
MARINARA, CROSTINI, OLIVE OIL, SPRINKLED CHEESE 

HOMEMADE MOZZARELLA STICKS 
MARINARA & VODKA SAUCE

BAKED CLAMS OREGANATA 

ZESTY WHITE WINE MUSSELS 
 FR5ESH HERBS, FRIES

CHICKEN WINGS 
BUFFALO, BBQ, OR HOT HONEY

BANG BANG CAULIFLOWER 
SWEET AND SPICY SAUCE, SCALLION, SESAME SEEDS 

PARMESAN CRUSTED EGGPLANT & BRUSCHETTA 

RICE BALLS 
CHERRY PEPPER AIOLI, MARINARA

GRILLED BROCCOLINI &BABY CAULIFLOWER 
LEMON, BASIL, OLIVE OIL, TOASTED PINE NUTS, CAPERS

BURRATA OF THE WEEK 

AVOCADO SHRIMP BITES 
CRISPY RICE, BANG BANG SAUCE, SESAME SEEDS, MANGO

SLAW

SOUR DOUGH PRETZEL 
BEER CHEESE, HONEY MUSTARD 

PASTA FAGOLI 

SOUP OF THE DAY  

SALADS
ARUGULA SALAD 

ARTICHOKES, TOASTED PINE NUTS,
SHAVED PARMESAN, LEMON-OLIVE

OIL VINAIGRETTE

SPICY-ISH CAESAR 
BABY GEM, TOASTED ITALIAN

BREADCRUMBS, SHAVED PARM

HOUSE SALAD 
BABY GEM, CUCUMBER, ONION,

TOMATO, SHAVED PARM, OLIVES,
RADISH

MAKE IT ITALIAN- CHOPPED
PROVOLONE, SALAMI

AVOCADO BRUSCHETTA
SALAD 

CHERRY TOMATO, ONION,
CUCUMBER, RADISH, MOZZARELLA,

LIGHT BALSAMIC AND OLIVE OIL

WEDGE SALAD 
ICEBERG, GRILLED CORN, PICKLED

ONIONS, BACON, FETA,
CILANTRO/CHIPOTLE DRESSING 

ADD: 
GRILLED CHICKEN $6
CHICKEN CUTLET $6
GRILLED SHRIMP $10
GRILLED SALMON $12

BREADED EGGPLANT $6
 

KIDS
CHICKEN FINGERS & FRIES  

RIGATONI WITH BUTTER

RIGATONI WITH MEATBALL/SAUCE

MAC AND CHEESE 

CHEESE BURGER SLIDERS (2) AND FRIES
 



PASTAS
FRESH PASTA-

 CRAFTED FOR US BY LOCAL  I TAL IAN
ART ISANS

Linguini and Clams 
White Clam Sauce Oreganata Breadcrumbs,

Fresh Herbs

Rigatoni Alla Vodka 
Topped with Crispy Prosciutto, Fresh Basil,

Shaved Parmesan 

*Make it Spicy?*

Ravioli of the Week 

Saffron Seafood Cavatelli 
Clams, Mussels, Shrimp, Calamari,

Crabmeat. Buttery Sauce, Fresh Herbs,

Celery, Cherry Tomato 

Pappardelle Bolognese 
Beef and Shredded Pork Ragu, Herbs,

Pecorino, Ripped Burrata

Truffle Di Gallo 
Crumbled Sausage, Caramelized Onion,

Truffle Cream Sauce, Roasted Baby

Cauliflower

Crab & Shrimp al Limone 
Shrimp, Lump Crab, Cherry Tomato,

Calabrian Chili Oil, Lemon, Fresh Herbs

Classic Carbonara 
Egg Yolk, Pancetta, Pecorino, Black Pepper

Classic Spaghetti & Meatballs 

Pesto Busiate 
Artichokes, Nut Free Pesto, Lemon Pecorino

Breadcrumbs, Topped with Pine Nuts

Cavatelli & Broccolini 
Crumbled Sausage, White Beans, Garlic and

Oil, Parmesan 

 

ENTREES
Chicken Milanese   (Choose 1 style)

-Arugula Salad & Fried Capers-

-Fennel/Celery Salad with shaved

parmesan and pine nuts-

-Bruschetta with Torn Burrata -

Sweet & Heat Glazed Pork Chop 

Bacon Apple Slaw, Cheddar Mashed

Potato 

Pork Chop Milanese 

-Arugula Salad & Fried Capers-

Fennel/Celery Salad with shaved

parmesan and pine nuts-

-Bruschetta with Torn Burrata -

Pork Chop Parmesan 

Choice of Pasta, House Salad, Or Garlic

Broccoli

Chicken Parm 

(Available with vodka sauce)

Choice of Pasta, House �swSalad, Or Garlic

Broccoli

Branzino Oreganata 

Risotto, Grilled Broccolini, Lemon, Capers 

Broiled Salmon 

Honey Ginger Glaze, Zucchini Noodles,

Crispy Rice 

NY Strip Steak 

Choose 2 sides

 (Salads can be a side) 

Blackened Fish Tacos 

Mango Slaw, Avocado, Lime  

Crev’s Smash Burgers 

Served with Fries OR House Salad

Truffle Mushroom - Caramelized Onion,

Swiss, Truffle Aioli, Bacon 

Britt’s Way - Secret Sauce, Fried Pickles,

Cheddar, Lettuce, Bacon

Eggplant Parmesan 

Choice of Pasta, House Salad, Or Garlic

Broccoli

Cherry Pepper Chicken 

Mozzarella, Cherry Peppers, Mushrooms,

Lemon Wine Sauce. Choice of Pasta,

Arugula Salad, Or Garlic Broccoli

SIDES
Truffle Parmesan Fries 

Salt and Vinegar Fries 

Plain Fries 

Mixed Seasonal Veggies 

Sauteed Long Hots with Garlic
and Oil 

Mashed Potato 

Grilled Baby Cauliflower 

DRINKS
COKE

DIET COKE
SPRITE 

SELTZER
GINGER ALE 

SAN PELLEGRINO BLOOD ORANGE
SAN PELLEGRINO LIMONATA

MANHATTAN SPECIAL (COFFEE SODA)
POLAND SPRING

ICED TEA SWEET OR UNSWEET

LARGE BOTTLE PELLEGRINO 
LARGE BOTTLE AQUA PANNA

COFFEE
HOT TEA 

CAPPUCINO
ESPRESSO

COLD BREW



PIZZAS
ALL  P IZZAS ARE  MADE WITH SOURDOUGH AND

IMPORTED ITAL IAN FLOUR
ONE S IZE  16 IN-  8  SL ICES

THE BROCCOLI BABE 
LEMON CREAM BASE- WHITE PIE,

CHOPPED BROCCOLI, ROASTED LEMON,
RED PEPPER FLAKES

TRUFF IT UP 
 MOZZARELLA, MUSHROOMS, RICOTTA,

TRUFFLE OIL, CHERRY TOMATO, CAPERS 

THATS MY JAM 
FIG JAM, PROSCIUTTO, GOAT CHEESE,

MOZZARELLA, ARUGULA

HELLO PESTO 
SPICY CRUMBLED SAUSAGE, PESTO (NUT

FREE), BURRATA, OLIVE OIL 
(RECTANGULAR)

SHES SWEET BUT SPICY 
 PEPPERONI, CHERRY PEPPERS, HOT

HONEY, BASIL, RICOTTA 

PASS THE VODKA
VODKA SAUCE, CUPPED PEPPERONI,
MOZZARELLA, BURRATA, BASIL, HOT

HONEY

DON'T BE CORNY 
GRILLED CORN, SPICY CRUMBLED

SAUSAGE, LITTLE BIT OF MARINARA, FRESH
MOZZARELLA, FRESH BASIL, ARUGULA,

HOT HONEY DRIZZLE 

JOEY D
CRUMBLED SAUSAGE AND MEATBALLS,

CARAMELIZED ONION, HOT CHERRY
PEPPERS, FRESH BASIL, SHAVED

RICOTTA SALATA

VODKA MARG
REGULAR CRUST, VODKA SAUCE,

FRESH MOZZ, BASIL, THIN SLICED
TOMATO, BURRATA, DRIZZLED
OLIVE OIL, SPRINKLED WITH

ROMANO
 

MAD CHICKEN
CHICKEN CUTLET, VODKA SAUCE,

LONG HOT PEPPERS,
MOZZARELLA PEARLS, HOT

HONEY, BASIL

DROP THAT EGGPLANT 
 BREADED EGGPLANT, SWEETY

DROP PEPPERS, BALSAMIC GLAZE,
FRESH BASIL

ZESTY CARCIOFI 
WHITE PIE WITH GARLIC, ONION,
ARTICHOKES, AND PROSCIUTTO.
TOPPED WITH ARUGULA TOSSED

IN LEMON VINAIGRETTE,
CALABRIAN CHILI OIL DRIZZLE 

CINDY D 
GRANDMA PIE- GARLIC, CRUSHED

TOMATO, FRESH MOZZARELLA,
EVOO, PECORINO, BASIL

RECTANGULAR) 

REGULAR PLAIN PIE $21
SOUR DOUGH, CRISP & DELICOUS 

Toppings:

Pepperoni, Sausage, Bacon, Chicken Cutlet,

Meatball, Prosciutto, Salami, Onion, Peppers,

Garlic, Hot Cherry Peppers, Long Hots,

Broccoli, Spinach, Mushrooms, Hot Honey,

Olives  


