GRILLED BROCCOLINI CAESAR*
peperoncino, breadcrumb, 24mo parmigiano
reggiano

HAND CUT BEEF TARTAR*
egg yolk aioli, pioppini mushroom, parmigiana
reggiano, rosemary crisp

BUFALA MOZZARELLA*
winter citrus, shaved red onion, shaved fennel

SMOKED PORK BELLY*
amaro glaze, Pugliese lentils, roasted
chestnuts, red endive

GRILLED OCTOPUS*
shallot, celery, calabrian chili

POLPETTE FRITTO
wood oven roasted eggplant tomato, smoked
ricotta salata, toasted foccacia

DIAVOLA
spicy salami, shishito peppers, whipped
ricotta, sicilian oregano

ROMA
san marzano tomato, pecorino
romano, garlic, acciuga

PIEMONTESE
cotechino sausage, stracchino, oyster
mushroom, caramelized onion

ZUCCA
butternut squash, tomino, thyme
honey

PARMA
prosciutto di parma, fontina, arugula

MARGHERITA
tomato, mozzarella, basil
ADD bufala mozzarella/ 5

*can not be made gluten-free
consuming raw or undercooked food could lead to higher chances of
foodborne illness.
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BUCATINI*
basil pesto, toasted pinenuts, tuscan pecorino

RIGATONI*
chicken liver, cipollini, sage

FRANCOBOLLI
trumpet mushroom, robiola, thyme

PAPARDELLE*
wild boar bolognese, cocoa, parmigiano

TERES MAJOR FILET*.
tuscan spices, cipollini all’aceto, red wine
sugo

ROASTED COD
parsley breadcrumb, leek beurre blanc,
parsley root puree

WOOD FIRED HALF ROASTED CHICKEN*
snap dragon apple, brussels sprouts, meletti
apple cider

ROASTED POTATOES 10
rosemary, black pepper, garlic

THUMBELINA CARROTS 14
harissa spice, badger flame beets,
chives, whipped creme fraiche

VENETIAN PUMPKIN 13
sweet onion, raisin, pine nut,
agrodolce, mixed herbs

COFFEE PANNA COTTA
chantilly cream & crushed amaretti cookies

CITRUS & OLIVE OIL TORTA
citrus curd, crispy meringue, extra virgin olive oil

CANNOLI SUNDAE

cinnamon, mascarpone stracciatella, candied
cannoli shell

PEPERONONCINO MARGARITA 16
Hornitos tequila, shishito, agave, lime

ARANCIA AMARA
Knob Creek, orange, lemon 16

“Osteria is a place where you create memories with
friends & family while enjoying the food that made me
fall in love with Italy. Buon Appetit”

Jeff Michaud / Owner

Matt Arcomone Executive Chef / Partner



SPARKLING

malvird ‘rive gauche’, piedmonte NV (arneis) / 16

il mostro ‘longana’ pet-nat rosato, abruzzo, NV (montepulciano) / 16

lini 910 ‘lambrusca rosso’, emilia romagna NV (lambrusco salamino/ancellotta) / 15

WHITE

spinola ‘carlo’ gavi di gavi, piemonte 2023 (cortese) / 15

a vita ‘leuko’ bianco, calabria 2024 (greco/gaglioppo) / 17
cantina castiadas ‘praidis’, sardegna 2023 (vermentino) / 13
via alpina ribolla gialla 2024, friuli / 17

ROSE
de angelis rosato, marche 2022 (montepulciano/sangiovese) / 14

ORANGE
valentina passalacqua ‘nu litr’, puglia 2023 (falanghina/chardonnay/fiano) / 15

RED

lungarotti sangiovese il pometo 2024, umbria / 16

nicosia ‘lenza di munti’ 2023 nerello mascalese, sicilia / 15

marco sara refosco dal penduncolo 2023, friuli / 18

cesconi ‘moratél’, alto-aldige 2020 (lagrein/teroldego/merlot/cabernet franc) / 18
cantine colosi, sicilia 2019, nero d’avola / 16

SWEET
vietti moscato d’asti 2023, piemonte / 14
marco sara verduzzo passito 2023, friuli /12 (2o0z pour)

NON-ALCOHOLIC
leitz ‘eins zwei zero’ sparkling riesling NV, germany / 12

CLASSIC & TRADITIONAL

rocchina prosecco NV, veneto (glera) / 70

paltrinieri bianco NV, emilia-romagna (trebbiano/sobara) /78
frassinelli prosecco rosato nv, veneto (glera/pinot noir) / 66
pioppa lambrusco rosso NV, veneto (salamino) / 78

NATURAL & ADVENTUROUS

mural city cellars pet-nat blanc 2024, philadelphia (vidal blanc) / 104

fossil & fawn ‘piquette’ pet-nat rosato 2022, oregon (pinot noir blend) / 70
calcarius ‘frecciabomb’ sparkling rosso NV, puglia (negroamaro) / 55
maesta della formica ‘drankante’ rosso 2022, toscana (sangiovese) / 75

CRISP & LIGHT

zenato pinot grigio 2023, veneto / 65

via alpina, sauvignon blanc 2024, friuli/ 84

sartarelli verdicchio di jesi ‘classico’ 2024, marche / 65

CLASSIC & TRADITIONAL

antoniolo erbaluce di caluso 2021, piedmont / 80

di majo norante falanghina 2024, molise / 65
malvira ‘riserva saglietto’ arneis 2016, piemonte / 86

NATURAL & ADVENTUROUS

contini vermentino di gallura ‘elibaria’ 2024, sardegna / 65
oltretorrente timorasso derthona 2022, piedmont / 103
nusserhof blaterle 2021, alto-aldige / 125

SMOOTH & ROUND

argiolas ‘costera’, sardegna 2022 (cannonau) / 77

la colombina rosso di montalcino, toscana 2023 (sangiovese) / 75
gaierhof pinot nero, alto-adige 2022/ 84

CLASSIC & TRADITIONAL

vengore ‘belgardo’ nebbiolo 2022, piemonte / 88

schiavenza dolcetto serralunga d’alba 2021, piemonte / 75

ciacci piccolomini sangiovese/syrah/merlot/cabernet 2022, toscana / 80

NATURAL & ADVENTUROUS

alessandria verduno pelaverga, 2024, piedmont / 108

la stoppa ‘trebbiolo’, emilia-romagna 2023 (barbera/bonarda) / 97

corte gardoni ‘le fontane’, bardolino 2024 (corvina, rondinella/molinara) | 65

CLASSIC & TRADITIONAL

torre alle tolfe rosato 2023, toscana (sangiovese) / 65
scarpetta ‘frico’ rosato 2022, toscana (sangiovese blend) / 55
mongarda rosato 2021, veneto (pinot grigio) / 50

NATURAL & ADVENTUROUS

il mostro ‘striga’ rosato 2021, abruzzo (montepulciano) / 60
ampeleia rosato 2023, toscana (alicante nero/carignano) / 60
amerighi syrah rosato 2023, toscana / 91

NATURAL & ADVENTUROUS

fongoli ‘fongolibianco’ trebbiano 2023, umbria / 70

franchere ‘for heaven’s sake don’t move here’ 2022, oregon (p. grigio blend) / 92
day wines ‘vin de days’ 2023, oregon (riesling blend) / 108



