STARTERS

BRUSCHETTA SAMPLER 15.5

Choose three toppings
olive tapenade « fig and raisin compote « chive goat
cheese . angelica della morte « tomato basil

GARLIC BREAD 8.75

Ciabatta, parmesan, gorgonzola,
San Marzano tomato sauce

BACON WRAPPED DATES 10.5

Balsamic reduction, gorgonzola

CALAMARI FRITTI 14

Hand cut calamari steak strips,
breaded & fried, spicy chili flake aioli

DAILY SOUP 6.75/10.5
Scratch made fresh daily

ENTREE SALADS

All dressings made in house

SOUP & SALAD COMBO 16

Choice of Caesar salad or mixed greens
with a bowl of our daily house made soup

Substitute a Seasonal or Italian salad +2

HOUSE SALAD 8.25/14.5
Mixed greens, carrots, tomatoes choice of white
balsamic or creamy gorgonzola dressing
CAESAR SALAD 9.25/16.5

Chopped romaine hearts, garlic Caesar dressing,
croutons, shaved parmesan

add grilled chicken +6 add prawn skewer +8
ITALIAN SALAD 10.25/18.5

Greens, red onions, tomatoes, gorgonzola,
walnuts, craisins, white balsamic vinaigrette
CAPRESE SALAD 13
Sliced tomatoes, fresh mozzarella, basil,
olive oil, balsamic reduction, gray salt
*GRILLED STEAK SALAD 27

4 oz Bistro steak, greens, white balsamic
vinaigrette, gorgonzola crumbles,
sliced tomato, frizzled onions

SEAFOOD PANZANELLA SALAD 27

wild prawns, wild salmon filet grilled medium, toasted
ciabatta pieces, mixed greens, tomatoes, diced
cucumber, tossed with olive oil & balsamic vinegar.

SANDWICHES

Served with house made potato chips or fries
Substitute a cup of soup, house or Caesar salad for $1
Substitute a seasonal or I tal ian salad for $2
CAPRESE CIABATTA 18
Ciabatta, fresh mozzarella,
sliced tomato, pesto aioli, arugula

GRILLED CHICKEN CLUB 19

Ciabatta, chive goat cheese,
bacon, lettuce, tomato, pesto aioli

ITALIAN GRINDER 19

Ciabatta, Zoe's ham, pepperoni, salami,
provolone, lettuce, tomato, vinaigrette, mayo

*BURGER TRATTORIA 19

American Wagyu beef, Dijon mayo, bacon,
gorgonzola, caramelized onions, burger bun

Bread & garlic is available upon request

PIZ7A

“Neapolitan” styled pizza, made with specialty flour,
San Marzano tomato sauce and fresh yeast.

MARGHERITA 18.5

Pomodoro sauce, fresh mozzarella,
fresh basil, extra virgin olive oil
fresh sliced tomato +1

PEPPERONI & SAUSAGE 20.5

Pomodoro sauce, Zoe’s pepperoni,
sausage, provolone, mozzarella

CARBONARA 20.5

Roasted garlic cream, chicken, prosciutto,
mozzarella, provolone, peas

BBQ CHICKEN 20.5

House made BBQ sauce, chicken, mozzarella,
provolone, roasted red peppers, red & green onion

PROSCIUTTO E FUNGHI 20.5

Pomodoro sauce, provolone, mozzarella,
Prosciutto di Parma, wild mushrooms

ENTREES

CHICKEN MARSALA 18.5

Chicken breast, mushrooms, marsala wine sauce,
vegetables, buttered fettuccine

*SALMON PICATTA 19.5
Grilled salmon, capers, lemon juice,
white wine sauce, vegetables, buttered fettuccine
CHICKEN PARMIGIANO 19.5

breaded chicken medallions, tomato sauce,
parmesan & mozzarella cheese, vegetables,
buttered fettuccine

FISH & CHIPS
2 piece 18.5 « 3 piece 21.5

Panko breaded wild Cod filets,
fries, lemon-caper aioli

PASTA

PENNE SICILIANA 17

Italian sausage, tomatoes, peppers,
chili flakes, onions, parmesan, tomato butter sauce

ROMAN STYLE LASAGNA 24

Fresh pasta layered of beef bolognese,
béchamel, shaved parmesan cheese

VENETIAN MUSHROOM RAVIOLI 19.5

Porcini mushroom ravioli, roasted tomatoes, wild
mushroom cream sauce, crumbled goat cheese

TORTELLINI GORGONZOLA 17.5

Cheese tortellini, gorgonzola cream sauce,
walnuts, basil

PUTTANESCA 15.5

Spaghettini, tomatoes, basil, capers, garlic,

calamata olive, oregano, chili flakes, lemon, red sauce

SPAGHETTINI POMODORO 14.5

Tomato sauce, oregano, basil, tomatoes, garlic

Pasta Enhancements

Grilled Chicken +6 .« 2 Beef & Pork Meatballs +5
4 Lamb Meatballs +8 + 4 Wild Prawns +8
Sliced Italian Sausage +5

Gluten Free & Vegetarian menus available
81 charge for split plates.
Please advise us of any food allergies before ordering.
*Eating undercooked meats & seafood
may increase your risk of food-borne illness
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