
EVENT MENU



MEATBALLS 
Tomato, Ricotta, Parmigiano

SHORT RIB ARANCINI 
Fontina, Aïoli,  Saffron

PROSCIUTTO & SEASONAL FRUIT 
Espellette, Saba, Olive Oil

OCTOPUS 
Spring Onion, Potato, Grilled Lemon

ROASTED BABY ARTICHOKES 
Salsa Verde, Mint, Lemon

ROASTED ASPARAGUS    
Calabrian Vinaigrette, Golden Raisin, Almond

SPICY CAESAR SALAD 
Little Gems, Calabrian Chili,  Breadcrumbs

LASAGNA VERDE 
White Bolognese, Parm, Basil 

TUNA CRUDO 
Lemon, Olive Oil,  Shallots

WHIPPED RICOTTA 
Sourdough, Oregano, Burnt Honey

CHICKEN MILANESE                                     
Tomato, Sherry, Parsley

BRANZINO 
Green & Fava Bean, Pistachio 

NY STRIP 
Frisée, Salsa Verde, Mache

PLAIN JANE 
Tomato, Mozzarella, Basil

ROCKET AND ROLLED 
Pancetta, Garlic, Arugula

THE HOT THOMPSON 
Broccoli Rabe, Provolone, Fresno Chili

CHEESY PARISI 
Garlic, Mozzarella, Tomato

WHITE CLAW 
Mozzarella, Roasted Garlic, Basil

ZAWZEEG & PEPP 
Sweet Sausage, Bell Pepper, Red Onion

THE PROCESS 
Pepperoni, Pickled Peppers, Provolone

THE BIG NICK 
Porcini Crema, Mushroom, Burrata

THE QUEEN BEE  
Hot Coppa, Provolone, Hot Honey

*GLUTEN FREE PIZZA & PASTA AVAILABLE

(CHO OSE  2 )(CHO OSE  2 )

HOUSE  DESSERTHOUSE  DESSERT                
( INCLUDED)( INCLUDED)

PLATES  PLATES  (CHO OSE  4)(CHO OSE  4)

PASTA  PASTA  (CHO OSE  2 )(CHO OSE  2 )

SHRIMP & CRAB RAVIOLI 
Rosemary, Ricotta, Lemon

SPAGHETTI CACIO E PEPE    
Pecorino, Black Pepper, Olive Oil

RIGATONI ALL’ AMATRICIANA 
Guanciale, Tomato, Red Onion

ENTREE  ENTREE  (TAST ING  OF  TWO)(TAST ING  OF  TWO)



04242043

DOWNEAST
WINTER BLEND 
Unfiltered Cider

Boston, MA 6.5%

DOCK STREET  
FUTURO 

Italian Pilsner 

Philadelphia PA 4.8%

VON TRAPP VIENNA 
Austrian Style Lager

Stowe, VT 5. 2%

ELYSIAN  
CONTACT HAZE  
India Pale Ale  

Seattle, Washington 6%

R O S E        

BARBERA  (DRAFT)    
Cantine Povero, Piedmont, IT, 2021

SKIN CONTACT       

ORANGE SEMILLON     
Passione Natura ‘ArtOrange’ Abruzzo, IT, 2021

R E D  

PINOT NOIR         
Michael Pozzan ‘Dante,’  California, US, 2021

MONTEPULCIANO       
Passione Natura ‘ArtEmio’ Abruzzo, IT, 2021

NERO D’AVOLA        
Ottoventi ‘Punto 20,’ Sicily, IT, 2020

VALPOLICELLA RIPASSO      
Tezza ‘Superiore,’  Veneto, IT, 2019

SUPER TUSCAN      
Ciacci Piccolomini, Tuscany, IT, 2022

CABERNET SAUVIGNON    
Lyle-Thomas ‘Lot 707,’  California, US, 2021

‘

DRAFT

WINEWINE

1 5 / P E R S O N
Includes cocktails & house spirits

*PREMIUM PACKAGES AVAILABLE FOR AN ADDITIONAL CHARGE

2 5 / P E R S O N
Includes cocktails & premium spirits

WINE, BEER, AND ZERO PROOF COCKTAILS INCLUDED* 

SUBJECT TO CHANGE*

PIN/A COLADA 
Coconut, Pineapple, Lime

SPA WATER 
Citrus, Cucumber, Club Soda

COLLECTIVE ARTS           
Non-Alcoholic IPA            

ZERO  PRO OFZERO  PRO OF

S PA R K L I N G        

PROSECCO    
Acinum ‘Extra Dry’,  Veneto, IT, NV

ROSÉ PROSECCO    
Le Colture ‘Millesimato’,  Veneto, IT, 2020

LAMBRUSCO    
Chiarli  ‘Centenario,’  Emilia-Romagna, IT, NV

W H I T E       

FAVORITA (DRAFT)     
Cantine Povero, Piedmont, IT, 2022

PINOT GRIGIO     
Spinelli  ‘Terre di Chieti,’  Abruzzo, IT, 2022

VERDICCHIO     
Buscareto, Marche, IT, 2022

SAUVIGNON BLANC    

Pikorua, Marlborough, NZ, 2022

CHARDONNAY    

Replica ‘Knockoff,’  California, US, 2021


