/refire bar/

BAR SNACKS

FLATBREAD
CAMBOZOLA CHEESE & CHOPPED OLIVES

TOAST POINTS
OLIVE OIL, AGED BALSAMIC & FRESH BASIL

SHOESTRING FRIES
ROSEMARY, SALT & PEPPER. SERVED WITH
CALABRIAN CHILE AIOLI

HOUSE MADE
BREADSTICKS MOZZARELLA & PROVOLONE SERVED WITH

ITALIAN SALSA VERDE

PIZZA

OUR 24-HR FERMENTATION DOUGH
IN THE STYLE OF NAPOLI.

CHEESE RED SAUCE, HOUSE BLEND OF

MOZZARELLA & PROVOLONE

ARTICHOKE WHITE SAUCE, ARTICHOKE HEARTS,
SHAVED ONIONS, PANCETTA LARDONS,

PROVOLONE & MOZZARELLA BLEND

RED SAUCE, CUPPING PEPPERONI,
MOZZARELLA & PROVOLONE BLEND,
ITALIAN HERBS

PEPPERONI

HOUSE MADE
SAUSAGE

RED SAUCE, ITALIAN SAUSAGE,
MOZZARELLA & PROVOLONE BLEND

SOUP & SALAD

LOBSTER & PRAWN
BISQUE

CLASSIC PREPARATION MADE WITH
LOBSTER STOCK, SHERRY & CREAM.
GARNISHED WITH POACHED PRAWNS &
CREME FRAICHE

TRADITIONAL
CAESAR SALAD

CIABATTA CROUTONS, ROASTED GARLIC
& ANCHOVIES TOSSED WITH ROMAINE &
TRADITIONAL CAESAR DRESSING. TOPPED
WITH PARMESAN & CRACKED PEPPER.

ITALIAN CHOPPED
SALAD

SOPPRESATTA, OLIVES, STRACIATELLA
CHEESE, CHOPPED GIARDENARA, HOUSE
MADE ITALIAN DRESSING, GARBANZO
BEANS, BASIL, FRESH TOMATOES &
SHAVED PARMESAN CHEESE. ON A BED
OF CHOPPED ROMAINE, ARUGULA &
RADICCHIO

Consuming raw or undercooked foods
may increase your risk of food-borne illness.

ROASTED GARLIC FLATBREAD, SIDE OF 13

FIG JAM, SALAMI, STRACIATELLA CHEESE, 12

FRIES TOSSED IN PARMESAN, GARLIC, 10

WOOD-FIRED BREADSTICKS WITH 8

14

16

16

18

SMOKED TROUT

FRIED ARTICHOKE
HEARTS

CALAMARI

VEAL PARMESAN

ITALIAN BEEF

CLASSIC BURGER

PORK SHOULDER

GRILLED LAN ROC
PORK CHOP

GRILLED SKIRT
STEAK

RIGATONI
BOLOGNESE

STEAMED CLAMS

SMOKED WILD TROUT, CREME FRAICHE, 18
CHOPPED OLIVES, HOUSE MADE PICKLES &
TOAST POINTS

RICE FLOUR DREDGE WITH ITALIAN HERBS 12
& SPICES. SERVED WITH CALABRIAN CHILE
& LEMON AIOLIS

RINGS & TENTACLES LIGHTLY DREGED IN 16
RICE FLOUR & FLASH FRIED WITH PICKLED
ONIONS & CALABRIAN CHILIES TOPPED

WITH SHREDDED PARMESAN & SERVED

WITH MARINARA SAUCE & LEMON AIOLI

SANDWICHES

CRISPY FRIED VEAL CUTLET, SMOTHERED 18
IN TOMATO SAUCE & MOZZARELLA. PESTO
SPREAD ON A TOASTED ITALIAN ROLL

BEEF CULOTTE ROASTED IN ITALIAN 18
HERBS & SPICES, GIARDENARA,

MELTED MOZZARELLA & PROVOLONE,
HORSERADISH AIOLI. ON TOASTED

CIABATTA

6 OZ BURGER PATTIE, AMERICAN CHEESE, 15
ICEBERG LETTUCE, SLICED TOMATO, THIN
SLICED RAW ONION, PICKLES, HOUSE

MADE BURGER SAUCE, ON A POTATO BUN

ROASTED & BRAISED PORK SHOULDER, 16
PICKLED CARROTS & ONIONS, LEMON AIOLI
& PICKLES. ON ATOASTED ROLL

ENTREES

PARSNIP PUREE, BROCCOLINI, MOSTARDA, 35
CRISPY FRIED PARSNIPS, DIJON DEMIGLACE

8 OZ HERB MARINATED SKIRT STEAK 35
SERVED WITH CRISPY POTATOES,

GREEN BEANS, GARLIC & ITALIAN HERB
GREMOLATA

BEEF & PORK BOLOGNESE, TOSSED WITH 28
RIGATONI & FINISHED WITH BREAD
CRUMBS, PARMESAN & PARSLEY.

1# OF STEAMED CLAMS, PANCETTA, 22
CALABRIAN CHILIES, WHITE WINE, GARLIC,
OLIVE OIL & TOAST POINTS



