WHIPPED RICOTTA
TOAST

CHOOSE ONE TOPPING

~ Roasted Beets | Goat Cheese | Candied Pecan | Hot Honey
~ Winter Pear | Hot Honey | Pomegranates | Mint | Pistachios
~ Marinated Heirloom Tomatoes | Garlic And Capers | Basil

~ House Smoked Salmon | Capers | Red Onions | Dill
~ Prosciutto Di Parma | Dates | Lemon Qil | Pepper

SHAREABLES

MEDITERRANEAN
EGGPLANT DIP & PUCCIA
BREAD il 7]
Roasted Eggplant | Tahini Garlic
Lemon Labneh | Pomegranates
Aleppo Flakes | Pine Nuts

BAJA SHRIMP CEVICHE 18
Wild Shrimp | Cucumber | Cilantro
Avocado | Pico de Gallo

NANTUCKET LOBSTER

MINI BUNS 22
Fresh Maine Lobster | Lemon Garlic
Aioli | Celery | Brioche Sliders

FRIED CALAMARI 20
Lightly Fried Calamari & Shrimp
Chili Remoulade | Grilled Lemon

CHIPS & SALSA 11
House-Made Tortilla Chips
Guac 8

HERB FOCACCIA 9
Extra Virgin Olive Qil | Balsamic
Reduction

CHEF'S BOARD 23
Artisanal Italian Charcuterie and
Cheeses | Grilled Wildflower Bread

NONNA'S MEATBALLS 18
House-Made Meatballs | Parmesan
Polenta | Slow-Simmered Sunday
Cravy

1ZZY'S WINGS 19
Choice of Calabrian Chile Sauce or
Crispy Ranch Dry Rub

Celery | Carrots | Buttermilk
Dressing

CRISPY BRUSSELS
SPROUTS 16
Balsamic Reduction | Garlic Aioli

SALADS

Add Grilled Chicken | 7 Grilled Shrimp | 12 Grilled Salmon | 12 Filet | 13

1ZZY'S HOUSE 18
Local Lettuce | Salami | Cucumber
Cherry Tomato | Pecorino
Pepperoncinis | Shallot Vinaigrette

CRIMSON & GOLD
HARVEST 18
Roasted Beets & Maple Glazed
Butternut Squash | Greens |

Goat Cheese | Dried Cranberries
Candied Walnuts | Green Apple
Maple Dijon Vinaigrette

STEAK HOUSE COBB 25
Local Lettuce | Egg | Tomato | Bacon
Mushroom | Gorgonzola | Avocado
Balsamic Vinaigrette

KALE & QUINOA 18
Cranberry | Crispy Chickpea
Avocado | Egg | Red Onion | Feta
Citrus Vinaigrette

CRISPY CHICKEN CHOP 23
Super Greens | Roasted Corn
Tomato | Avocado | Garbanzo Beans
Egg | Tortilla Strips | Chipotle Ranch

THE WEDGE 19
Baby Iceberg | Gorgonzola | Bacon
Heirloom Tomatoes | Pickled Red
Onion | Everything Spice | Dill
Buttermilk Ranch

PI1Z7ZA

8" | 12"
GLUTEN FREE
CAULIFLOWER CRUST 4

THE BUTCHER 21| 26
Sausage | Bacon | Prosciutto
Pepperoni

SWEET N ' SPICY 19| 24

Pepperoni | Sundried Tomato
Jalapefo | Goat Cheese | Mozzarella
Calabrian Honey

TWO PIGS & A GOAT 21| 26
Italian Sausage | Prosciutto | Goat
Cheese | Basil

ROSSO E VERDE 20| 25
Italian Sausage | Roasted Sweet
Peppers | Arugula | Mozzarella

SNOW WHITE 18 | 23
Lemon Garlic Cream | Mushrooms
Mozzarella | Ricotta

ZUCCHINI PESTO 19 | 24
Pesto Sauce | Mozzarella | Sun-Dried
Tomato | Goat Cheese | Pine Nuts

POLLO AL BARBECUE 19 | 24
Shredded Barbecue Chicken | Fresh
Mozzarella | Red Onion | Cilantro

TRADITIONAL

CLASSIC MARGHERITA 17|22
lzzy's Red Sauce | Fresh Mozzarella
Basil

WILD MUSHROOM 18| 23
Selection of Roasted Mushrooms
Fresh Mozzarella | Chives | Garlic Oil

THE FARMER 19| 24
Peppers | Onion | Mushroom | Olive
Artichoke | Izzy's Red Sauce

HAND CUT PEPPERONI 20 | 25
Izzy's Red Sauce | Fresh Mozzarella
Basil

SALSICCIA 20 | 25
House Made Italian Fennel Sausage
lzzy's Red Sauce | Fresh Mozzarella
Red Onion

CRAFTED HANDHELDS=———

Served with Fries or Mixed Green Salad

ALL AMERICAN CRISPY
CHICKEN SANDWICH 19
House Pickles | Bacon | Avocado
Arugula | Buttermilk Dressing
(Available simply seared)

BLACKENED SHRIMP WRAP 22
House-Made Flat Bread Wrap
Zucchini | Broccolini | Arugula
Avocado | Calabrian Aioli

IK TACOS (OR BOWL)

Corn Tortilla | Shredded Lettuce
Tomato | Avocado | Lime | Cilantro
Charred Jalapefio Dressing (Bowl
served with Spring Rice Mix)

Fish | 21 Blackened shrimp | 23

MAINS

PAN ROASTED SALMON CAMPANIA
Filleted In-House Daily | Saffron-Turmeric- Pernod Broth | Heirloom
Tomatoes | Fennel | Roasted Potatoes

GAMBERONI ALLA PLANCHA

WAGYU BURGER 25
Challah Bun | Cheddar | Arugula
Caramelized Onion | Roasted
Mushroom | Garlic Ailoi

SICILIAN CHEESESTEAK 21
Hoagie Roll | Tender Roast Beef
Sweet Peppers | Pickled Onion
Smoked Provolone | Beef Jus

TURKEY CLUB 20
9 Grain Bread | Rosemary Ham
Turkey | Bacon Jam | Lettuce |
Tomato | Fontina Cheese

Seared Jumbo Shrimp | Gnocchi alla "Romana” | Zucchini | Sundried

Tomato Gremolata

TWISTED CHICKEN PARM

Crispy Chicken | Sunday Gravy | Garlic | Capers | Olives | Fresh Basil

Creamy Burrata | Hand-Cut Spaghetti

STEAK ITALIANO

Grilled Filet | Salsa de Noche | Crispy Zucchini | Basil Oil | Campari

Reduction

SAMMY'S NOTORIOUS LASAGNA
Your Choice | Red or White Sauce | Meat or Vegetable

PASTA

All Pastas are Hand-Crafted in House. Substitute Gluten Free Pasta | 4

TRUFFLE CACIO & PEPE 26
Hand-Cut Spaghetti | Cream
Parmesan | Calabrian Peppers
Drizzled with Truffle Qil

WILD BOAR RAGU 27
Slow-Braised Pork | Red Sauce
Pappardelle | Basil | Aged Reggiano
Parmesan

SPAGHETTI & MEATBALLS 27
Hand-Cut Spaghetti | Roasted
Tomato Sauce

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

RAVIOLI SPINACH &
RICOTTA D47
Creamy Lemon Sage | Sun-Dried
Tomato | Romano Blend | Pistachios
Crispy Sage

BOLOGNESE 25
Slow-Simmered Rustic Meat

Sauce | Spaghetti| Aged Reggiano
Parmesan

DEBS PASTA 26
Hand-Cut Spaghetti| Grilled
Chicken | Cherry Tomato | Basil
Creamy Parmesan Sauce
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