
*Consuming raw or under cooked meats, poultry, seafood or eggs may increase the risk of food born illness.
** Please be advised that a gratuity of 18% will be applied to all parties of 8 guests or more.

 

Truffle Fries  6
parmesan, gremolata, homemade ketchup, aioli

Mixed Olives  7
olive oil, citrus peel, cabernet vinegar, thyme

Shishito Peppers  8
bagna cauda, herbs, lemon

Vegan Cauliflower   8
oven roasted cauliflower, buffalo sauce, vegan ranch

Charred Brussel Sprouts  13
parmesan cream, bacon lardons

Grilled Artichokes  14
lemon marinate, bread crumb, mint, flake salt

Roasted Root Veggies  14
parsnip, celeriac, turnip, rutabaga, 

red curry whipped ricotta

House Focaccia  6
o-med arebequina olive oil, goccia nera balsamic

Casa Insalata  9
baby greens, tomato, sunflower seeds, valbreso feta, 

shaved red onion, charred garlic vinaigrette

Caesar  10
black tuscan kale, parmesan, focaccia crouton

Crispy Meatballs  13 
marinara, radicchio agrodolce, parmesan, basil

Shrimp Diavolo Skewers  16
jumbo shrimp, sambai vodka sauce, grilled focaccia

Beet “Carpaccio” 14
chioggia gold beets, burrata, pistachio, black salt, 

shallot, micro greens, balsamic reduction

Prosciutto “Nachos”  17
crispy prosciutto, mission figs, baejte goat cheese,

pine nuts, micro radish, seaquench vinaigrette

Little Neck Clams  18
steamed clams, bourbon butter, fresno peppers, 

fresh jalapenos, pancetta bread crumbse

Grilled Octopus  20
red chimichurri, english pea, frisee, fingerling potato

Basso Burger  15
giardiniera relish, fontina, crispy onions, 

toasted brioche, fries, ketchup, aioli

Butcher Cut Steak  24
grilled butcher steak,roasted garlic marinade, 

salsa verde, cippolini agrodolce

Amish Chicken  26
pan roasted half chicken, farmers cheese, 

herbed fingerling potatoes, roasted chicken jus

Grilled Rainbow Trout  28
hazelnut mascarpone, green bean salad

lemon vinaigrette

Create Your Own  13

Margherita  15
basil, fresh mozzarella, tomato sauce

Emo Cover Band  18
pork sausage, red onion, house bacon, 

mushroom, poblano, provolone, tomato sauce 

Vampire Slayer 2.0  18
shrimp sausage, fresno peppers, salmoriglio, garlic chips

The McDowell  18
butternut squash, sage, speck, fontina, honey

The Herbivore
  18

roasted garlic sauce, mushrooms, artichoke hearts, arugula

Butternut Squash Ravioli  14
duck confit, charred rapini, crimini mushrooms, 

pine nuts, cider-duck jus, fried sage

Cacio e Pepe  14
linguine, cracked pepper, parmesan

Autumn Risotto  14
honey-crisp apple, butternut squash, gorgonzola,

crispy kale, candied walnuts

Parisian Gnocchi  15
arugula, artichokes, fresno peppers, 

watermelon radish, blood orange-brown butter

Mafalda  15
pork ragu, whipped ricotta, bread crumbs, gremolata

Strozzapreti  16
spicy italian sausage, fresno peppers, white wine, 

tomato, gremolata, pecorino

{ Contorni }

{ Antipasti }

{ Specialita }

{ Neapolitan Pizze } 

{ Pasta in Casa } 



{ Frizzante/Spumante }                                                              
Vigneto (Moscato) Asti, NV {mango, golden peach, ginger root}                                                                           8/30

Enrico Prosecco (Glera) Veneto, NV {dry, citrus forward}                                                                                8/32

Manacardi Amabile (Lambrusco) Emilia-Romagna, NV {off-dry, frizzante red wine}                                                  9/34

{ Rosa }                                                              
Masciarelli (Montepulciano) Colline Teatine {fresh and lively, full of fruit and flowers}                                             8/32

Calvachina Chiaretto (Corvina, Rondinella) Custoza DOC, NV {watermelon rind, kiwi, strawberry}                            9/36

{ Bianco }

Fontezoppa d’ Metalica (Verdicchio) Marche, 2016 {river rock, green pepper, lime}                                                     7/30                                                              
Eugeni (Pinot Grigio) Fruili-Venzia, 2016 {yellow pear, river stone, peanut}                                                             8/32

Poggio Anima ‘Gabriel’ (Pecorino) Piedmonte IGT, 2014 {crystallized lime peel, herbs, nectarine}                                      8/32

Antonutti (Sauvignon Blanc) Fruili-Grave, 2016 {balanced, herbaceous, stone fruit}                                                 9/36

Collevento 921 (Chardonnay) Fruili-Venzia IGT, 2016 {crisp red apple, creamy finish}                                               9/36

Abbazia di Novacella (Kerner) Alto Adige Valle, 2017 {petrol,apricot,candied orange peel}                                          9/38  

Stefano Massone Mesera Gavi (Cortese) Piedmonte DOCG, 2013 {slate, intense floral, fruity}                                        28

Matteo Braidot (Friulano) Tuscany, 2016 {white flower, bitter almond, orange peel}                                                   28

Gio Dominico Negro ‘Piedmonte Guy’ Unfiltered (Arneis) Piedmonte, 2015 {full body, grapefruit, peach}                       36

Luigi Baudana Bianco ‘Dragon’ (Chardonnay, Riesling, Nascetta) Piedmonte, 2016 {stones, grass, savory}                      38 

Badia di Morrona (Vermentino) Tuscany, 2016 {ripe citrus, mineral finish}                                                              40

Fontanavecchia (Greco) Campania IGT, 2016 {preserved lemon, racey acidity}                                                             44

Antonella Corda (Vermentino) Vermentino di Sardegna DOC, 2018 {red fruits, spice, great tannic structure}                   58 

{ Rosso }                                                              
iPrandi (Pinot Noir) Veneto, 2017 {medium body, balanced, cherry, plum}                                                                8/32

12 e Mezzo Del Salento Varvaglione (Primitivo) Puglia, 2015 {slight spice, cocoa nibs, tobacco leaf}                                      8/32 

Il Borro Pian di Nova (Syrah) Tuscany, 2016 {a full-bodied blend marked by subtlety, softness}                                    8/32

Vajra Rosso (Nebbiolo, Barbera, Dolcetto) Langhe DOC, 2014 {raspberry, hay, refreshing tannins}                               8/34

Scaia (Cabernet Sauvignon) Veneto, 2014 {violets, blackberry, silky tannins}                                                           9/36

Colognle (Sangiovese) Chianti DOCG, 2015 {earth forward, black cherry}                                                             9/36

Prelius (Cabernet Sauvignon) Tuscany, 2018 {blackberry, blueberry, cinnamon, oak notes}                                                     10/40

Marchesi Di Gresy (Barbera d’Asti) Piedmont DOCG, 2017 {violet hues, rich, blackberries}                                         11/42

Paolo Scavino (Dolcetto) Dolcetto d’Alba DOC, 2016 {fresh blueberries, warm spices, violets}                                       32

Grifaclo (Aglianico) Aglianico del Vulture DOCG, 2015 {black plum, earth forward, grippe tannins}                                  42

Monteraponi Chianti Classico DOCG (Sangiovese) Tuscany, 2015 {dark cherry, balsamic, underbrush}                             48

Benanti Etna Rosso (Norello Mascalese) Sicily DOC,  2015 {soft, ripe-red fruits, earthy finish}                                     52

Pruduttori del Barberesco (Nebbiolo) Langhe DOCG, 2016 {red fruits, spice, great tannic structure}                              58

Mastrojanni San Pio (Red Blend) Tuscany IGT, 2015 {currants, lush tannins}                          76

Bric Cenciurio “Pittatore” Barolo (Nebbiolo) Piedmonte DOC, 2013 {dried rose, tobacco, lingering tannin}                      86

Collosorbo Brunello di Montalcino (Sangiovese) Tuscany DOC, 2013 {black cherry, creme de casis, licorice}                    92 

Dal Forno Romano (Corvina Blend) Valpolicella DOC, 2013 {blackberry, chocolate, oak notes}                                205

{ VINO }  


