ANTIPASTI

Fiorella Salumi Board | 26

Vegetable Antipasti Board | 24
Kanpachi Crudo™ | 24

burnt orange vin, fennel, fresh thyme

Sal’s Meatballs | 19

whipped ricotta, grilled focaccia

Caesar Salad* | 16

escarole, durum croutons, grated parm

Tricolore Salad | 14
apples, honey-toasted almonds, sherry vin

Burrata | 18
roasted beets, pistachio pesto, mint

WOOD OVEN PIZZA
Classic Margherita | 18

ianco di’‘napoli tomatoes, basil, mozzarella

Mortadella | 22
pistachio pesto, mozzarella

Prosciutto di Parma | 24
fontina, mozzarella, arugula

Marinara | 18 _
ianco dl'nopoll tomatoes, garllc, oregano

Fiorella Sausage | 23
mozzarella, parm, oregano

Maurizio | 18 o
mozzarella, parm, rosemary, olive oil

OSTERIA
FIORELLA

PASTA

Bucatini Pomodoro | 20
bianco di'napoli tomatoes, add a meatball +$7

Rigatoni | 29
fiorella sausage ragu, parm

Tonnarelli Cacio e Pepe | 25

Chestnut Agnolotti | 26
roasted pears, whipped ricotta, honey

Linguine & Clams | 30
garlic, chili flake

Fazzoletti with Beef Shank | 32
beef shank, parsley gremolata

Potato Gnocchi | 27
tuscan kale, gorgonzola fonduta, roasted garlic

Lasagna al Forno | 34
bolognese, bechamel, basil oil

*Thoroughly cooking food of animal origin, including but not limited to beef, eggs, lamb, milk, poultry, or shell stock reduces the risk of food
borne illness. Young children, the elderly, and individuals with certain health conditions may be at a higher risk if these foods are consumed

raw or undercooked.

JOSPER GRILLED [{) MEAT & FISH

Double Cut Bone-in Pork Chop* | 47
mostarda, pork jus, pear chutney

Half Chicken | 38

cacciatore style, grilled peppers, cherry tomato

Grilled Half Branzino | 36

salsa verde, cauliflower, arugula

Ribeye* | 67
porcini rub, cipollini agrodolce, beef jus

Bone-in Veal Parmigiana | 69
bufala mozzarella, bianco di’napoli tomatoes, basil

CONTORNI

Crispy Potatoes | 12
parm and parsley

Wood Roasted Mushrooms | 12
caramelized shallot butter

Sautéed Broccolini and Tuscan Kale | 12
roasted garlic, lemon




WINE BY THE GLASS

red

pinot noir | valraven, sonoma

pinot noir | bonaccorsi, sta. rita hills 2017
chianti classico | bastioni del collazzi, tuscany
montepulciano | tenuta ulisse, abruzzo

super tuscan| “aska” banfi, bolgheri 2019
cabernet blend | taken, napa

cabernet | caymus 1L, napa 2021

white

pinot grigio | forre rosazza, friuli
white blend | pineridge, napa
chardonnay | chalk hill, sonoma coast

sauvignon blanc | villadoro, veneto

bubbles

champagne brut| collet, ay
prosecco | bisol jeio
prosecco | rosé, V8+

moscato | tenuta camate, veneto

17| 68
28 | 112
15 | 60
16 | 64
25| 100
20 | 80
45 | 215
15 | 60
15 | 60
16 | 64
16 | 64
23| 92
14| 56
15 | 60
14| 55

COCKTAILS & SPRITZ

Spritz on Draft | 16
aperol & prosecco

Bergamotto Spritz | 16
grapefruit vodka, italicus, fever-tree pink grapefruit

Osteria Old Fashion | 18
buffalo trace, lustau vermut rose, pinot noir essence

rhubarb bitters

Enzoni | 16
ketel one botanical peach & orange vodka
campari, lemon, verjus

Eterea Rossa* | 16
grey goose watermelon basil, rose & hibiscus syrup
egg white, lemon

L'aviano | 18
producer espadin mezcal, ramazotti rosato
dolin blanc, verju

Spring Jawn* | 16
sipsmith lemon drizzle gin, raspberry puree
thyme, crema

Negroni Miele| 18
barr hill honey gin, bitter bianco, moscadello
clarified lemon cordial, lemon sea foam

BEER

draft

805| firestone walker, paso robles, ca
Hazy IPA | hazy little thing, sierra nevada, ca

Hefeweizen | blood orange cali squeeze, ca

bottles & cans

Lager| montucky cold snacks, mt

Lager| stella

Sour| wild little thing, sierra nevada, ca

ltalian Saison | wayan, baladin, italy
Abbey-Style Ale | super floreale, baladin, italy
Porter | choc. peanut butter porter, lovelady, nv

Stout | belgard coffee stout, crafthaus, nv

10
10

REFRESHERS (NON-ALC)

Kokomo* | 11
orange, pineapple, coconut cream
fever-tree blood orange ginger beer

Rossa Menta | 11
rose & hibiscus syrup, mint, lime soda

No-Groni| 11
tonic syrup, giffard orange bitter aperitivo




