
*These are cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risks to foodborne illness especially if you have certain medical conditions.

Before placing your order, please inform a server if a person in your party has a food allergy.

PIZZA
Cheese, Margherita or Bianca  19

-  Toppings  -
 Pepperoni, Sausage, Prosciutto, Roasted Mushrooms  3

Broccoli, Onions, Asparagus, Spinach, Arugula, Hot Peppers, Roasted Red Peppers  2

DESSERT
Tiramisu Cake  13

Cannoli with Vanilla Filling  10
Mascarporeo Cookies with Mascarpone Cream  10

Gelato or Sorbet: Three Scoops - inquire about our flavors!  9

BUTCHER CUTS  BUTCHER CUTS  
served with Charred Broccolini, Crispy Roasted Potatoes, Red Wine Sauce & Smoked Mustard Sauce

*PRIME FILLET MIGNON (8 OZ)  56
*HERITAGE PORK CHOP (12 OZ)  41

*LAMB LOIN CHOP (12 OZ)  59

Sides: Grilled Chicken 11   |   Grilled Salmon 15   |   Grilled Shrimp 12

PASTA
Spaghetti Aglio, Olio, e Pomodoro  21

Tagliatelle alla Bolognese  25
Artisan Fioretti: Brown Butter, Sage, Backyard Tomato, Spinach, Prosciutto  28

Four Cheese Ravioli: Tomato Basil Sauce, Parm  21
Lune: Mushrooms, Truffle, Parmigiano  24

Penne Alla Vodka  23
Chitarra: Shrimp, Spicy Tomato, Asparagus  28

ENTRÉES
Mamma Zecca’s Eggplant with Broccoli “Aglio e Olio”  26

*Slow Cooked Salmon: Fregola, Grilled Asparagus, Tomatoes, Salsa Verde Vinaigrette  31
Old School Chicken Parm with Broccoli “Aglio e Olio”  22

ANTIPASTI
Ricotta: Sage, Red Chili, Olive Oil, Crostini  13
Caesar Salad with Garlicky Bread Crumbs  11

Mimi’s Meatballs: Whipped Ricotta, Spicy Tomato Basil Sauce  14
Creamy Burrata: Vine-Ripened Tomato, Basil, Puffed Rice, Calabrian Chili Vinaigrette  19

Truffle Salad: Shaved Mushrooms, Arugula, Red Onions, Truffle Oil, Pecorino  14
San Daniele Prosciutto with Fig Jam and Crostini  15

Mixed Greens: Green Beans, Pine Nuts, Pickled Red Onions, Blue Cheese Dressing  14

Alta Strada’s Famous Garlic Bread: Spicy Tomato Dipping Sauce  7



CLASSIC Cocktails
Limoncello Martini: Vodka, Limoncello, Lemon 13

Via Matta: Gin, Basil, Lime, Elderflower 15

Tequila Sunset: Tequila, Lime, Chili, Cassis 14

Tea Time: Empress 1908 Gin, Chamomile, Lemon 15

Top of The Barrel: Bourbon, Venetian Aperitivo, Sweet Vermouth 16

Tequila Rickey: Tequila, Raspberry, Lime, Mint 14

Seasonal Sangria: glass 11 / pitcher 38

BEER
Peroni, Italy  6  

Allagash White (16 oz) Portland, ME  11  
Dogfish Head 60 Minute IPA Milton, DE  9
Fiddlehead IPA (16 oz) Shelburne, VT  12  

WINE
SPUMANTI

Lamarca Prosecco 11 / 40

ROSATO
Scaia Rosato 13 / 45

BIANCHI
Riff Pinot Grigio 12 / 44

ICARDI Cortese 13 / 46

Cantele Chardonnay 15 / 52

Terenzi Vermentino 16 / 53 

ROSSI
Cetamura Chianti 13 / 48

ICARDI Barbera 13 / 51

Matane Primitivo 15 / 58

Cascina Chicco Nebbiolo 16 / 53

MOCKTAILS
non-alcoholic

Raspberry Lime Rickey 7

Strawberry Fields: Strawberry, Basil, Soda 8

Catherine’s Day Off: Pineapple, Orange, Grenadine 8

Virgin Julep: Peach, Mint, Soda 7


