
brick oven pizza

margherita  |  $1590 Traditional  |  $1390 Pizzette   
fresh bufala mozzarella, crushed tomato sauce, basil

tartufo  |  $1890 Traditional  |  $1590 Pizzette   
pecorino toscano, fontinella, wild mushrooms, truffle 
cream, balsamic marinated onions 

ali babba  |  $1690 Traditional  |  $1490 Pizzette   
crushed tomato sauce, fresh bufala mozzarella, mixed 
greens, tomatoes, artichokes, shaved fennel and 
parmigiano 

steak  |  $1890 Traditional  |  $1590 Pizzette   
mozzarella, fontinella, gorgonzola, shaved cajun tenderloin, 
caramelized onions, banana peppers, thyme salt

prosciutto  |  $1690 Traditional  |  $1490 Pizzette   
fresh bufala mozzarella, pecorino toscano, smoked 
prosciutto, golden figs, balsamic glaze

pepperoni  |  $1690 Traditional  |  $1490 Pizzette   
fresh bufala mozzarella, margherita pepperoni, spicy 
honey drizzle, crushed tomato sauce, basil

buffalo chicken  |  $1690 Traditional  |  $1490 Pizzette  
mozzarella, bleu cheese, buffalo chicken, hot sauce

saratoga calzone  |  $1890   
spicy pork bolognese, house made ricotta, bufala 
mozzarella, spicy honey drizzle

 

chicken wings
sicilian wings  |  sicilian herb crusted chicken 
wings, parmigiano, crushed red pepper, lemon, served 
with rosè sauce  |  $1790 for 10 Wings  |  $2990 for 20 Wings

char-becue wings  |  baked and charred cajun 
barbecue wings  |  $1590 for 10 Wings  |  $2590 for 20 Wings

chicken wings  |  choose mild, medium, or hot 
$1590 for 10 Wings  |  $2590 for 20 Wings

carani salad  |  $1290 Appetizer  |  $1490 Entree 
arugula, goat cheese, cherry tomatoes, 
toasted pine nuts, balsamic glaze

santorini salad  |  mixed greens, quinoa, 
hummus, feta, heirloom tomatoes, cucumbers, red 
onion, pine nuts, white balsamic  |  $1390

kale caesar  |  $1190 Appetizer  |  $1390 Entree 
baby organic kale, house made caesar, crispy garbanzo 
beans, cherry tomatoes, lemon, shaved parmigiano

caesar salad  |  $990 Appetizer  |  $1290 Entree 
romaine, house made caesar dressing, sicilian bread 
crumbs, shaved parmigiano

burrata caprese stack  |  burrata, 
heirloom tomatoes, grilled artichoke, crostini, basil 
pesto, 18yr aged balsamic  |  $1590

guacamole salad  |  mixed greens, house 
made guacamole, black beans and corn salsa, 
manchego cheese, chipotle vinaigrette, crispy tortilla 
strips  |  $1190 Appetizer  |  $1390 Entree

salmon di marie  |  orange glazed organic 
salmon, mixed greens, roasted heirloom beets, orange 
and grapefruit segments, cashews, blood orange 
vinaigrette   |  $2490

ahi tuna salad  |  seared ahi tuna, arugula, 
carrots, cucumbers, avocado, pickled onions, sweet 
sesame vinaigrette, wasabi aioli  |  $2390

tomato basil bisque   |  $690 Half  |  $890 Full 

soup of the day  |  see specials menu

salad or soup

[add panko or grilled chicken $790  |  organic salmon $1290]

small plates
avocado toast  |  smashed avocado, cucumber 
quinoa salad, tomato bruschetta, Grivani lemon evoo, 
balsamic glaze   |  $790

arancini  | [2] lightly fried mozzarella and sweet pea 
risotto balls, tomato basil sauce, arugula  |  $890

meatball gabriela  |  mamma’s meatball, 
fresh ricotta, sardinian flatbread, crispy parsley   | $1290

steak skewer  |  soy marinated tenderloin 
skewer, caramelized onions, wild mushrooms, snap 
peas, soy gastrique  |  $1590  

chicken skewer  |  blackened chicken thigh, 
hummus, tzatziki, marinated feta and olives  |  $1490

entrees
pasta saratoga  |  house made rigatoni, spicy 
pork bolognese, roasted red peppers, house made 
ricotta  |  $1390

stuffed pepper paccheri  |  house made 
paccheri [mini manicotti] stuffed with ricotta, mozzarella, 
banana peppers, and braised beef, topped with broiled 
gorgonzola, fire roasted tomatoes, balsamic glaze, 
crostini  |  $1390

giancarlo’s burger  |  10oz certified angus 
prime burger, aged white cheddar cheese, dry aged 
bacon, crispy onions, house steak sauce, served with 
fresh cut frites  |  $2290

chipotle chicken wrap  |  panko  crusted 
chicken breast, chipotle aioli, tomato, bacon, cheddar, 
romaine lettuce  |  $1590

turkey & sage sandwich  |  smoked turkey, 
sage cheddar, cranberry mayo, toasted multigrain 
boule bread  |  $1590

prosciutto panini  |  san daniele prosciutto, 
bufala mozzarella, arugula, pistachio and basil pesto, 
garlic aioli, toasted ciabatta bread  |  $1690

lobster roll sliders  |  fresh lobster meat 
salad, pickled onions, arugula, served on pretzel slider 
rolls  |  $1790

lunch menu


