
ANTIPAS TI

PICKLED TOMATOES  14  
whipped ricotta, tapenade, crostini

HOUSEMADE FOCACCIA  10
rosemary, tomato, olive, 
piquillo pepper jam, 
calabrian chili butter

ISABEL’S MEATBALLS   15   
beef, pork, tomato, pine nut, 
basil, crostini

ASPARAGUS & BURRATA  17 
fresh herb, walnut, lemon

CARAMELIZED  
BRUSSELS SPROUTS  13 
maple vinaigrette, pancetta, 
roasted garlic, breadcrumb

SHRIMP SCAMPI  18 
lemon, calabrian chili, garlic, crostini

OCTOPUS SALAD 24   
tomato, shallot, fingerling potato, 
caper berry, piquillo pepper puree, 
parsley

CALAMARI   14
spicy tomato sauce, lemon aioli, 
pickled peppers

HANDCR AF TED PAS TA
BOLOGNESE 22  
pappardelle, basil, breadcrumb

PESTO & POMODORO 18   
gemelli, parmesan, basil

TOMATO VODKA 20   
rigatoni, calabrian chili

SPICY CRAB 23   
gemelli, calabrian chili, lemon, garlic, crispy shallot, parsley

INSAL ATE

MANI CHOP SALAD 16
mixed greens, ceci bean, pepperoncini, 
artichoke, tomato, kalamata olive, 
gouda, red wine vinaigrette
ADD:  GENOA SALAMI  3

ARUGULA SALAD 16 
mushroom, crispy shallot, parmesan, 
lemon vinaigrette
ADD:  ARTICHOKE  3,  PROSCIUTTO  4

CAESAR SALAD 16   
romaine, egg, white anchovy

NOTICE: ASK YOUR SERVER ABOUT MENU ITEMS THAT ARE COOKED TO ORDER OR SERVED RAW. CONSUMING RAW OR UNDERCOOKED MEATS, 
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORN ILLNESS.

PLEASE INFORM YOUR SERVER ABOUT ANY ALLERGIES OR DIETARY RESTRICTIONS, AS MENU ITEMS MAY CONTAIN INGREDIENTS THAT ARE NOT LISTED.

18% GRATUITY MAY BE ADDED 
TO PARTIES OF 7 OR MORE.

GR ANDI PIAT TI
CIOPPINO 29

mussel, cod, crab, clam, shrimp, 
san marzano tomato, garlic crouton

CHICKEN PARM 25
spaghetti, tomato, mozzarella 

EGGPLANT PARM 23
spaghetti, pomodoro, mozzarella, basil

WOOD-FIRED PIZZ A
PEPPERONI 20 
mozzarella, oregano, chili flake

MARGHERITA 17  
fior di latte, san marzano tomato, basil
ADD:  BURRATA  5

RED ONION & PISTACHIO 21  
goat cheese, rosemary, garlic cream, 
chili flake

SUPREME 21
mozzarella, bell pepper, mushroom, 
sausage, pepperoni, red onion

ARUGULA & PROSCIUTTO 22 
mozzarella, ligurian olive oil, sea salt

CIPOLLINI 20
provolone, roasted arugula, bacon, 
balsamic, chili flake

TARTUFO 22 
forest mushroom, fontina, thyme, 
black truffle, egg

ISA PIZZA  21 
smoked mozzarella, provolone, chicken 
tinga, jalapeño, red onion, pineapple, 
chili flake, cilantro

PUTTANESCA 18
calabrian chili, oven roasted tomato, 
olive, red onion, parmesan

QUATTRO FORMAGGI  20 
smoked mozzarella, provolone, ricotta, 
grana padano, tomato conserva, basil

BRISKET  20 
provolone, garlic cream, 
housemade giardiniera, basil

P I Z Z A  A D D I T I O N S 
FRIED EGG 3  
BURRATA 5
WHITE ANCHOVY 4
PROSCIUTTO 6
FOREST MUSHROOM 2
ARUGULA 3



BEVERAGE

COCK TAIL S
HOUSE NEGRONI 12
orange infused gin, campari, 
sweet vermouth

SPRITZ 12
aperol, prosecco, blood orange cube

LA STRADA ROSA 12
mommenpop ruby grapefruit,  
mawby “sex”, grapefruit soda

DEATH IN VENICE 12
cocchi americano, 
chamomile cordial, lemon

DOLCE VITA 13
gin, blackberry, ginger, prosecco

LIFE IS BEAUTIFUL 13
absolut citron, blueberries, mint

NIGHTS OF CABIRIA 13
prairie organic gin, elderflower, 
cucumber, basil

A2 ESPRESSO MARTINI 14
vanilla infused vodka, roos roast, 
spaulding’s coffee liqueur, cream

THE BOSS’ SOUR 13
amaretto, bulleit bourbon, 
egg white, lemon, luxardo cherry

THE UNMENTIONABLE 14
bulleit rye, carpano antica,  
apricot marmellata, walnut bitters

BEER

BOTTLES & CANS  

BUDWEISER 5

BUD LIGHT 5

TRE FONTANE, TRIPEL 10 
birra trappista, IT 8.5%

ROTATING DRAFTS 7

PERONI, NASTRO AZZURRO  
italian lager, IT 5.1%

BELL’S, OBERON   
american wheat ale, comstock, MI, USA 
5.8%

BELL’S, LAGER FOR THE LAKES  
american lager, comstock, MI, USA 4.8%

BELL’S, TWO HEARTED  
american ipa, comstock, MI, USA 7%

NORTH PEAK, SIREN   
amber ale, traverse city, MI, USA 5%

BLØM MEADWORKS, PEAR GINGER   
Michigan cider with pear & ginger, 
ann arbor, MI, USA 5.7%

MOTHFIRE,  
SEASONAL SELECTION  
12oz ann arbor, MI, USA

0% ABV
0 PROOF SPRITZ 11
ghia apéritif, TÖST, orange

0 PROOF  
LIFE IS BEAUTIFUL 11
seedlip grove, blueberry, lemon, mint

ATHLETIC BREWING,  
RUN WILD IPA 6
non-alcoholic ipa, CT, USA <.05%

ON DRAFT

SOF T DRINKS
HOUSE GINGER BEER 5

HOUSE STRAWBERRY  
MINT LEMONADE 6

SAN PELLEGRINO (SPARKLING) 6

ACQUA PANNA (STILL) 6

SAN PELLEGRINO SODA 5
limonata | aranciata | pompelmo

FAYGO 5
red pop | root beer | rock & rye

SPRECHER, ROOT BEER 6

SANGRIA  
8/27

RED
brandy, fresh fruit       

WHITE
apricot brandy, grapefruit

MADE
— IN —

A2



SANGRIA 8/27
RED
red wine, brandy, fresh fruit       

WHITE
white wine, brandy, fresh fruit

SPARKLING  

PROSECCO SPUMANTE EXTRA DRY  
Giuseppe Savini “Lelle”
Abruzzo, IT 10/44 

BRUT ROSÉ 
L. Mawby “Sex” Leelanau, MI, US 12/51

BRUT 
Gruet Méthode Champenoise NV 
Albuquerque, NM, US 12/51

BRUT ROSÉ 
Schramsberg, Calistoga, CA, US 2019 75

BRUT 
Veuve Clicquot Champagne, FR  100

WHITE  
PINOT GRIGIO 
Elena Walch Alto Adige, IT 2022 11/44

PECORINO
Giuseppe Savini Abruzzo, IT 2022    9/35

FALANGHINA 
Etèl Campania, IT 2022 12/51

DRY RIESLING 
Black Star Farms   
Leelanau, MI, US 2022 13/55

SAUVIGNON BLANC 
Marc Plouzeau   
Loire Valley, FR 2022 10/42

CHARDONNAY 
“The Calling”    
Russian River Valley,  
CA, US 2022 16/68

CHARDONNAY 
Bramito Della Sala    
Umbria, IT 2022 12/51

LATE HARVEST RIESLING 
Black Star Farms   
Leelanau, MI, US 2022 13/55

ROSÉ  

GRENACHE/CINSAULT 
Chateau Des Annibals  
Provence, FR 2022 13/55

RED  

PINOT NOIR 
Domaine Arnoux   
Burgundy, FR 2022 14/57

SANGIOVESE 
Grati Chianti,  
Tuscany, IT 2021  9/35

PINOT NOIR 
Violet Hill   
Santa Barbara County,  
CA, US 2021 13/55

NEBBIOLO/BARBERA 
Langhe Rosso   
Piedmont, IT 2022 11/44

MONTEPULICIANO 
Lucanto Abruzzo, IT 2021  12/51

SANGIOVESE 
Villa Calcinaia Chianti Classico   
Tuscany, IT 2019  13/55

CABERNET SAUVIGNON 
Poe Ultraviolet   
Napa Valley, CA, US 2021 13/55

CABERNET SAUVIGNON 
Rutherford Ranch   
Napa Valley, CA, US 2019 16/68

MERLOT/CABERNET SAUVIGNON 
Caburnio Tuscany, IT 2017 11/44

MALBEC 
Domaine Bousquet Virgen   
Mendoza, AR 2022 11/44

BARBERA D’ASTI 
Elio Perrone Tasmorcan    
Piedmont, IT 2021  40

MONTEPULCIANO 
Savini Riserva, Abruzzo, IT 2019  55

MERLOT 
Barnard Griffin   
Columbia Valley, WA, US 2020  57

PINOT NOIR 
Adelsheim  
Willamette Valley, OR, US 2021  59

SANGIOVESE 
Dievole chianti Classico   
Tuscany, IT 2019  68

GRENACHE 
Le Puy Rolland Châteauneuf-du-Pape,  
Rhone, FR 2018  90

SANGIOVESE/CABERNET FRANC 
Terricci “Super Tuscan”    
Tuscany, IT 2015  68

NEBBIOLO 
Pio Cesare Barolo, IT 2019      115

MERLOT/CABERNET/PETIT VERDOT 
Il Fauno “Super Tuscan”   
Tuscany, IT 2020  68

CABERNET SAUVIGNON 
Hoopes Napa, CA, US 2018  89

ZINFANDEL 
Turley Napa Vally CA, US 2021  65

WINE


