
For us to provide the smoothest service possible we can only offer food items listed on this menu. 
During our peak dinner hours entree orders may take between 35 to 60 minutes to complete. 

From 4pm to close all drinks will be served in plastic cups.  
No cups OF ANY KIND may leave our enclosed patios after 9:30pm. 

No cups from other restaurants may be on our property per ABC law. 
There is no happy hour for First Friday’s 

	
Appetizers 
Brick Oven Oysters Rockefeller 
Fresh Rappahannock oysters baked with spinach, 
bacon, breadcrumbs, fennel & Parmesan topping 16 
 

Arancini 
House made mixture of Fontina & Parmesan cheeses, 
risotto, chives, onions, garlic & bread crumbs with 
marinara sauce on side 14 
 

Buffalo Chicken Dip * 
Mixture of cream cheese, shredded chicken, buffalo 
sauce & ranch, served with house made tortilla chips 16 
 

Chicken Tenders (4) 
Breaded & deep fried chicken tenderloins 13 
 

Chicken Wings (10) Fried * 
Choices: Plain, Buffalo, BBQ, Teriyaki, or Chipotle  
Dipping sauces: ranch or bleu cheese or both (.50 for extra 
sauce) 14.75 
 

Mozzarella Sticks 
Homemade, hand battered & deep fried with Marinara 
13.5 
 

Italian Meatballs (3) 
House made with veal, pork, beef, onions, peppers, 
garlic, Italian herbs, bread crumbs, eggs, fresh 
mozzarella, parmesan & tomato sauce 12.75 
 

Charcuterie & Cheese Platter 
Assorted cured meats & cheeses with sides of Dijon, 
honey & crostini 19.25 
 

Salads 
Monza   
Mixed baby greens, tomatoes, dried cranberries, red 
onion, diced cucumber, walnuts & feta with Balsamic 
Vinaigrette 14  
Cobb  
Applewood smoked bacon, gorgonzola, avocado, 
sliced boiled egg, corn, cherry tomato & red onion with 
Ranch dressing 14 

Salad Additions:  
Grilled Chicken 8.5 

 
Shrimp 12 

Filet Tips 13 Salmon 12 
Ahi Tuna 14.5  

Sides 
Curly, steak or sweet potato fries 6.25 * 
Broccoli 6.25  Side Salad (see salads) 6.25 

 
Sandwiches 
 

Chipotle Grilled Chicken 
Blackened grilled chicken, mozzarella, jalapeños, 
lettuce, red onion, tomato & Chipotle sauce on 
Ciabatta 18.25 
Big Pig 
BBQ roasted pulled pork, pineapple, cilantro, coleslaw 
& jalapeños on a brioche bun 18.25 
Classic Cheeseburger 
½ lb. beef patty, lettuce, tomato, onion, pickles, and 
cheddar cheese 16.50 
Classic Plant Burger 
Beyond meat patty, lettuce, tomato, onion, pickles, and 
cheddar cheese 16.50 
 
Munchkins Menu 
Chicken Tenders/Fries (2) 9.75 
Kids Spaghetti & Meatball 10 
 

Entrées 
Salmon Almondini * 
Pan seared salmon, roasted almonds with white wine 
lemon butter sauce & green beans. Choose from 
tomato rice or capellini with garlic olive oil 25 

Chicken Picatta * 
Grilled boneless chicken breast, with white wine lemon 
butter sauce & capers, served with spaghetti with 
tomato sauce & broccoli 22 
Monza Pot Roast  
Marinated & slow cooked roast with carrots & potatoes 
in savory juices 24 
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Pasta 
Fettuccine alfredo can be made gluten free by 
substituting gluten free penne. 
 
 

Tortellini Crema Rosa 
Cheese tortellini with chicken & mushrooms, 
tossed in crema rosa sauce 21 
 

Capellini With Meatballs 
House made meatballs with capellini tossed with 
tomato & garlic olive oil sauce 21 
 

Fettuccine Alfredo * 
Fettucine tossed in Alfredo sauce 13.50 
With chicken 8 | With shrimp 12 
 

Pizza 
Full sized Gluten Free 12” Cauliflower crust is 
available by request.  
Cheese: 14.25 
Pepperoni: 15.75 
Pepperoni 
1/4 of a 12” pepperoni pizza 5.50 
Full 12” pepperoni pizza 15.75 

Slice of Cheese  
1/4 of a 12” pepperoni pizza 5 

Full 12” cheese pizza 14.25 
Wine by the Glass 
4.5oz Glass 
Red 

Pinot Noir 9.5 Cabernet Sauv 10.5 Merlot 9.5 
Portuguese Red 9.5 Chianti 12 Malbec 11.5 
J Lohr Cab 12.5 Elouan PN 12.5 R. Hall Merlot 11.5 

White 
Chardonnay 9.5 Pinot Grigio 9.5 Sauv Blanc 9.5 
Moscato 9.5 Riesling 9.5 Nortico 9 
White Zin. 9 Monte Velho 11 Prosecco 9.5 

 
 
 

Cocktail List 
Double Espresso Martini 
Smirnoff Whipped Vodka, Bailey’s Irish Cream, 
Grind Liqueur, Crème de Cacao, and Fresh 
Espresso 14 
 

Dublin Dusk 
Bushmills Whiskey, Grind Liqueur, Espresso, 
Homemade Cinnamon Simple Syrup, Walnut 
Bitters 14 
 

Blackberry Sidecar 
Three Olives Vodka, Blackberry Liqueur, Triple 
Sec, Fresh Lemon Juice, Muddled Blackberries 
with a Sugar Rim 14 
 

Limoncello Margarita 
Jose Cuervo, Limoncello, Honey Simple Syrup, 
Lemon and Lime Juice 13 
 

The Catcher 
Tincup Rye, Lime Juice, Simple Syrup, Marischino 
Liqueur, Grapefruit Bitters 14 
 

Blackberry Sangria 
Muddled blackberries, Three Olives Vodka, 
Blackberry Liqueur, Apricot Brandy, Moscato, 
Club Soda 
Glass 13 Pitcher 48 
Non-Alcoholic Mixed Drinks 
Pomegranate Paradise 
Pomegranate, Tropical juices, and a Splash of 
Ginger 6.5 
 

Sparkling Cherry LImeade 
Grenadine, Lime Juice, Simple Syrup, and Soda 
Water 4.25 
 

 


