
S maee 93 ile,-l, 
Meatballs - 12.5 
House made meatballs in pomodoro sauce, topped 
with Parmigiana 

Arancini - 11.5 
Risotto balls stuffed with fontina, breaded and fried, 
served with vodka sauce and basil oil 

Sweet Potato Fries - 10 
Sliced and fried, topped with crisy shallots and 
Parmigiana served with a side of 
spicy remoulade sauce 

Fried Calamari - 13.5 
Fried calamari with arrabbiata sauce 

Pane con Formaggio - 10.5 
Baguette topped with herbs, garlic butter and 
mozzarella with a San Marzano tomato dipping sauce 

I Pasta 

Spaghetti and Crab - 24.5 
House made spaghetti with crab, arugula, heirloom cherry 
tomatoes, lemon, crushed red pepper, white wine, 
garlic and olive oil 

Low Country - 19. 75 

Fresh tagliatelle, shrimp, sliced link sausage, roasted red peppers 
and onions in a creole cream sauce 

Strozzapreti - 18 
House made strozzapreti with crumbled Italian sausage, 
mushrooms, cream and a touch of nutmeg 

Quattro Formaggi Ravioli - 18.5 
Fresh ravioli filled with ricotta, mozzarella, Parmigiana and 
scamorza cheeses tossed with vodka sauce 

Farfalle al/a Toscana - 19 
Bowtie pasta with ground sausage, garlic, broccoli served with a 
sundried tomato cream sauce and grated Parmigiana 

Baked Ziti Bolognese - 19. 75 

Ziti with house made bolognese meat sauce, a touch of cream, 
---------------• topped with mozzarella and baked 

Add grilled or blackened chicken or shrimp to any salad - 8 

Salads 

Panzanella - 12.5 
Tomatoes, cucumber, red onion, arugula, toasted bread and 
fresh burrata with a red wine vinaigrette 

Cafe Caesar - 12.5 
Romaine lettuce tossed with classic Caesar dressing, lemon 
zest, finely chopped fried anchovies and Parmigiana, finished 
with bread crumbs 

Italian Wedge - 12.5 
Romaine wedge with heirloom cherry tomatoes, red onion, 
crispy pancetta and gorgonzola dressing with a balsamic drizzle 

Tossed Caprese - 12.5 
Heirloom cherry tomatoes, basil, roasted red peppers, arugula 
and buffalo mozzarella tossed in olive oil with an aged balsamic 

lnsalata Mista - 11 
Mixed baby greens with cucumber, shaved red onion, tomatoes 
and balsamic vinaigrette 

Meat & Seafood 
Striscia di New York - 29 
Seared New York strip steak, carved around the plate with 
blistered heirloom cherry tomatoes, Parmigiano, arugula, 
garnished with a drizzle of aged balsamic vinegar 
and extra virgin olive oil 

Maia/e al/a Messicana - 30 
Braised pork shank in a savory Mexican-style sauce of 
mirepoix, garlic, tomatoes, red wine, cumin, citrus juice, 
cilantro and Guajillo chili peppers, served with 
mashed potatoes studded with Neuske's bacon 

Chicken Parmigiana - 22 
Served with spaghetti pomodoro 

Scal/ops-28 
Pan seared diver scallops with roasted garlic and spinach 
risotto topped with a charred tomato coulis 

Fresh Catch of the Day - 27.5 
Fresh catch of the day served Chef's way 

fill clWtu are/reMlhj, 

prepared and will be w-ved 

cu 400ft cu th.elJ, are readJJ. 

PerMmal PizzM 

Gluten free cauliflower crust available upon request 

Cafe Margherita - 16. 75 
Mozzarella, blistered cherry tomatoes, dressed arugula, 
spicy sundried tomato base, topped with a drizzle of basil 
aioli, and an aged balsamic vinegar 

Prosciutto - 16. 75 
Prosciutto with extra virgin olive oil base, mozzarella, 
wildflower honey and arugula 

Taylor Street - 16.75 
Pomodoro sauce, mozzarella, sliced link sausage, 
roasted red peppers and onions 

Cacio e Pepe and Sausage - 16. 75 
Sharp and rich cheese sauce with cracked black pepper, 
crumbled sausage and onions, topped with olive oil 

Toscana - 16. 75 
Basil-pesto, diced sundried tomatoes, spinach, 
mozzarella and pulled rotisserie chicken 

Calabrese - 16.75 
Sliced meatballs, Calabrese chili peppers, pomodoro 
sauce, fresh basil, whipped ricotta and mozzarella 

Shareable Si.deJ, 

Baguette-4 
Toasted baguette topped with Antica Italia extra virgin 
olive oil, Parmigiana and herbs and spices 

Broccoli Rabe - 10.5 
Pan roasted broccoli rabe, crumbled Italian sausage, 
garlic, lemon, Parmigiana and crushed red pepper 

Wild Mushroom Risotto - 8.5 
Red wine braised mushrooms, cream and garlic 

Roasted Brussels Sprouts - 8.5 
Pan roasted brussels sprouts with shallots, pancetta and 
aged balsamic 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 

' �:30am -2:00pm 
::::::::::::::� � _;;_ 
I MARKET CAFE I 

ai-Mid.d�'.r 

LUNCH SANDWICHES 
Served with your choice of pasta salad, mista salad or house made chips 

The Italian -14.75 

Prosciutto, soppressata, coppa, arugula, roasted red peppers, 

shaved red onion and fontina cheese on a fresh baguette 

The Meatball -14.75 

House made meatballs with provolone and 

marinara sauce on a fresh baguette 

The Sausage and Pepper -14.75 

Italian sausage and peppers on a fresh baguette 

Cafe Cheesesteak-16.75 

Sliced ribeye, onions and peppers with 

white American cheese on an Amoroso roll 

The Caprese -14.5 

Fresh sliced tomato, fresh mozzarella, basil, fresh pesto, arugula 

and roasted red peppers on a fresh baguette 

The MA Special -14.75 

Mortadella, soppressata, spicy capicola, provolone, 

lettuce, peppadew peppers and red wine vinaigrette 

on a fresh baguette 

The BLT -14.75 

Crispy thick-cut bacon, heirloom tomatoes, chopped romaine 

and mayonnaise on a fresh baguette 
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