
Deli Menu
Sandwiches

                                                                                                                     add fries or a side salad    2
Shares
Cauliflower Wings (SF NO DIP) 15
bbq or buffalo with ranch or blue cheese & celery

King Trumpet Calamari (SF, N) 18
lightly fried mushroom rings with cashew parmesan, marinara  
sauce & lemon wedges

Fries Italiano (GF, SF, N) 14
french fries tossed in herbed butter & cashew parmesan,  
with spicy giardiniera & garlic aioli

Potato Skins (GF, N)  16
crispy potato shells stuffed with cashew cream, bacon bits,  
scallions & sour cream

Ricotta & Herb Focaccia (SF, N) 15
toasted focaccia topped with almond ricotta & fresh herbs  
with a side of marinara

MeatBalls (N) 12
three meatballs in house marinara topped with cashew parm

Upstate Beans & Greens (GF, SF, N) 12
escarole & gigante beans tossed in butter, garlic & vegetable  
broth finished with cashew parm

Daily Cheese Board (N) MKT 
 

Fried Artichoke  16
fried artichoke hearts, tofu mozz, sundried tomato jam, 
arugula, lemon aioli

Chick’n Cutlet Club  16
crispy chick’n cutlet, veggie bacon, pesto aioli, romaine,  
tomato, red onion 

MeatBall (N) 17
classic meatballs, almond ricotta, cashew parmesan, house marinara 

Chesapeake Fritter (SF) 16
hearts of palm fritter, classic slaw, lemon aioli

Eggplant Parm (SF, N) 16 
lightly fried eggplant cutlet, almond ricotta, house marinara,  
arugula, cashew parmesan

Chick’n Parm (N) 16
cripsy chick’n cutlet, almond ricotta, house marinara, arugula, 
cashew parmesan   

Classic Hoagie  15
root vegetable charcuterie, tofu mozz, lettuce, tomato, onion, 
cherry peppers, garlic aioli

Philly Jackfruit (SF, N)  16
braised jackfruit, seared peppers & mushrooms,  
cashew cheese sauce, mayo  

Caesar (SF, N) 13
romaine, croutons, caesar dressing & cashew parmesan

Chick’n Caesar (N) 17
crispy chick’n, romaine, croutons, caesar dressing, 
cashew parmesan

Vegano (GF)  16
seared organic tofu cutlet, grilled zucchini, grilled onions  
& grilled italian peppers, house vinaigrette

Salads

Side Salad (GF, SF) 7
mixed greens, cherry tomatoes, shaved red onions, house vinaigrette

Warm Focaccia (SF) 8
toasted olive oil & herb focaccia  

Fries (GF, SF) 7

Sides

GF = GLUTEN FREE      SF = SOY FREE      N = CONTAINS NUTS

Soup
Wedding Soup (N)  13
bowl of italian wedding soup with escarole, carrots, pastina  
& meatballs topped with cashew parm Crispy Artichoke Bowl (GF) 17

crispy artichokes, garlicky greens, crumbly blue cheese,  
sundried tomato jam

Meatball Bowl (N)  18
classic meatballs, almond riccota, sundried tomato jam,  
cashew parmesan, house vinaigrette

Tofu & Wild Mushroom Bowl (GF)  18
seared organic tofu cutlet, roasted wild mushrooms,  
grilled onions, garlicky kale, house vinaigrette

Grilled Vegetable Bowl (GF, N) 16
grilled zucchini, eggplant, onions & italian peppers topped  
with blue cheese crumbles, toasted pecans & house vinaigrette 

Bowls
served over fresh greens & grains



available after 4pm

served with salad 
sub bucatini or gnocchi for gluten-free penne   2

Pasta Entrées
Bucatini & MeatBalls (N) 28
bucatini with nonnie’s marinara & 3 meatballs topped  
with cashew parm & almond ricotta 

Cacio e Pepe (N) 25
bucatini with creamy cashew sauce & cracked pepper 

Lasagna (N) 31
classic lasagna layered with pasta, bolognese, almond ricotta, 
marinara & cashew parm 

Gnocchi Beans & Greens (SF, N)  28
potato gnocchi with garlicky escarole & gigante beans  
in lemon butter sauce topped with cashew parm 

 

Eggplant Rollatini (N) 34
lightly fried eggplant rolled with spinach & almond  
ricotta & marinara sauce with bucatini marinara & rapini 

Chick’n Piccata 28
breaded chick’n cutlet in lemon, butter, white wine  
& caper sauce with whipped potatoes & broccolini 

Tofu Marsala  (GF, N) 32
organic pecan-dusted tofu cutlet in mushroom, shallot  
& marsala wine sauce with whipped potatoes & rapini 

Chianti Braised Jackfruit (GF, SF)  34
braised organic jackfruit, carrots, potatoes & shallots in  
rich broth with herbed polenta cakes & broccolini 

Chesapeake Fritters (SF)  29
crispy hearts of palm and old bay fritters with  
mashed potatoes, slaw & lemon aioli 

Wild Mushroom Ragout (GF, SF)  32
roasted wild mushroom and gigante bean ragout  
with herbed polenta cakes & rapini
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Pasta Sides
Bucatini Marinara 14

Gluten-Free Penne Marinara 16.5

GF = GLUTEN FREE      SF = SOY FREE      N = CONTAINS NUTS


