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“Beer”

Bell’s Two Hearted IPA - 6
Peroni - 6

Michelob Ultra - 5
Menebrea - 6

Heineken - 6

VINI ROSSI

Red Wine

Michele Chiarlo | Nebbiolo "Baby Barolo" 15\ 58
Fontanafreddo Briccotondo | Barbera - 9138
Concannon Vineyards | Cabernet - 12\ 46

Due Torri | Pinot Noir - 9135

Carpiento Dogajolo | Super Tuscan - 10\ 40
Belplosto | Montepulicano d'Abruzzo - 11143
Castello Trebbio | Chianti Superiore - 10\ 39

VINI BIANCHI

White Wine

Caposaldo | Prosecco - 8\ 32

Villa Matilde | Falanghina 10 \ 39

Melini | Orvieto Classico - 10139

Bollini | Pino Grigio - 11\ 42

Raeburn | Chardonnay - 13\ 47

Urlar | Sauvignon Blanc - 12\ 46

Sella & Mosca La Cala | Vermentino - 12\ 45

LE BEVANDE

Coca-Cola - 4
Sprite - 4
Diet Coke - 4
San Pellegrino Sparkling Water - 4
San Pellegrino Fruit Soda - 4
= Grapefruit
= Blood Orange
= Orange
= Lemon
Large Mineral Water - 7.25
Large Sparkling Water - 7.25
Cappuccino - 6.25
Café Latte - 6.25
Coffee (Decaf / Regular) - 4.25
Single Espresso - 4.75
Double Espresso - 7.25

In lieu of gratuity, a 20% service
charge is added to each bill. This
charge is retained by “the house”,
and 100% is distributed to our team
in the form of wages and benefits.
You have many options to dine on
this island and we are grateful you
chose us to enjoy lunch.

Call 843.785.6272 to
place your order.
37 New Orleans Road - Suite L
Hilton Head Island, SC 29928
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A 3% convenience fee will be added to all credit card transactions.

There are no fees imposed on bank debit cards.

Salads

Panzanella - 9.5

Tomato, cucumber, red onion, arugula,
fresh focaccia and fresh burrata with a
red wine vinaigrette

Tossed Caprese - 9.5

Heirloom cherry tomatoes, basil,
roasted red peppers, arugula and
Buffalo mozzarella tossed in olive oil
with an aged balsamic

Insalata Mista - 8.5

Mixed baby greens with cucumber,
shaved red onion, tomatoes and
balsamic vinaigrette

Personal Pizza

Cafe Margherita - 15

Mozzarella, blistered cherry tomatoes,
dressed arugula, spicy sundried tomato
base, topped with a drizzle of basil
aioli, and an aged balsamic vinegar

Prosciutto - 15

Prosciutto with an extra virgin olive oil
base, mozzarella, spicy honey and
arugula

Taylor Street - 15

Pomodoro sauce, mozzarella, sliced
link sausage, roasted red peppers and
onions

Cacio e Pepe con Salsiccia - 15
Sharp cheese sauce with cracked black
pepper, crumbled sausage and onions,
topped with olive oil

Desserts

Tiramisu - 12

Espresso and rum soaked ladyfingers layered
with a mascarpone mousse, topped with cocoa
and a drizzle of caramel

Panna Cotta con Frutta Fresca - 10
Tuscan vanilla cream pudding served with fresh
seasonal fruit

Small Plate Pasta

Spaghetti and Meatballs - 14
House made spaghetti with pomodoro
sauce topped with meatballs

Tagliatelle alla Bolognese - 14
House made ribbon pasta with classic
meat sauce of Bologha

Strozzapreti - 14
House made strozzapreti with crumbled
Italian sausage, mushrooms, cream and
a touch of nutmeg

Italian Sandwiches

Served with pasta salad or mista salad

The Italian - 14

Prosciutto, soppressata, copa, arugula,
roasted red peppers, shaved red onion and
fontina cheese on a fresh baguette

The Meatball - 14
House made meatballs with provolone and
marinara sauce on a fresh baguette

The Sausage and Pepper - 14
Italian sausage and peppers on a fresh
baguette

Cafe Cheesesteak - 16
Sliced ribeye, onions and peppers with
White American cheese on an Amoroso roll

The Caprese - 14

Fresh sliced tomato, buffalo mozzarella,
basil, fresh pesto, arugula and roasted red
peppers on a fresh baguette

The MA Special - 14

Mortadella, soppressata, spicy capicola,
provolone, lettuce, peppadew peppers and
red wine vinaigrette on a fresh baguette

The BLT - 14

Crispy thick-cut bacon, heirloom tomatoes,
chopped romaine and mayonnaise on a
fresh baguette

Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness
A 3% convenience few will be added to all
credit card transactions




