
CALAMARI FRITT I   19
l ight ly  breaded f lash f r ied ca lamar i  |  d ipping sauce duo

SHRIMP GONDOLA  19
parmigiano reggiano cream sauce |  toasted I ta l ian bread

STUFFED EGGPLANT  18
d.o.p.  san marzano tomato sauce |  b lend of  3  cheeses

POLIPO ALLA GRIGLIA  22
gr i l led octopus |  yukon potato purée |  sa lsa  verde |  p ick led onion

romesco sauce

POLPETTE CASSEROLE  19
house-made a l l  beef  i ta l ian meatbal ls  |  zesty  tomato sauce |  g r i l led

toasted I ta l ian bread  |  shaved parmesan reggiano

BRUSCHETTA NAPULE È  16
mar inated hei r loom tomatoes |  mozzare l la  di  bufa la  |  ba lsamic g laze

BURRATA CAPRESE  18
hei r loom tomatoes |  g round pis tachios |  bas i l  |  ba lsamic g laze

add proscui t to +10

TAGLIERE MISTO  27
prosciut to di  parma |  capicol la  |  sa lame |  mortadel la  |  parmigiano reggiano

provolone aur icchio |  manchego |  t ruf f le  honey |  mixed nuts  |  focaccia

sa lads
ROMANA  13

t radi t ional  caesar  dress ing |  hear ts  of  romaine |  shaved parmigiano reggiano
gar l ic  croutons

MEDITERRANEA  15
mixed greens and romaine |  tomatoes |  cucumbers  |  red onions

pepperoncin i  |  ka lamata ol ives  |  fe ta  cheese |  p is tachios |  red wine v ina igret te

ARUGULETTA  14
arugula  |  s t rawberr ies  |  s l iced pears  |  roasted hazelnuts

shaved parmigiano reggiano |  lemon a io l i  dress ing

INSALATA PRIMAVERA  14
f ie ld greens |  sun-dr ied cranberr ies  |  candied walnuts  |  goat  cheese

raspberry  v ina igret te

FACCI WEDGE  15
iceberg let tuce wedge |  he i r loom tomatoes |  bacon |  b leu cheese crumble

scal l ion |  c reamy c i t rus  v ina igret te

ROASTED BEET  16
diced beets  |  goat  cheese |  avocado |  candied walnuts  |  mixed greens

roasted hazelnuts  |  ba lsamic v ina igret te

add: chicken 9 shr imp 12 mignon t ips 15 salmon 16

appet izers

f rom the sea
FRUTTI  DI  MARE  36

calamar i  |  l i t t le  neck c lams |  maine mussels  |  octopus
seared sca l lops |  jumbo lump crab meat  |  shr imp |  d.o.p.  san marzano

mar inara  sauce |  l inguine pasta  |  organic cher ry  tomatoes |  evoo

L INGUINE ALLE VONGOLE  28
l i t t le  neck c lams |  organic cher ry  tomatoes |   gar l ic  whi te  wine sauce

SHRIMP SCAMPI or FRADIAVOLA  28
white wine gar l ic  lemon butter  sauce or  spicy d.o.p.  san marzano

mar inara  sauce |  evoo |  organic cher ry  tomatoes |  l inguine pasta

FETTUCCINE CALABRESE  35
sca l lops |  Mary land crab meat  |  jumbo shr imp

d.o.p.  spicy san marzano mar inara  sauce |   ca labr ian chi l ies  |  fe t tuccine

PENNE LOUISIANA  34
penne pasta  |  ch icken |  louis iana andoui l le  sausage |  shr imp

broccol i  |  organic cher ry  tomatoes |  c reamy spicy creole sauce 

f rom the land
POLLO MARSALA  28

wild mushrooms |  c ipol l ine onions |  marsa la  wine sauce |  broccol in i
roasted gar l ic  mashed potatoes

POLLO ALLA VENEZIANA  31
pan seared chicken |  capers  |  wood-f i red red peppers  |  spinach |  jumbo 

lump crab meat  |  angel  ha i r  pasta  |  whi te  wine lemon sauce |  topped with
mozzare l la  cheese |  evoo

VITELLO PIZZAIOLA  30
th in ly  s l iced veal  |  ka lamata ol ives  |  capers  |  cher ry  tomatoes

d.o.p.  mar inara  sauce |  angel  ha i r  pasta

c lass ic  pastas
LASAGNA  24

l ayered house-made pasta  |  bolognese meat  ragù
blend of  3  cheeses |  zesty  d.o.p.  san marzano tomato sauce

topped with mel ted mozzare l la

SPAGHETTI  AND MEATBALLS  24
zesty  d.o.p.  san marzano tomato sauce 

PARMIGIANA
choice of :  vea l  26  |  eggplant  24  |  ch icken 25

zesty  d.o.p.  san marzano tomato sauce |  angel  ha i r  pasta

ANGEL HAIR “SOPHIA LOREN”  25
baby spinach |  wi ld mushrooms |  wood-f i red red peppers  ragù sauce

goat  cheese |  walnuts

SPAGHETTI  AMATRICIANA CON BURRATA  27
caramel ized onions |  bacon |  i ta l ian pancet ta  |  spicy ca labr ian
chi l i  |  i ta l ian bur ra ta  |  pesto dr izzle |  organic cher ry  tomatoes

spicy d.o.p.  san marzano mar inara  sauce |  bas i l  |  parmigiano reggiano

p izza
MARGHERITA D.O.P.    20

perfect ly  proofed dough |  se lected d.o.p.  san marzano tomatoes
house–made f resh mozzare l la  |  f resh bas i l ico r icc io |  evoo

ROMINA  22
our  margher i ta  d.o.p.  |  roasted red pepper  |  fennel  sausage |  onions |  evoo

I TALIAN GARDEN  23
our  margher i ta  |  eggplant  |  spinach |  mushrooms |  zucchin i  |  goat  cheese

DIAVOLA   22
our  margher i ta  d.o.p.  |  sa lame piccante |  ca labrese pepper  |  d iavola  sauce

f resh bas i l ico r icc io |  evoo

WILD MUSHROOM   22
white pizza |  r icot ta  |  parmigiano reggiano |  house-made f resh

mozzare l la  |  wi ld mushrooms |  sauteed spinach |  t ru f f le  o i l  dr izzle

FRANCO PALMA   23
our  margher i ta  d.o.p.  topped with sa lamino |  imported rosemary ham

fennel  sausage

BIANCA NEVE   22
white pizza |  f resh grande mozzare l la  |  f resh tomatoes |  a rugula

prosciut to di  parma |  parmigiano reggiano

GENOVA PESTO   23
pesto genovese |  house-made f resh mozzare l la  |  g r i l led chicken

roasted tomatoes |  roasted pine nuts  |  smoked mozzare l la

a l l  p izzas g luten f ree or  caul i f lower  crust  +5

*speck -  smoked prosciut to (meat)     *pancet ta  -  i ta l ian bacon
*d.o.p.  -  denominazione di  or ig ine protet ta    *evoo -  ext ra  v i rg in  o l ive oi l
  (protected des ignat ion of  or ig in)

l i te  & heal thy
GLUTEN FREE MARGHERITA  25

gluten f ree pizza dough |  d.o.p.  san marzano tomato sauce
f resh house-made mozzare l la  |  f resh bas i l  |  evoo 

BAIA DOMIZIA    31
broi led shr imp |  seared sca l lops |  spinach |  roasted gar l ic  |  evoo

GERMANO CANDILE   35
blackened sa lmon |  asparagus |  spinach |  roasted gar l ic

f resh vegetable medley |  evoo
*subst i tute any pasta  dishes with gf  spaghet t i    6

• One check per table.  Maximum 4 ways spl i t  equal ly.
• Orders must be placed by 9:45 pm (Sun.-Thurs.)  and
 10:45 pm (Fr i .  & Sat.)
• P late shar ing $4 • Subst i tut ions $2 -  of  equal  or less value
• I f  you br ing your own dessert  there wi l l  be a $15 charge.

• Gratuity of  20% wi l l  be added to part ies of  6 or more
• Our food is  prepared with the f inest  ingredients;  your pat ience is
 great ly  appreciated.
• One compl imentary basket of  bread (1 rol l  per person) wi l l  be offered with
  the purchase of any entrée. Each addit ional  rol l  $1.

f resh house-made pasta
PAPPARDELLE BOLOGNESE  26
house-made creamy bolognese sauce

RAVIOLI  CON PROSCIUTTO E R ICOTTA  25
24 mo.  prosciut to di  parma |  peas |  mushrooms |  c reamy rosé sauce

SEAFOOD MAREBELLA  35
jumbo shr imp |  sea sca l lops |  c reamy parmigiano reggiano sauce

mary land crab meat  |  house-made fet tuccine pasta

RAVIOLI  D’ARAGOSTA  33
stuf fed with  lobster  |  ch ives  |  c reamy saf f ron sauce

mary land crabmeat  |  asparagus t ips

RAVIOLI  CON BACON ALLA PAVAROTTI   28
diced chicken |  smoked bacon |  r icot ta  |  smoked mozzare l la

spinach |  but ter  parmigiano reggiano sauce

GNOCCHI CAPRESE  24
house-made potato dumpl ings |  organic cher ry  tomatoes

zesty  d.o.p.  san marzano mar inara  sauce |  f resh bas i l  |  f resh mozzare l la

GNOCCHI DI  PATATE PESTO E SALSICCIA  26
house-made potato dumpl ings |  i ta l ian mi ld sausage |  wi ld mushrooms 

roasted red tomatoes |  pesto genovese sauce

SACCHETTI  AI  F ICHI   28
gorgonzola  + pear  s tuf fed house-made pasta  pockets  |  gorgonzola

fondue sauce |  topped with t ruf f le  o i l  & dr ied f igs

wood-f i re  gr i l led
SALMONE ALLA MUGNAIA  35

broi led sa lmon |  topped with capers  |  roasted gar l ic  |  evoo |  whi te  wine
lemon sauce |  roasted gar l ic  mashed potatoes |  f resh vegetable medley

BISTECCA F IORENTINA  44
16 oz r ibeye |  wood-f i re  gr i l led to your  preference

argent in ian chimichur r i  |  tuscan potatoes |  pet i te  a rugula

F ILETTO GORGONZOLA  46
8 oz f i le t  mignon |  c reamy gorgonzola  t ruf f le  sauce |  broccol in i

roasted gar l ic  mashed potatoes

soup
I TALIAN WEDDING  12

CREAM OF CRAB  14

s ides
9

• GRILLED ASPARAGUS   • FRESH RUSTICO BREAD
• GARLIC MASHED POTATOES   • FRESH VEGETABLE MEDLEY
• ROASTED GARLIC BROCCOLINI • SAUTÉED SPINACH WITH GARLIC

gr i l led f la tbread
VEGGIE  22

gr i l led f la tbread brushed with ol ive oi l  and gar l ic
tomatoes |  zucchin i  |  a r t ichoke hear ts  |  wood-f i red peppers

mozzare l la  |  goat  cheese |  ba lsamic g laze dr izzle

SAUSAGE & PEPPERS  22
gr i l led f la tbread brushed with ol ive oi l  and gar l ic  |  g rande mozzare l la

 i ta l ian fennel  sausage |  wood-f i red peppers  |  onions
d.o.p.san marzano mar inara  sauce

al l  f la tbread g luten f ree 10”  or  caul i f lower  crust  8”  +5

v i t tor io & va lent ino’s  menu
Kids 9 years  & under  only

KIDS P IZZA (MARGHERITA) 12 |  with pepperoni   14
CHICKEN TENDERS w/FRIES  15    CHEESE RAVIOLI   13

PASTA  13  choice of :  spaghet t i  |  angel  ha i r  |  penne
choice of :

meat sauce | butter | tomato sauce | meatball + tomato sauce | alfredo sauce



bott lesdraught
STELLA ARTOIS (5%)    8
MILLER L ITE (4 .2%)    7

PERONI (5 .1%)    7
FLYING DOG THE TRUTH (8 .7%)    9

BLUE MOON (5 .16%)   8
DBB VIENNA LAGER (5 .2%)    8

ALLERGY WARNING:  Our food may contain or have come in contact with 
peanuts,  t ree nuts,  soy,  eggs,  wheat,  f i sh,  shel l f i sh,  or dairy products.  Ol ives 
on our sa lads may have pits .  Unpitted ol ives such as on our pizza may st i l l 
contain pits .  P lease speak to your server i f  you have any concerns.

GLUTEN WARNING:  We advise against  GF dough for extreme gluten intolerances;  FACCI 
i s  not a g luten free environment.  In consuming our g luten free i tems,  be aware that 
there may be a chance of cross-contaminat ion. Patrons are encouraged to consider 
this  informat ion in l ight of  their  indiv idual  requirements and needs.

*Consuming raw or undercooked meats,  poultry,  seafood, shel l f i sh,  or eggs may increase your r isk of  foodborne i l lness.

ANGRY ORCHARD CIDER (GF)   6
BUD L ITE   6

CORONA LIGHT   6
GUINNESS  7

HEINEKEN L IGHT   7

MICHELOB ULTRA   6
CORONA EXTRA   7

HEINEKEN  7
YUENGLING   6

NON-ALCOHOLIC BEER  7

cockta i l  l i s t
facci  s ignature dr inks

beer

FACCI SOFIST ICATA   15
P i la r  blonde rum |  sweet  vermouth |  p ineapple nectar  |  f resh l ime ju ice

FACCI MARTINI    14
wheat ley vodka |  o l ive ju ice |  gorgonzola  o l ives

FACCI MARGARITA   14
t rés  agave tequi la  |  coint reau |  f resh l ime ju ice |  agave nectar  |  sa l t  r im

FACCI COSMO   14
absolute c i t ron |  coint reau |  f resh l ime ju ice |  agave nectar

THE CELLOS   14
lemon,  orange or  raspberry  mar t in i  wi th  a  sugar  r im

THE SANGRIAS   14
red or  whi te  house made sangr ias

F IGGIN PEACHY   15
f igenza f ig  vodka |  prosecco |  peach purée |  f resh l ime ju ice

BADA BING   15
chocolate vodka |  double espresso vodka |  f rangel ico |  ba i ley ’s

SMOKED AGED FACCI  OLD-FASHIONED  26
rabbi t  hole |  b i t ters  |  orange and cher ry  |  smoke of  aged wood

rum
BACARDI S ILVER  10

CAPTAIN MORGAN  10
MALIBU COCONUT  9

MEYER’S  9
PILAR RUM  10

gin
 BOMBAY SAPPHIRE  12

BOMBAY SAPPHIRE DRY  12
HENDRICKS  12
TANQUERAY  12

THE BOTANIST  12
BEEFEATER  12

BECAUSE THE WORLD CHANGED AFTER THE 
PANDEMIC, WE KINDLY ASK TO CHECK WITH 
YOUR SERVER FOR AVAILABILITY OF ANY OF 
THE ITEMS AS THEY MAY BE DISCONTINUED.

whiskey
JACK DANIELS  10

JAMESON  10
CROWN ROYAL  10

SCREW BALL  9
F IREBALL  9

GENTLEMEN JACK  12

vodka
BELVEDERE  12

GREY GOOSE  12
KETEL ONE  12

TITO’S  12
WHEATLY  12

ABSOLUTE  12

s ingle mal t /scotch
blended scotch

RED LABEL  10
BLACK LABEL  12
BLUE LABEL  35

DEWAR’S  15
BALVENIE (12yr)  15

GLENFIDDICH (12yr)  15
GLENLIVET (12yr)  15
MACALLAN (12yr)  18
MACALLAN (18yr)  38

HIBIKI   30
YAMAZAKI (12yr)  50
TALISKER (12yr)  15

bourbon & rye
ANGELS ENVY  15
BASIL HAYDEN  12

BLANTONS  20
BUFFALO TRACE  15

BULLEIT BOURBON  11 
BULLEIT RYE  10
EAGLE RARE  22

ELIJAH CRAIG  12
JIM BEAM  10

KNOB CREEK  12
MAKERS MARKS  12

PAPPY VAN WINKLE (10yr)  75
PAPPY VAN WINKLE (12yr)  90

OLD FORRESTER  12
WIDOW JANE  12

WOODFORD RESERVE  12

tequi la /mezcal
CLASE AZUL REPASADO  30
CLASE AZUL GOLD LEAF  35

CASAMIGOS BLANCO  11
CASAMIGOS REPOSADO  12

CASAMIGOS MEZCAL  11
PATRON SILVER  11

1800 SILVER  11
1800 REPASADO  12

DON JULIO BLANCO  11
DON JULIO REPOSADO  12

DON JULIO ANEJO  14
DON JULIO 1942  20
ILLEGAL JOVEL  10

ILLEGAL REPASADO  11
AVION 44  15

l ight  body medium body ful l  body

105 Gavi ,  Cortse,  P icol lo,  P iemonte (Organic)           
   (White)              12 |  48

The aromas of sweet lemon, firm honeydew melon, apricot, chive 
and citrus blossom really jump out of the glass. The flavors and 
intense and compelling, with bold notes of lemon, lime, pomelo, 
melon, apricot and more that get energy and drive from the 
racy, fresh, acids. A lick of chalk gives a mineral edge to the 
very, very, long finish that leaves your mouthwatering over the 
lingering lemon, citrus blossom and fresh apricot flavors. The cut 
and verve make this an excellent match for shellfish, ceviche, and 
any kind of fried food, but there’s enough body (at just 12.5% 
alcohol) to keep things equally appealing on pop-and-pour just 
because you’re thirsty.  You’ll want to have a bottle chilled and 
ready for thirst-quenching sharing all year long!

120 Chiant i  DOCG “FACCI”,  Fattor ia Poggio
   Al loro, Toscana, 2019 (Red)     11 |  44

Blend of Sangiovese, Canaiolo, Colorino and Ciliegiolo. Intense, 
deep ruby red with bouquet broad and elegant with pleasant odors 
of red fruit, cherry, blackcurrant and raspberry with final flowery 
notes of sweet violets. The taste is pleasantly tannic, dry, warm 
and full-bodied.

102 Falanghina “Campi F legrei” ,  Farro,  Napol i ,
   Campania (White)           11 |  44

It has a straw like yellow hue, and has clear scents of pineapple, 
peach, apricot, broom and magnolia. On the palate it is soft, 
abundant and balanced, thus amplifying its olfactory qualities.

113 Piedirosso “Campi F legrei” ,  Farro,  Napol i ,
   Campania (Red)         11 |  44

The tradtional wine from Naples, perfect with pizza, pasta and 
eggplant. An ancient Campania vine, already appreciated in the 
times of the Imperial Baia and even quoted by Pliny. Tradition 
says that it takes its name from the colour of its grape stalk which 
is the same as that of a dove’s foot and is thus known locally as 
Per’e Palummo. It is cultivated “a piede franco”. It is a ruby 
colour and has scents of cherry, raspberry and roses. On the 
palate it is soft, full bodies with well fused tannins.

115 Marche Rosso, Sangiovese/Cabernet
   Mer lot,  Fontezoppa, Marche (Red)  11 |  44

Dark ruby red with violet reflections, good consistency. Notes of 
red wild berries on the nose with hints of violets, roses, carnations 
and tobacco. A dry and enveloping flavour, with a nice freshness. 
Velvety tannin on the palate. Smooth and well poised with a 
long finish. Marche Rosso is made with 50% Sangiovese, 40% 
Cabernet Sauvignon and 10% Merlot. The wine is aged 3 
months in stainless steel tanks and 12 months large oak casks.

108 Mare Chiaro,  Greco Bianco, Ippol i to,
   Calabr ia (White)    12 |  48

Bright straw-yellow with pale green reflections, it comprises 
an intense, persistent aroma of ripe tropical fruit, pear, peach 
and white flowers. The taste is fresh and Mediterranean with a 
charming mineral  finish. Excellent with raw fish, pasta, grilled 
fish and white meats.

122 Super Tuscan “Mora del  Roveto”,Usigl ian
   del  Vescovo, Toscana (Red)    14 |  56

Made with Sangiovese, Merlot and Cabernet Sauvignon; it is then 
left to age in oak barriques. A red wine with elegant aromas of 
red fruits which captivates with its decisive, enveloping character. 
Dark in colour with purple nuances. Intense on the nose with 
pronounced small red fruit notes. Soft and enveloping impact on 
the palate with a pleasant lingering finish. It goes perfectly with 
white and red meats and pasta.

ASK SERVER FOR FULL WINE LIST.

PRICES ARE  SUBJECT TO CHANGE.

wine by the g lass

Bin #      Glass 6oz | Bottle Bin #      Glass 6oz | Bottle Bin #      Glass 6oz | Bottle

cognac/brandy
HENNESSY VSOP  20
HENNESSEY XO  35

REMY MARTIN VSOP  15
E&J BRANDY  10

2010-2023

HAPPY HOUR AVAILABLE EVERYDAY
3:00 PM -  6:00 PM AT BAR ONLY

(excluding hol idays)




