
SALUMI BOARD............................................................................................ 18

SELECTION OF 3 ITALIAN CURED MEATS | CORNICHONS | GRAIN MUSTARD | ROSEMARY CRACKERS 

ADD 2 CHEESES +$8

*TUNA CARPACCIO...................................................................................... 20

CITRUS SUPREMES | PINE NUTS | WATERCRESS | SMOKED CAPER DRESSING

AUTUMN SALAD........................................................................................... 15

BABY KALE | CRESS | MARCONA ALMONDS | PECORINO | PRESERVED LEMON VINAIGRETTE

BABY GEM CAESAR..................................................................................... 15

GRAPE TOMATO | AGED PARMESAN | ANCHOVY VINAIGRETTE | FOCACCIA CRUMBLE

BLUE CRAB ARANCINI................................................................................ 17

TELEGGIO RISOTTO | CALABRIAN CHILI AIOLI

FORMAGGIO CROCCANTE........................................................................... 20

CRISPY MOZZARELLA | TOMATO FONDUE | HOUSE MADE BREAD | BASIL

BEEF & PORK MEATBALLS......................................................................... 16

WHITE POLENTA | POMODORO | GREMOLATA | PARMESAN

CRISPY BRUSSELS...................................................................................... 15

HERB PISTOU | BAGNA CAUDA

BURRATA SALAD ........................................................................................ 16

GOLDEN BEETS | BEETROOT APPLE BUTTER | WATERCRESS | PUMPKIN SEED DRESSING

S T A R T E R S

M A I N S

R O L L  U P  Y O U R  S L E E V E S    G E T  Y O U R  H A N D S  D I R T Y    S A T I S F A C T I O N  G U A R A N T E E D

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH

OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
A 20% gratuity will be added to groups of 6 or more

SPAGHETTI POMODORO............................................................................... 22

SAN MARZANO TOMATO | PARMESAN | CULTURED BUTTER | BASIL  

PAPPARDELLE BOLOGNESE........................................................................ 28

ANGUS BEEF | SMOKED PORK | STEWED TOMATO | FONTINA  

BUCATINI ALL'AMATRICIANA .................................................................... 28

CRISPY GUANCIALE | TOMATO CONFIT | PECORINO | EVERYTHING CRUMBLE

THREE CHEESE AGNOLOTTI........................................................................ 26

LEMON BUTTER | ARUGULA PESTO | ROASTED PINE NUTS

CHICKEN PARMIGIANA................................................................................ 28 

SPICY POMODORO | WHIPPED BURRATA | ARUGULA SALAD

SHRIMP AND GRANA .................................................................................. 28

MASCARPONE GRITS | NDUJA | STEWED TOMATO | HERB PISTOU

*GORGONZOLA AGED N.Y.  STRIP................................................................ 65

EGGPLANT PARMESAN GRATIN | CHARRED BABY PEPPERS | TARRAGON BEARNAISE  

CORVINA SEABASS .................................................................................... 36

CRISPY SUNCHOKES | BRUSSELS SPROUTS | SAFFRON BAGNA CAUDA

                     

                     SUBSTITUTE GF PASTA +$3  |  ADD MEATBALLS TO ANY PASTA +$8

NASHVILLE

PRINTERS



S P A R K L I N G  W I N E
JEIO PROSECCO | VENETO, ITALY | 14/52

LUCIEN ALBRECHT | CREMANT D’ ALSACE, FRANCE | 15/56

SAINT-HILAIRE ,  BLANQUETTE DE LIMOUX | LANGUEDOC, FRANCE | 15/56

W H I T E  W I N E
GIESEN "UNCHARTED",  SAUVIGNON BLANC | MARLBOROUGH, NZ | 14/52

ORNELLA MOLON, PINOT GRIGIO | VENETO, ITALY | 14/52

CIPREA, PECORINO | MARCHE, ITALY | 14/52

AZIENDA AGRICOLA LA CHIARA ,  GAVI | PIEDMONT, ITALY | 16/60

HARTFORD COURT,  CHARDONNAY | RUSSIAN RIVER, CA | 16/60

MINUTY M ROSE | PROVENCE, FRANCE | 16/60

R E D  W I N E
IL BRUNONE, SANGIOVESE, CHIANTI CLASSICO | TUSCANY, ITALY | 15/56

ROCCA DEI SANNITI ,  AGLIANICO | CAMPANIA, ITALY | 15/56

INSCRIPTION, PINOT NOIR | WILLAMETTE VALLEY, OR | 17/64

FREI BROTHERS, CABERNET SAUVIGNON | ALEX ANDER VALLEY, CA | 17/64

TORRIONE PETROLO, SANGIOVESE-MERLOT-CABERNET SAUVIGNON 

TUSCANY, ITALY | 21/80

PICUS, MONTEPULCIANO & SANGIOVESE, ROSSO PICENO 

MARCHE, ITALY | 16/60

C O C K TA IL S
MIDNIGHT TRAIN |  16

RITTENHOUSE RYE - PINEAPPLE AMARO - BLACK WALNUT BITTERS 

4TH & CHURCH |  16

NEW AMSTERDAM VODKA - AMARO MONTENEGRO - VANILLA SYRUP - LEMON - GINGER BEER 

PEAR NECESSITIES |  16

ILLEGAL MEZCAL - DRY CURACAO - PEAR - LEMON - VANILLA

TAKES TWO TO MANGO |  16

FOUR ROSES BOURBON - APEROL - MANGO - LIME - EGG WHITES

HIBISCUS & HONEY |  16

CITADELLE GIN - SOREL - LEMON - HONEY

LIMONCELLO COLLINS |  16

LIMONCELLO - ROSEMARY SIMPLE - SODA

BLACK CHAI AFFAIR |  16

PAPA'S PILAR DARK RUM - CANTERA NEGRA CAFE - COLD BREW - VANILLA - CHAI

*A 2.5% Culinary Service Charge has been added to your  bill to support equitable and fair wages for our kitchen staff. 
Thank you for your support*


