G= GLUTEN FREE
V= VEGETARIAN

THE WATERING HOLE

APPETIZERS

BUTTERNUT SQUASH RAVIOLI v 18

SQUASH RAVIOLI, BROWN BUTTER

SAGE, COOKIE CRUMBLES

EGGPLANT PARMIGANA GFV 19
EGGPLANT PARM SERVED WITH MARINARA

SAUCE AND MOZARELLA

ARTICHOKE & ZUCCHINI FRITTIeFv 20
ITALIAN ARTICHOKE HEARTS AND

ZUCCHINI LIGHTLY FRIED SERVED WITH
CAPER SAUCE OR MARINARA

BRUSCHETTA PROSCIUTTO 16
FIG JAM MASCARPONE, PROSCIUTTO, BASIL

SAUSAGE & MUSHROOMS 18
MUSHROOMS AND SAUSAGE SERVED IN A

BED OF ARUGULA SALAD DRIZZLED WITH
GORGONZOLA SAUCE

CALAMARI FRITTI 19
LIGHTLY BREADED CALAMARI SERVED

WITH SPICY MARINARA SAUCE

MEATBALLS GF 20
HOMEMADE MEATBALLS SERVED IN A

RAGU MARINARA SAUCE TOPPED WITH

PARMESAN CHEESE, BASIL

SALADS

*ADD CHICKEN +7/ SALMON +15/ SHRIMP +12/ RIBEYE +15

ARUGULA 16
ORGANIC BABY ARUGULA, BRUSQUETTA

TOMATOES, LEMON VINAIGRETTE, PARMESAN,

BALSAMIC GLAZE
CAESAR SALAD 14

HEARTS OF ROMAINE, HOMEMADE
CAESAR DRESSING, SHAVED PARMESAN

GORGONZOLA & PEAR SALAD 19
HEARTS OF ROMAINE,PEARS, ALMONDS,
GORGONZOLA CHEESE, MIXED GREENS,
CRANBERRIES, BALSAMIC VINAIGRETTE

CAPRESE SALAD 18
SLICED ROMA TOMATO, FRESH MOZZARELLA,

BASIL, EVOO
BURGER

KALI SMASHED BURGER 18
ANGUS BEEF, LETTUCE, TOMATQO, ONIONS,
MAYONAISE SERVED WITH FRIES

SOUPS

CREAM OF MUSHROOM
BOwL 15 CupP 8

PRAWN BISQUE SOUP
BOwL 18 CUP 10

ITALIAN WEDDING SOUP
BOwL 15 CUP 8

FOCACCIA BREAD 10
HOMEMADE CAPUTO FLOUR DOUGH,
PARMESAN, OLIVE OIL, ROMEMARY, GARLIC

WE ADD 20% GRATUITY ON PARTIES OF 6 OR MORE.
*LET YOUR SERVER KNOW IF YOU HAVE ANY FOOD ALLERGIES*

DINNER MENU

PASTAS

GNOCCHI GF V 21

GNOCCHI SAUTEED IN A MARINARA
SAUCE TOPPED WITH PARMESAN

EAST COAST RAVIOLI v 20
NY YORK CHEESE FILLED RAVIOLI, BROWN

BUTTER SAGE, AMARETTO COOKIE CRUMBLE
SCAMPI 28
LINGUINI PASTA WITH SHRIMP, LEMON CAPER SAUCE
TORTELACCI SHORT RIB 25
SHORT RIB STUFFED PASTA, PORCINI CREAM SAUCE

LOBSTER RAVIOLI 30
MAINE LOBSTER STUFFED RAVIOLI, VODKA

CREAM REDUCTION SAUCE

PROSCUITTO TORTELLINI 24
PROSCUITTO STUFFED TORTELLINI, PROSCUITTO
SAGE CREAM SAUCE

FETTUCINE RIBEYE RAGU 32
FETTUCINE PASTA SERVED WITH A SAUTEED

RIBEYE RAGU

RIGATONI ALLA VODKA E SALMON 28
CLASSIC VODKA SAUCE, BASIL, SALMON

ENTREES

SALMON 28
PAN SEARED SALMON, PARMESAN RISOTTO,

CREAMY GARLIC LEMON SAUCE

CHICKEN PARMIGANA 26

LIGHTLY BREADED CHICKEN BREAST WITH

MARINARA AND MOZZARELLA

CHICKEN MARSALA 26
SAUTEED CHICKEN WITH MUSHROOMS IN

A MARSALA WINE REDUCTION SAUCE

CHICKEN PICCATA 26

SAUTEED CHICKEN BREAST IN A LEMON BUTTER CAPER
SAUCE

NY STRIP 35
10 0z. NY STRIP, ROSEMARY POTATOES, PORCINI

MUSHROOM, DEMI GLAZE REDUCTION SAUCE
LAMB CHOPS 35
LAMB LOLLIPOPS LIGHTLY SAUTEED TO

PERFECTION ON A BED OFF FETTUCINE

CACIO E PEPE
PIZZAS

MARGHERITA 19

MOZZARELLA, EVOO, BASIL, MARINARA, OREGANO

CARNE MISTO 28

MEATBALL, PEPPERONI, SAUSAGE, MOZZARELLA, PARMESAN

SAUSAGE & MUSHROOMS 23

MOZZARELLA, PARSLEY, MARINARA

NEAPOLIS BIANCA 26

RICOTTA, BURRATA, ARUGULA, EVOO, PROSCUITTO,
PARMESAN, MOZZARELLA
PEPPERONI

VEGGIES
MARINARA, SPINACH, ZUCCHINI, MUSHROOM,
TOMATOES, PEPPER, ARUGULA

SIDE OF ANY SAUCE 5




