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                            4pm - 6pm Monday - Friday
Bar Only



4pm - 6pm Monday - Friday
Bar Only



Beers
selections subject to change
Bottles
Coors Light, Heineken, Modelo Especial, Corona, Corona Light   4.

23 oz draft
Peroni, Sam Adams Seasonal, Blue Moon, Sierra Nevada Hazy Little Things   7.


16 oz draft
Peroni, Sam Adams Seasonal, Blue Moon, Sierra Nevada Hazy Little Things   4.



Beers
selections subject to change
Bottles
Coors Light, Heineken, Modelo Especial, Corona, Corona Light   4.

23 oz draft
Peroni, Sam Adams Seasonal, Blue Moon, Sierra Nevada Hazy Little Things   7.


16 oz draft
Peroni, Sam Adams Seasonal, Blue Moon, Sierra Nevada Hazy Little Things   4.



Wines
6 oz pour $7 | 9oz pour $10
White Wine
Pinot Grigio, Chardonnay, Rose'


Red Wine
Chianti, Cabernet Sauvignon



Wines
6 oz pour $7 | 9oz pour $10
White Wine
Pinot Grigio, Chardonnay, Rose'


Red Wine
Chianti, Cabernet Sauvignon



Appetizers

Picollo Piatti
Choice of 3, arancini, bruschetta, calamari, eggplant parmigiana or meatballs   20.

Bruschetta
Tomato, basil, Tuscan olive oil   6.

Eggplant Parmigiana
baked eggplant, mozzarella, tomato sauce, parmigiano reggiano   7.

Grilled Shrimp
Broccoli Rabe, cannellini beans, oil, garlic   9.


Arancini
saffron risotto, sweeet peas, mozzarella, meat ragu   7.

Calamari
fried, spicy tomato sauce   9.

Burrata
zucchini pesto, heirloom tomatoes, basil   9.

Meatballs
Veal & ricotta meatballs, tomato sauce   9.



Appetizers

Picollo Piatti
Choice of 3, arancini, bruschetta, calamari, eggplant parmigiana or meatballs   20.

Bruschetta
Tomato, basil, Tuscan olive oil   6.

Eggplant Parmigiana
baked eggplant, mozzarella, tomato sauce, parmigiano reggiano   7.

Grilled Shrimp
Broccoli Rabe, cannellini beans, oil, garlic   9.


Arancini
saffron risotto, sweeet peas, mozzarella, meat ragu   7.

Calamari
fried, spicy tomato sauce   9.

Burrata
zucchini pesto, heirloom tomatoes, basil   9.

Meatballs
Veal & ricotta meatballs, tomato sauce   9.



Pizza

Margherita
san marzano tomatoes, fresh mozzarella, tomato sauce   9.


Pepperoni
san marzano tomatoes, fresh mozzarella   11.



Pizza

Margherita
san marzano tomatoes, fresh mozzarella, tomato sauce   9.


Pepperoni
san marzano tomatoes, fresh mozzarella   11.



Cocktails

House Cocktails
   8.


Specialty Cocktails
   10.



Cocktails

House Cocktails
   8.


Specialty Cocktails
   10.
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                            Bevande {Cocktails}
Seasonal sips and Panevino classics
Frozen Aperol Spritz
Aperol, Prosecco, soda   15.

Aperol Margarita
Casamigos Tequila, Aperol, lime juice, salted rim   15.

Aperol Spritz
Aperol, prosecco, club soda   15.

Espresso martini
Absolut Vanilla, Kahula, Baileys, Fresh Espresso   15.


Aperol Old Fashion
Angels Envoy bourbon, Aperol,simple syrup, orange bitters, spiced cherry bitters   15.

Blood Orange Aperol Spritz
Blood orange juice, Aperol, processo, soda   15.

Fig mule
Figenza fig vodka, ginger beer, lime   15.

Negroni
Campari, Aviation Gin, sweet vermouth   15.



Bevande {Cocktails}
Seasonal sips and Panevino classics
Frozen Aperol Spritz
Aperol, Prosecco, soda   15.

Aperol Margarita
Casamigos Tequila, Aperol, lime juice, salted rim   15.

Aperol Spritz
Aperol, prosecco, club soda   15.

Espresso martini
Absolut Vanilla, Kahula, Baileys, Fresh Espresso   15.


Aperol Old Fashion
Angels Envoy bourbon, Aperol,simple syrup, orange bitters, spiced cherry bitters   15.

Blood Orange Aperol Spritz
Blood orange juice, Aperol, processo, soda   15.

Fig mule
Figenza fig vodka, ginger beer, lime   15.

Negroni
Campari, Aviation Gin, sweet vermouth   15.



Sangria

Red Sangria
Glass $11 | Pitcher $44




Sangria

Red Sangria
Glass $11 | Pitcher $44




Vini {Wine}




Vini {Wine}




Spumante {Sparkling}

Prosecco, Caposaldo, Veneto, Italy
Glass $13 6oz | $16 9oz | Bottle $49


Saint Roch Rose 2021 France
Glass $13 6oz | $16 9oz| Bottle $49



Spumante {Sparkling}

Prosecco, Caposaldo, Veneto, Italy
Glass $13 6oz | $16 9oz | Bottle $49


Saint Roch Rose 2021 France
Glass $13 6oz | $16 9oz| Bottle $49



Bianchi {White}




Bianchi {White}




Light, Crisp & Refreshing

Pinot Grigio, Ecco Domani 2019 Italy
Glass $12 6oz | $15 9oz | Bottle $45




Light, Crisp & Refreshing

Pinot Grigio, Ecco Domani 2019 Italy
Glass $12 6oz | $15 9oz | Bottle $45




Aromatic

Sauvignon Blanc, Giesen 2019 Marlborough, New Zealand
$13 6oz | 16 9oz | Bottle $49


Riesling, Kendall-Jackson 2022 California
Glass $13 6oz | $16 9oz | Bottle $49



Aromatic

Sauvignon Blanc, Giesen 2019 Marlborough, New Zealand
$13 6oz | 16 9oz | Bottle $49


Riesling, Kendall-Jackson 2022 California
Glass $13 6oz | $16 9oz | Bottle $49



Full & Rich

Chardonnay, Wente Estate Grown 2018 Livermore Valley, CA
Glass $13 6oz | $16 9oz | Bottle $49


Vermentino Sassoregale 2020 Italy
Glass $14 6oz | $17 9oz | Bottle $52



Full & Rich

Chardonnay, Wente Estate Grown 2018 Livermore Valley, CA
Glass $13 6oz | $16 9oz | Bottle $49


Vermentino Sassoregale 2020 Italy
Glass $14 6oz | $17 9oz | Bottle $52



Rossi {Red}




Rossi {Red}




Elegant with Red Fruit

Pinot Noir | The Seeker 2019 France
Glass $14 6oz | $17 9oz | Bottle $52

Le Ragose Valpoicella 2020 Italy
Glass $13 6oz | $16 9oz | Bottle $49


Red Blend Sella Antica 2020 Italy
Glass $14 6oz | $17 9oz | Bottle $52



Elegant with Red Fruit

Pinot Noir | The Seeker 2019 France
Glass $14 6oz | $17 9oz | Bottle $52

Le Ragose Valpoicella 2020 Italy
Glass $13 6oz | $16 9oz | Bottle $49


Red Blend Sella Antica 2020 Italy
Glass $14 6oz | $17 9oz | Bottle $52



Spicy & Robust

Chianti, Cetamura Coltibuono 2016 Siena, Italy
Glass $13 6oz | $16 9oz | Bottle $49


Sassoregale Sangiovese 2019 Italy
Glass $14 6oz | $17 9oz| Bottle $52



Spicy & Robust

Chianti, Cetamura Coltibuono 2016 Siena, Italy
Glass $13 6oz | $16 9oz | Bottle $49


Sassoregale Sangiovese 2019 Italy
Glass $14 6oz | $17 9oz| Bottle $52



Classic & Full

Cabernet Sauvignon, Rick Shaw, 2018 Sonoma, CA
Glass $13 6oz | $16 9oz | Bottle $49


Malbec El Origen 2021 Argentina
Glass $13 6oz | $16 9oz | Bottle $49



Classic & Full

Cabernet Sauvignon, Rick Shaw, 2018 Sonoma, CA
Glass $13 6oz | $16 9oz | Bottle $49


Malbec El Origen 2021 Argentina
Glass $13 6oz | $16 9oz | Bottle $49



Alla Bottiglia {Bottled Beer}

Peroni, Italy
   8.

Heineken, Netherlands
   8.

Corona, Mexico
   8.


Coors Light, Golden, CO
   7.

Modelo Especial, Mexico
   8.

Corona Light
   8.



Alla Bottiglia {Bottled Beer}

Peroni, Italy
   8.

Heineken, Netherlands
   8.

Corona, Mexico
   8.


Coors Light, Golden, CO
   7.

Modelo Especial, Mexico
   8.

Corona Light
   8.



Alla Spina {Draught Beer}
16oz $8.00 | 23oz $11.00
Blue Moon
Golden, CO

Peroni
Italy

DogFish Head IPA
Rehoboth Beach, DE


Stella Artoiis
Belgium

Sam Adams Seasonal
Boston



Alla Spina {Draught Beer}
16oz $8.00 | 23oz $11.00
Blue Moon
Golden, CO

Peroni
Italy

DogFish Head IPA
Rehoboth Beach, DE


Stella Artoiis
Belgium

Sam Adams Seasonal
Boston



Alla Fontana {Fountain Drinks}
$4.25
Coke


Sprite


Fanta Ginger Ale



Diet Coke


Fanta Orange


Minute Maid Lemonade




Alla Fontana {Fountain Drinks}
$4.25
Coke


Sprite


Fanta Ginger Ale



Diet Coke


Fanta Orange


Minute Maid Lemonade




Tea

Panevino's Orange Iced Tea
   5.25.

Quart Ice tea
   11.


Unsweetened Ice Tea
   5.25.



Tea

Panevino's Orange Iced Tea
   5.25.

Quart Ice tea
   11.


Unsweetened Ice Tea
   5.25.



Acqua Bottiglia {Bottled Water}

Aqua Panna#1
Natural spring water. 500ml $5.00 | 1l $9.00


San Pellegrino #2
Natural sparkling spring water. 500ml $5.00 | 1l $9.00



Acqua Bottiglia {Bottled Water}

Aqua Panna#1
Natural spring water. 500ml $5.00 | 1l $9.00


San Pellegrino #2
Natural sparkling spring water. 500ml $5.00 | 1l $9.00
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                            Piccoli Piatti {Appetizers}

Soup of the Day
   10.95.

Bruchetta
tomato, basil, tuscan olive oil  pbvdf 11.

Parmigiana
baked eggplant, mozzarella, tomatoes sauce, parmigiano reggiano  v 13.25.

Burrata
grilled eggplant, arugula, sicilian pesto  v 19.

Fried Zucchini
arugula caper aioli   14.5.


Arancini
saffron risotto, peas, mozzarella, ragu- add an extra arancini +3   13.

Calamari
fried, spicy tomato sauce   19.5.

Polpettine
veal and ricotta meatballs, tomato sauce   17.5.

Gamberetti
shrimp, broccoli rabe, cannellini beans, oil, garlic   18.25.



Piccoli Piatti {Appetizers}

Soup of the Day
   10.95.

Bruchetta
tomato, basil, tuscan olive oil  pbvdf 11.

Parmigiana
baked eggplant, mozzarella, tomatoes sauce, parmigiano reggiano  v 13.25.

Burrata
grilled eggplant, arugula, sicilian pesto  v 19.

Fried Zucchini
arugula caper aioli   14.5.


Arancini
saffron risotto, peas, mozzarella, ragu- add an extra arancini +3   13.

Calamari
fried, spicy tomato sauce   19.5.

Polpettine
veal and ricotta meatballs, tomato sauce   17.5.

Gamberetti
shrimp, broccoli rabe, cannellini beans, oil, garlic   18.25.



Insalate {Salads}
+2 chopped add chicken $7 | add shrimp $8 | add salmon $13 | blackened +2
Panevino Salad
farmers greens, fennel, mushrooms, artichoke, celery, shaved parm, citrus vinaigrette  gf Small 13.95.  ‧  Large 18.95.

Chopped Salad
grilled chicken, arugula, granny smith apple, fennel, raisins, tomatoes, celery, citrus vinaigrette  gf Small 15.5.  ‧  Large 19.95.

Penne
warm pasta, sundried tomatoes, cherry tomatoes, olives, capers, arugula, shaved parmigiano reggiano, balsamic vinaigrette   Small 13.95.  ‧  Large 18.95.


Cesare
romaine lettuce, parmigiano reggiano, croutons, caesar dressing   Small 11.5.  ‧  Large 15.95.

Tropicale
mixed greens, avocado, hearts of palm, cherry tomatoes, shaved parmigiano reggiano, citrus vinaigrette  vgf Small 14.25.  ‧  Large 19.25.

Mista
farmer greens, tomatoes, pine nuts, balsamic vinaigrette  vgf Small 9.95.  ‧  Large 12.95.



Insalate {Salads}
+2 chopped add chicken $7 | add shrimp $8 | add salmon $13 | blackened +2
Panevino Salad
farmers greens, fennel, mushrooms, artichoke, celery, shaved parm, citrus vinaigrette  gf Small 13.95.  ‧  Large 18.95.

Chopped Salad
grilled chicken, arugula, granny smith apple, fennel, raisins, tomatoes, celery, citrus vinaigrette  gf Small 15.5.  ‧  Large 19.95.

Penne
warm pasta, sundried tomatoes, cherry tomatoes, olives, capers, arugula, shaved parmigiano reggiano, balsamic vinaigrette   Small 13.95.  ‧  Large 18.95.


Cesare
romaine lettuce, parmigiano reggiano, croutons, caesar dressing   Small 11.5.  ‧  Large 15.95.

Tropicale
mixed greens, avocado, hearts of palm, cherry tomatoes, shaved parmigiano reggiano, citrus vinaigrette  vgf Small 14.25.  ‧  Large 19.25.

Mista
farmer greens, tomatoes, pine nuts, balsamic vinaigrette  vgf Small 9.95.  ‧  Large 12.95.



Pasta
add 2 meatballs 6. Add chicken $7| add shrimp $8. Gluten-free penne available for substitution in any of our pasta preparations
Penne
quill-shaped pasta, plum tomatoes, mozzarella, basil  v 19.95.

Fettuccine
long flat noodles, chicken, tomatoes, pancetta, marsala wine   25.5.

Spinach Ravioli
Spinach, cheese, tomato sauce parmigiano reggiano   25.95.

Pappardelle
bolognese sauce, ricotta, parmigiano reggiano   23.5.


Paccheri
large macaroni tubes, veal meatballs, tomato sauce   24.5.

Ravioli
choice of cheese or spinach in a traditional tomato sauce  v 25.95.

Orecchiette
sausage, broccoli rabe, oil garlic   26.95.



Pasta
add 2 meatballs 6. Add chicken $7| add shrimp $8. Gluten-free penne available for substitution in any of our pasta preparations
Penne
quill-shaped pasta, plum tomatoes, mozzarella, basil  v 19.95.

Fettuccine
long flat noodles, chicken, tomatoes, pancetta, marsala wine   25.5.

Spinach Ravioli
Spinach, cheese, tomato sauce parmigiano reggiano   25.95.

Pappardelle
bolognese sauce, ricotta, parmigiano reggiano   23.5.


Paccheri
large macaroni tubes, veal meatballs, tomato sauce   24.5.

Ravioli
choice of cheese or spinach in a traditional tomato sauce  v 25.95.

Orecchiette
sausage, broccoli rabe, oil garlic   26.95.



Secondi {Main Courses}

Salmone
butternut squash, roasted cauliflower. salsa verde  gf 29.5.

Milanese
breaded chicken cutlet, tomato, arugula, red onion, shaved parmigiano   27.95.

Eggplant Parmigiana
baked eggplant, mozzarella, tomato, basil, add spaghetti tomato sauce $4  v 23.5.

Risotto
asparagus, shrimp   28.95.


Pollo Arrosto
fire roasted flat chicken, whipped yukon gold potatoes, green beans, garlic, oil  gf 25.5.

Pollo Parmigiana
breaded chicken cutlet, mozzarella, tomato pummarola, basil   27.95.

Pesce di Mercato
light tomato broth, cherry tomato, bed of spinach, garlic toast   MP.

Sirloin Steak
whipped Yukon gold mashed potatoes, green beans   44.95.



Secondi {Main Courses}

Salmone
butternut squash, roasted cauliflower. salsa verde  gf 29.5.

Milanese
breaded chicken cutlet, tomato, arugula, red onion, shaved parmigiano   27.95.

Eggplant Parmigiana
baked eggplant, mozzarella, tomato, basil, add spaghetti tomato sauce $4  v 23.5.

Risotto
asparagus, shrimp   28.95.


Pollo Arrosto
fire roasted flat chicken, whipped yukon gold potatoes, green beans, garlic, oil  gf 25.5.

Pollo Parmigiana
breaded chicken cutlet, mozzarella, tomato pummarola, basil   27.95.

Pesce di Mercato
light tomato broth, cherry tomato, bed of spinach, garlic toast   MP.

Sirloin Steak
whipped Yukon gold mashed potatoes, green beans   44.95.



Authentic Neapolitan Pizza
10" individual pizza. Additional Toppings: add $2 for each topping: broccoli rabe | spinach | artichokes; add $4 for each topping: meatballs (2) | italian sweet sausage | prosciutto di parma
Margherita DOC
san marzano tomatoes, fresh mozzarella, basil  v 16.5.

Prosciutto di Parma
white pizza, prosciutto, arugula, fresh tomatoes, parmigiano reggiano   19.5.

Barese
mozzarella, tomatoes, sausage, onion   19.

All Norma
roasted eggplant, ricotta, tomato sauce, mozzarella, basil   18.95.

Calazone
mushrooms, spinach, ricotta, san marzano tomatoes, mozzarella   17.


Pepperoni
tomatoes, mozzarella   18.5.

Quattro Formagi
bianca, mozzarella, fontina, parmigiano reggiano, provolone  v 18.95.

Quattro Stagioni
artichokes, parma prosciutto, eggplant, mushrooms, tomatoes   18.95.

Ortolana
pesto, mozzarella, zucchini, eggplant, mushroom, red peppers   19.75.



Authentic Neapolitan Pizza
10" individual pizza. Additional Toppings: add $2 for each topping: broccoli rabe | spinach | artichokes; add $4 for each topping: meatballs (2) | italian sweet sausage | prosciutto di parma
Margherita DOC
san marzano tomatoes, fresh mozzarella, basil  v 16.5.

Prosciutto di Parma
white pizza, prosciutto, arugula, fresh tomatoes, parmigiano reggiano   19.5.

Barese
mozzarella, tomatoes, sausage, onion   19.

All Norma
roasted eggplant, ricotta, tomato sauce, mozzarella, basil   18.95.

Calazone
mushrooms, spinach, ricotta, san marzano tomatoes, mozzarella   17.


Pepperoni
tomatoes, mozzarella   18.5.

Quattro Formagi
bianca, mozzarella, fontina, parmigiano reggiano, provolone  v 18.95.

Quattro Stagioni
artichokes, parma prosciutto, eggplant, mushrooms, tomatoes   18.95.

Ortolana
pesto, mozzarella, zucchini, eggplant, mushroom, red peppers   19.75.



Pagnottella Sandwich

Grilled Chicken
tomato, mozzarella, arugula, balsamic vinaigrette   17.95.

P.M.T.
prosciutto, mozzarella, tomatoes   18.95.


Eggplant Parmigiana
fior di latte mozzarella  v 16.95.



Pagnottella Sandwich

Grilled Chicken
tomato, mozzarella, arugula, balsamic vinaigrette   17.95.

P.M.T.
prosciutto, mozzarella, tomatoes   18.95.


Eggplant Parmigiana
fior di latte mozzarella  v 16.95.



Contorni {Sides}

Mashed Potatoes
whipped with cream, salt, pepper, and garlic  gf 7.95.

Brussels Sprout
pancetta, pinenuts, golden raisin agrodolce  v 8.25.


Wilted Spinach
olive oil, garlic  vgf 8.25.

Roasted mushrooms
shallots, herbs  vgf 9.25.



Contorni {Sides}

Mashed Potatoes
whipped with cream, salt, pepper, and garlic  gf 7.95.

Brussels Sprout
pancetta, pinenuts, golden raisin agrodolce  v 8.25.


Wilted Spinach
olive oil, garlic  vgf 8.25.

Roasted mushrooms
shallots, herbs  vgf 9.25.



Dolci {Desserts}

Tiramisu
lady fingers, espresso, mascarpone   9.5.

Tartufo al Cioccolato
vanilla, chocolate ice cream   7.95.

Torta Di Pere
warm pear and frangipane tart   9.5.


Gelati e Sorbetti
daily selection   1 Scoop 4.  ‧  2 Scoops 7.95.

Cannoli
chocolate chip ricotta   7.95.

Flourless almond cake
flourless almond chocolate cake, chocolate gnache with vanilla ice cream   9.95.



Dolci {Desserts}

Tiramisu
lady fingers, espresso, mascarpone   9.5.

Tartufo al Cioccolato
vanilla, chocolate ice cream   7.95.

Torta Di Pere
warm pear and frangipane tart   9.5.


Gelati e Sorbetti
daily selection   1 Scoop 4.  ‧  2 Scoops 7.95.

Cannoli
chocolate chip ricotta   7.95.

Flourless almond cake
flourless almond chocolate cake, chocolate gnache with vanilla ice cream   9.95.
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                            Piccoli Piatti {Appetizers}

Soup of the Day
   10.95.

Bruchetta
tomato, basil, tuscan olive oil   11.

Parmigiana
baked eggplant, mozzarella, tomatoes sauce, parmigiano reggiano  v 13.25.

Burrata
grilled eggplant, arugula, Sicilian pesto   19.

Fried Zucchini
arugula caper aioli   14.5.


Arancini
saffron risotto, peas, mozzarella, ragu add an extra arancini +3   13.

Calamari
fried spicy tomato sauce   19.5.

Polpettine
veal and ricotta meatballs, tomato sauce   17.5.

Gamberetti
shrimp, broccoli rabe, cannellini beans, oil, garlic   18.25.



Piccoli Piatti {Appetizers}

Soup of the Day
   10.95.

Bruchetta
tomato, basil, tuscan olive oil   11.

Parmigiana
baked eggplant, mozzarella, tomatoes sauce, parmigiano reggiano  v 13.25.

Burrata
grilled eggplant, arugula, Sicilian pesto   19.

Fried Zucchini
arugula caper aioli   14.5.


Arancini
saffron risotto, peas, mozzarella, ragu add an extra arancini +3   13.

Calamari
fried spicy tomato sauce   19.5.

Polpettine
veal and ricotta meatballs, tomato sauce   17.5.

Gamberetti
shrimp, broccoli rabe, cannellini beans, oil, garlic   18.25.



Insalate {Salads}
+2 for chopped |add chicken $7 | add shrimp $8 | add salmon $13 | blackened +2
Panevino Salad
farmers greens, fennel, mushrooms, artichoke, celery, shaved parm, citrus vinaigrette   Small 13.95.  ‧  Large 18.95.

Chopped Salad
grilled chicken, arugula, granny smith apple, fennel, raisins, tomatoes, celery, citrus vinaigrette  gf Small 15.5.  ‧  Large 19.95.

Penne
warm pasta, sundried tomatoes, cherry tomatoes, olives, capers, arugula, shaved parmigiano reggiano, balsamic vinaigrette   Small 13.95.  ‧  Large 18.95.


Cesare
romaine lettuce, parmigiano reggiano, croutons, caesar dressing   Small 11.5.  ‧  Large 15.95.

Tropicale
mixed greens, avocado, hearts of palm, cherry tomatoes, shaved parmigiano reggiano, citrus vinaigrette  vgf Small 14.25.  ‧  Large 19.25.

Mista
farmer greens, tomatoes, pine nuts, balsamic vinaigrette  vgf Small 9.95.  ‧  Large 12.95.



Insalate {Salads}
+2 for chopped |add chicken $7 | add shrimp $8 | add salmon $13 | blackened +2
Panevino Salad
farmers greens, fennel, mushrooms, artichoke, celery, shaved parm, citrus vinaigrette   Small 13.95.  ‧  Large 18.95.

Chopped Salad
grilled chicken, arugula, granny smith apple, fennel, raisins, tomatoes, celery, citrus vinaigrette  gf Small 15.5.  ‧  Large 19.95.

Penne
warm pasta, sundried tomatoes, cherry tomatoes, olives, capers, arugula, shaved parmigiano reggiano, balsamic vinaigrette   Small 13.95.  ‧  Large 18.95.


Cesare
romaine lettuce, parmigiano reggiano, croutons, caesar dressing   Small 11.5.  ‧  Large 15.95.

Tropicale
mixed greens, avocado, hearts of palm, cherry tomatoes, shaved parmigiano reggiano, citrus vinaigrette  vgf Small 14.25.  ‧  Large 19.25.

Mista
farmer greens, tomatoes, pine nuts, balsamic vinaigrette  vgf Small 9.95.  ‧  Large 12.95.



Pasta
add 2 meatballs 6 |Add chicken $7 | add shrimp $8. Gluten-free penne available for substitution in any of our pasta preparations
Penne
quill-shaped pasta, plum tomatoes, mozzarella, basil  v 19.95.

Fettuccine
long flat noodles, chicken, tomatoes, pancetta, marsala wine   25.5.

Spinach Ravioli
Spinach, cheese, tomato sauce, parmigiano reggiano   25.95.

Orecchiette
sausage, broccoli rabe, oil, garlic   26.95.


Paccheri
large macaroni tubes, veal meatballs, tomato sauce   24.5.

Ravioli
choice of cheese or spinach in a traditional tomato sauce   25.95.

Papardelle Bolognese
bolognese sace, parmigiano   23.5.



Pasta
add 2 meatballs 6 |Add chicken $7 | add shrimp $8. Gluten-free penne available for substitution in any of our pasta preparations
Penne
quill-shaped pasta, plum tomatoes, mozzarella, basil  v 19.95.

Fettuccine
long flat noodles, chicken, tomatoes, pancetta, marsala wine   25.5.

Spinach Ravioli
Spinach, cheese, tomato sauce, parmigiano reggiano   25.95.

Orecchiette
sausage, broccoli rabe, oil, garlic   26.95.


Paccheri
large macaroni tubes, veal meatballs, tomato sauce   24.5.

Ravioli
choice of cheese or spinach in a traditional tomato sauce   25.95.

Papardelle Bolognese
bolognese sace, parmigiano   23.5.



Secondi {Main Courses}

Salmone
butternut squash, roasted cauliflower, salsa verde  gf 29.5.

Milanese
breaded chicken cutlet, tomato, arugula, red onion, shaved parmigiano   27.95.

Eggplant Parmigiana
baked eggplant, mozzarella, tomato, basil, parmigiano add spaghetti tomato sauce +4  v 23.5.

Risotto
asparagus, shrimp   28.95.


Pollo Arrosto
fire roasted flat chicken, whipped yukon potatoes, sauteed green beans, garlic, oil  gf 26.5.

Pollo Parmigiana
breaded chicken cutlet, mozzarella, tomato pummarola, basil   27.95.

Sirloin Steak
whipped Yukon gold mashed potatoes, green beans   44.95.

Pesce di Mercato
light tomato sauce, cherry tomato, bed of spinach, garlic toast   MP.
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Authentic Neapolitan Pizza
10" individual pizza. Additional Toppings: add $2 for each topping: broccoli rabe | spinach | artichokes; add $4 for each topping: meatballs (2) | italian sweet sausage | prosciutto di parma
Margherita DOC
san marzano tomatoes, fresh mozzarella, basil  v 16.5.

Prosciutto di Parma
white pizza, prosciutto, arugula, fresh tomatoes, parmigiano reggiano   19.5.

Quattro Stagioni
artichokes, parma prosciutto, eggplant, mushrooms, tomatoes   18.95.

Ortolana
pesto, mozzarella, zucchini, eggplant, mushroom, red peppers   19.75.


Pepperoni
tomatoes, mozzarella   18.5.

Quattro Formagi
bianca, mozzarella, fontina, parmigiano reggiano, provolone  v 18.95.

Barese
mozzarella, tomatoes, sausage, onion   19.

All Norma
roasted eggplant, ricotta, tomato sauce, basil   18.95.
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Contorni {Sides}

Mashed Potatoes
whipped with cream, salt, pepper, and garlic  gf 7.95.

Brussels Sprout
sauteed garlic, oil   8.25.


Wilted Spinach
olive oil, garlic  vgf 8.25.

Roasted Mushrooms
shallots, herbs  vgf 9.25.
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Dolci {Desserts}

Tiramisu
lady fingers, espresso, mascarpone   9.5.

Tartufo al Cioccolato
vanilla, chocolate ice cream   7.95.

Torta Di Pere
warm pear and frangipane tart   9.5.


Gelati e Sorbetti
daily selection   1 Scoop 4.  ‧  2 Scoops 7.

Cannoli
chocolate chip ricotta   7.95.

Flourless Almond Cake
flourless almond chocolate cake, chocolate ganache with vanilla ice cream   9.95.
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                            Pasta Night Every Wednesday

                             










                            Wednesday Only | $19.99 Takeout or Dine-in
| Select One with choice of a small Caesar or Mista salad:
Penne


Scialatelli



Paccheri


Cheese Ravioli
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                            Family Style Meals

                             










                            Family Night is Every Night
Available Daily, To-Go Only | Feeds 4-6 ppl | $59.99 | Choice of salad, pasta and secondi | Includes 2 quarts of complimentary Panevino Iced Tea
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Follow us on Instagram and Facebook for Family Menu weekly specials
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Salads

Caesar Salad



Mista Salad
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Pasta

Penne


Penne Bolognese
meat sauce


Penne Vodka




Pasta

Penne


Penne Bolognese
meat sauce


Penne Vodka




Secondi

Pollo Parmigiana


Chicken Picatta


Chicken Marsala



Chicken Milanese


Grilled Chicken
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Additions

Add On Margarita Pizza
   10.


Add a Bottle of Red or White Wine
   6.99.
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                            Pizza Night Thurday

                             










                            Monday Night is Pizza Night
Offer is valid for dine-in or take-out orders
Any pizza
with a choice of caesar or mista salad   16.5.




Monday Night is Pizza Night
Offer is valid for dine-in or take-out orders
Any pizza
with a choice of caesar or mista salad   16.5.




Pizze Options

Margherita Doc
San Marzano Tomatoes, Fresh Mozzarella, Basil

QUATTRO STAGIONI
Artichokes, Parma Prosciutto, Eggplant, Mushrooms

PROSCIUTTO DI PARMA
White Pizza, Prosciutto, Arugula, Fresh Tomatoes, Parmigiano Reggiano


Pepperoni
San Marzano Tomatoes, Fresh Mozzarella

FUNGHI
Mushrooms, San Marzano Tomato, Mozzarella
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        v = vegetarian
pb = plant based (vegan)
gf = made without gluten
df = made without dairy


        
            
        

    





                https://www.patinagroup.com/panevino-ristorante
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Since 1989, our PATINA® brand has stood for excellence and creativity. The Patina Hospitality Group™ is proud to offer great restaurants, catering, events, and consulting services for organizations and venues related to their hospitality needs. Let us be your partner, bringing you that special PATINA touch.
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