
Caesar

An�p��

2018
20

14

Gnoccho    Fri tto

      4

caesar dressing contains raw egg 18% gratuity for parties of 6 or more

 assortment varies  Pane 

Roasted Beets 17

fluffy fried bread. basil pesto.
stracciatella. balsamic glaze. 
imported italian cold cuts. 

18Nonna’s Meatballs

 Bruschetta 

Eggplant Parm

calamari. shrimp. marinara
22Fritto Mi sto  

18
marinara. mozzarella. basil.

+ burrata          +$6  

+ spicy soppressata+ Wild mushroom +$2

  

P izza Add on 's  

+ italian sausage 
+ Prosciutto crudo

  

!

!

veg

veg

veg veg

veg

veg

Piz z a
22

spicy soppressata. marinara.
caramelized onions. ricotta. honey

     Diavola

     Carnivora 

     La Morta

 

20

19

24

Spicy Vodka

Prosciutto
arugula. blue cheese. figs
buratta. balsamic drizzle.

 marinara. served with tonnarelli24

24

 Calzone 20fried or baked   veg

 

 

one f�ily ma�n '    it H.o.M made daily 

veg

veg

veg

veg

v

Fresh P�ta

24   Ravioli Nerano   
  

26

Squid Ink Tagliolini  

32

31

Tonnarelli

spring 

GF

22Bolognese

Amatriciana

  

   
23

24

 Lasagna

Margherita

   
26 Penne Genovese  26Paccheri  

 simply put, be nice or we wont serve you

Contorni

 Parmesan Fries

      Mushrooms

12

GF

GF

        

Broccolini
      

15 

1212

 

     Brussel Sprouts

 GF

 GF

 GF

 GF

v GF

      Mashed Potatoes
      

12GF

  Mains

31  Chicken Parm

 35

 Creekstone Ribeye  70

burrata. pomodorini. pesto.
balsamic drizzle.

prime beef. mozzarella. marinarafresh baked bread. 
h.o.m dip
fresh baked bread. 
h.o.m dip

Neapoletan style cooked at 
800 degrees. 

Pasta Substitution + $3 

smoked guanciale. italian sausage. 
spicy soppressata. mozzarella. 
marinara. oregano. lavender honey   

salsa rosa. pecorino. chili oil 
mozzarella  

stuffed calzone. mozzarella. 
ricotta. marinara

homemade tagliatelle. parmesan 
ground beef. fresh herbs.

   pistacchio Pesto. lemon ricotta.
   salmon.

   italian sausage. broccolini.
   toasted breadcrumbs. parmigiano

beef ragu. fior di latte. marinara.
besciamella. parmigiano

tonnarelli, smoked guanciale. 
pecorino. caramelized onion. 
pomodoro

provolone del monaco. sauteed zucchini 
basil. black pepper

braised short rib ragu. 
caramelized onions. parmigiano

spinach gnocchi . wild mushrooms.
parmesan cream. charred bone marrow

cacio e pepe. tossed in Pecorino Wheel. 
shaved black truffle

.

pan seared mediterranean seabass.
sauteed eggplant. pomodorini. 

16 oz prime ribeye served on lava stone.
roasted mushrooms. chimichurri 

vegetarian vegan gluten free

romaine. parmigiano. croutons
anchovy dressing

arugula. burrata. beets. 
grape tomato. candied walnuts. 
balsamic vinaigrette

whipped ricotta. roasted garlic. 
calabrian chili

garlic. extra virgin olive oil. 

garlic smashed yukon 
potatoes. parmigiano. parsley

white truffle oil. 

roasted sprouts. honey. almonds.

chopped sauteed eggplant. 
pomodorini. parmigiano.

AT H.O.M , we must limit modifiactions and substitutions. Please alert your server for any allergies, 
and we will do our best to accomodate you. No more than 2 credit cards per table upon payment. 
please keep all tablets and phones on the lowest volume setting, or bring headphones. we dont share wi -fi.              

Gnocchi  28Orecchiette    

 GF Salmon     34
lemon butter sauce. garlic
mashed potatoes

+ kalamata olives +$2

vegMelanzane
      

12 GF

Insalate

       

 

Roasted Garlic. chili oil poached 
salmon. clams. calamari. shrimp. 
crostone

*
22Guazzetto

Hamachi Crudo

 

 

Japanese yellowtail. lemon ponzu
glaze. olive oil dressed micro greens

 

veg

veg

22Funghi
wild mushroom. fior di latte.  
pecorino. roasted garlic. oregano
truffle oil
 

GFH.O.M Salad 20
arugula. romaine. salami.    
parmesan. red onion. chickpeas.
artichokes. hom italian dressing

spicy clams. calamari. shrimp. pomodoro.
calabrian chili oil

 

+$4
 +$4
+$6

 Branzino    
veg

mortadella. pistachio pesto. 
mozzarella. stracciatella

veg


