CHEESESTEAKS

South Philly Original*

Add Fried Onions for .50
8.95

Frankie's Cheesesteak™
Sharp Provolone, Broccoli Rabe

and Long Hot or Roasted Peppers
9.95

Homestyle Chicken Cheesesteak*
9.95

French Cheesesteak™
Sliced Ribeye, Sauteed Mushrooms, Pickled Red
Onion, Creamy Cooper Cheese on a Homemade

Brioche Torpedo Roll.
11.50

BURGERS

Cheeseburger*

Name your Cheese
10.95

Applewood smoked bacon add 1.75

Durfor Street Burger*
Sharp Provolone, Grilled Peppers

and Onions
11.95

Chick Pea Burger

Don’t Knock It, It’s Awesome
10.95

Turkey Aioli Burger*
Fresh Turkey Burger topped with an Herb Aioli

and Cabot Cheddar on Brioche
11.95

All Burgers Served with French Fries.
Bacon is nitrate free.
Substitute Sweet Potato Fries for an additional $1.95
You May Substitute a Turkey Burger for any Burger!

CAFFE

Espresso

Single 2.50
Double 3.50

Cappucino
5.95

WRAPS

Grilled Chicken Caesar
The Classic in a Wrap

Blackened Chicken
Traditional Favorite with Lettuce, Tomato &
Roasted Red Pepper Sauce

Pistachio Chicken

Pistachio Chicken Tenders, Red Onion, Lettuce,
Tomato and Honey Mustard Dressing

California Club

Turkey Breast, Crisp Bacon, Roasted Peppers,
Tomato, Lettuce and Honey Dijon

Sausalito
Turkey, Pepper Jack Cheese, Bacon, Lettuce,
Avocado with Chipotle Sauce

Market & Tap

SPECIALTY SANDWICHES
Bainbridge Street Brisket

House Smoked Brisket on Media Bean Company
Sour Dough Bread topped with Pickle Tapenade
11.95

Big Charlie

House Roasted Beef, Melted Cheddar & Bacon
on a Homemade Onion Brioche Roll

11.95

Original Chicken Cutlet*
With Broccoli Rabe and Sharp Provolone and

Roasted Red Peppers. Spinach available.
10.95

Eggplant Milano
Tender Eggplant Breaded and Topped with
Caramelized Red Onion, Peppers, Sautéed

Spinach and Aged Provolone
9.95

Meatball Siciliano*

With Beef or Chicken Meatballs
9.95

South Philly Hot Pork*
With Sharp or Mild Provolone
9.95 Hot Peppers 1.65 Broccoli Rabe 1.95

Sausage and Peppers*

Sweet Sausage with Peppers, Onions, Topped
with Aged Provolone

9.95

Fitzgerald Street

Thinly Sliced Prosciutto, Sharp Provolone,
Arugula, Olive Oil & Creme Balsamic on House
Made Focaccia Bread

9.95

?th Street Special*
Breaded Chicken Cutlet, Fresh Mozzarella, Sliced
Prosciutto, Greens, Roasted Peppers with a

Splash of Balsamic
10.95

Turkey Pesto Pan Rustico
Store Roasted Turkey, Mild Provolone, Basil Pesto

Spread, on Homemade Crusty ltalian Bread
10.50

Chicken Parmesan*

A DiFabio’s Classic. Served on an Italian Bun
9.95

Florentine*

Grilled Chicken, Sauteed Spinach, Roasted

Peppers Topped with Asiago and Mozzarella
10.50
Add Fries for 2.75 Waffle Fries for 3.25

All Wraps 9.95
Grilled Veggie

Assortment of Grilled Veggies, Fresh Mozzarella
and Greens with Homemade Balsamic
Vinaigrette

Funky Chicken*

Grilled chicken, Mandarin Orange, Feta, Greens,
Rooasted Peppers, Toasted Almonds with
Homemade Balsamic Vinaigrette

Caprese

Fresh Mozzarella, Fresh Basil, Tomato,
Roasted Peppers, Red Onion, Spring Greens &
Homemade Balsamic

Bellini
Peaches, Candied Nuts, Craisins, Gorgonzola,
Greens, Grilled Chicken with Honey Vinaigrette

All Wraps may be grilled for an additional 95¢

PASTA
Penne Ala Vodka

The Classic Blush Sauce with Pancetta
17.50

Mama Rosa

Linguini, Sausage, and Meatballs
16.95

Ravioli Marinara
Delicious Pasta Stuffed with Creamy Ricotta

Cheese
16.50

Fettucini Alfredo
Simply Delicious!
16.95 add Blackened Chicken 3.75, Shrimp 5.95

Home Made Baked Lasagna

House Made Classic
17.50

Rigatoni Milanese
Olive Qil, Garlic and a Hint of Lemon Topped with

Chicken Cutlet and Asiago Cheese
17.50

Shrimp Scampi
White wine, garlic, tomatoes, spinach & lemon
18.95

Gnocchi Thompson
Hand Rolled Gnocchi, Sauteed Prociutto, Fresh
Herbs and Grape Tomatoes in a Light Lemon

Butter Sauce
17.50

ENTREES

Chop Shop
20 oz Double Cut Grilled and Juicy Pork Chop

offered with a Bourbon Sauce and Side du Jour
19.95

Turf Club Johnny
160z Prime New York Strip with Two Jumbo

Shrimp LeJon offered with a Chive Horseradish
24.95

Tuscan Chicken
Fall off the Bone Tender Chicken roasted with
Rosemary, Garlic, Lemon and Roasted Corn on

the Cob.
17.95

9th Street Chicken*
Chicken Cutlet, Prosciutto, Fresh Mozzarella
topped with Spinach & Roasted Peppers finished

with a Balsamic Drizzle
17.50

Chicken Parmesan*

The Classic Served with Pasta
17.50

Blackened Mahi Mahi

Offered with a Pineapple Mango Salsa
17.50

Citrus Salmon

Broiled with a Refreshing Citrus Sauce
17.50

Eggplant Rollatini
Stuffed with Spinach, Mozzarella and Ricotta with

a Roasted Tomato Blush Sauce
16.95

Chicken DiFabio

Sauteed Chicken, Asparagus, Mushroomes,
Sundried Tomatoes,Fresh Mozzarella In a White
Wine Sauce with a Hint of Tomato Sauce

18.95
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PIZZA
Small 12" Round
Plain Cheese
11.95

Large 13" x 17" Square

Plain Cheese
15.25

Toppings

Extra Cheese, Mushrooms, Peppers, Onions,
Broccoli, Olives, Spinach, Tomatoes, Sausage,
Pepperoni, Meatball, Chicken Meatball,
Cheesesteak , Hamburger, Anchovy, Bacon

Toppings extra charge

SIGNATURE PIZZA

Pistachio
A Blend of Cheese, Red Onion and Pistachio
Chicken Finished with Our Homemade Honey

Mustard and Pistachio Pieces
17.50/ 13.75

Butcher
Meatball, Sausage, Pepperoni
17.95/13.95

Marguerite

Our Homemade Sauce Topped with Fresh
Mozzarella and Basil

17.50/13.75

Giovanni
A White Pie with Thinly Sliced Prosciutto,

Mozzarella, Arugula and Balsamic Glaze
17.95/13.95

Mediterranean
Scrumptious Grilled Veggies, Spinach, Mozzarella
and Sharp Provolone.

17.50 / 13.50

Buffalo

Our version Includes a Sweet Spicy Buffalo Sauce
with a Melty Cheese Blend with Bleu Cheese
Crumbles.

17.50 / 13.75

Lola

Grilled Zucchini, Garlic Roasted Tomatoes,
Mozzarella & Riccotta

17.50 /13.95

Add Prociutto for 1.95

Thin Crust Available
for an Additional $1

Roasted Tomato Garlic Knot Skillet
Homemade Garlic Knots Topped with Mozzarella, Seasoned Ricotta and

Roasted Tomatoes
10.95
Basket of Plain Knots 6.95

Grilled Veggie Board

With Creamy Horseradish & Balsamic Glaze
11.95

9th Street Charcuterie

Assortment of Cured Meats, Imported Cheeses, Pickled Veggies, Grapes,

Fig Spread & Grain Mustard with Crostini
22.50

Market & Tap
STARTERS

Original Pistachio Chicken Tenders
With Honey Mustard or Chili BBQ
(7) 8.95 (16) 19.99 (30) 35.99

Sea Isle Combo

Three Shrimp LeJohn and Three Clams Casino
14.95

Abruzzi Roasted Wings
With Caramelized Onions. Buffalo Available!
(8)9.95 (16) 19.95

Cheesesteak Egg Rolls

Homemade & Delicious with Balsamic Ketchup
10.50

Black Bean Sliders

With Melted Cheddar & Salsa

9.95

Onion Ring Tower

With Balsamic Ketchup

9.95

Fried Mozzarella

Enjoy Our Take on this Favorite!

10.50

Mussels Bianca

White Wine Garlic Sauce with Bread for Dipping.
10.95

Calamairi Fritta

Fried to Perfection

10.95

Summer Skillet

Brown Sugar Brussel Sprout & Cauliflower Skillet
with Roasted Carrots, Roasted Corn and Smoked
Brisket.

10.95

Shrimp LeJohn

Three Jumbo Shrimp Stuffed with a Honey-
Horseradish Breading and Wrapped in Bacon.
11.50

MARKET WINE

Purchase a Bofttle of Wine from Our
Market and Enjoy at your Tablel!
Our staff can Re-Cork for You to

Take Homel
$5 Corking Fee on Full Bottles

FOR SHARING

SALADS
Funky

Spring Greens, Mandarin Orange, Feta, Roasted

Peppers, Toasted Almonds & Balsamic Dressing
9.95

Pistachio Chicken

Crisp Romaine, Red Onion, Tomato & Croutons
9.95

Chicken Caesar

Grilled or Blackened
9.95

Traditional Garden or Caesar
7.99 / 5.99 Side

Energy

Apple Chips, Quinoa, Spinach Romaine Mix, Nuts,
Avocado, Craisins and Mint with Balsamic Dressing
9.95

Tuscany

Romaine and Spring Green Mix, Grilled Chicken,
Olives, Fresh Mozzarella, Tomato & Prosciutto with
Balsamic Dressing

10.95

Tuna Medley

Crisp Romaine, Plum Tomato, Cucumbers, Red
Onions, Carrots, Homemade Croutons Topped with
a Scoop of Our Delicious Tuna Salad & Balsamic

10.50

Sangria Salad

Arugula/Romaine Mix, Apple Chips, Dried Cherries,
Merlot-Soaked Peaches, Grated Manchego &
Citrus Wedges with Honey Vinaigrette Dressing
10.95

Bruschetta Salad
Mixed Greens, Italian Olives, Parmesan Cheese,
Bruschetta, Fresh Mozzarella & Crostini with

Balsamic Dressing
10.50

Brisket Wedge Salad

Iceberg Wedge, Bleu Cheese, Grape Tomatoes,
Onion Straw and House Smoked Brisket Pieces
with Bleu Cheese Dressing

10.95

Joe's BLT Salad

Bacon, Tomato, Tri-Color Pasta & Pepperoni over a
Romaine & Iceburg Lettuce Mix with Honey Dijon
Dressing

10.50

Additions Grilled Chicken 3.75 | Pistachio
Chicken 3.95 | Salmon 5.95 | Extra Dressing .89

Produce Purchased & Sourced Locally

Mediterranean Platter

$14.95

Bruchetta, Hummus, Veggies, Feta, Olives, Crostini and Pita

Wisconsin's Finest Cheese Board
Enjoy Three Premium Wisconsin Cheeses with Candied Nuts, Olives,
Cherry Spread, Grapes & Grain Mustard

21.50
French Fries

Truffle & Parmesan 7.95

Cheese Fries 5.95
Old Bay 4.95
Regular 4.25

Sweet Potato Waffle Cut 5.95



