
 

 

INSALATE  
CAESAR			ROMAINE	|	PANCETTA	|	GARLIC	CROUTONS	|	PARMIGIANO			16 
MISTA			MIXED	GREENS	|	OLIVES	|	TOMATOES	|	PEPPERONCINI		|	APPLE	CIDER	VINAIGRETTE			13	
ARUGULA			SHAVED	PARMIGIANO	|	PECANS	|	BALSAMIC	VINAIGRETTE				15	
KALE	CAESAR	GARLIC	CROUTONS	|	PANCETTA	|	LEMON	ANCHOVIE	&	PARMIGIANO	VINAIGRETTE		16	
CHICKPEA		MIXED	GREENS	|	PICKLED	ONION	|	PESTO	|	ROASTED	RED	PEPPERS	|	GOAT	CHEESE			16	
AUTUNNO	ROASTED	BUTTERNUT	SQUASH	|	CRISPY	PROSCIUTTO	|	GOAT	CHEESE	|	PECANS	|	APPLE	CIDER	VINAGERETTE	16	
ADD	CHICKEN	+10		|	ADD	STEAK	+10	|	ADD	SHRIMP	+10	|	ADD	SALMON	+12	

ANTIPASTI 
WARM	MIXED	OLIVES			6	
SMOKED	SALMON			CAPERS	|	PICKLED	ONIONS	|	DIJON	MAYO	|	GOAT	CHEESE	|	CROSTINI						17	
HOMEMADE	MEATBALLS			ROMA	TOMATO	SAUCE				15	
CALABRESE	SAUSAGE			OLIVES	|	PEPPERONCINI	|	ROASTED	RED	PEPPERS	|	DICED	TOMATOES	|	CHILI	OIL		16	
SAMBUCA	SHRIMP	PAN	SEARED	SHRIMP	|	PURPLE	ONIONS	|	SAMBUCA	CREAM	SAUCE	|	CROSTINI		18	
ZUCCHINI	FRITTI			BREADED	ZUCCHINI	|	THREE	HERB	AIOLI			15	
ITALIAN	SALUMI	BOARD			LOCAL	&	IMPORTED	SALUMI	|	CHEESE	|	OLIVES	|	SPICY	NDUJA	CROSTINI			16	OR	30	FOR	2	
CALAMARI	FRITTI			ROASTED	RED	PEPPER	AIOLI			16	
PACCHETTO		SAUSAGE	AND	RAPINI	FILLED	PASTA	|	FRESH	TOMATO	|	GARLIC	|	OLIVE	OIL		12	

PASTA  	
GLUTEN	FREE	CORN	PASTA	+2	

PENNE	PASQUALE			GRILLED	CHICKEN	|	ROASTED	RED	PEPPERS	|	ROSE	&	PARMIGIANO	SAUCE			22	
FUSILLI	GENOVESE			GRILLED	CHICKEN|BLACK	OLIVES|SUNDRIED	TOMATOES	|	BASIL	PESTO|ROSE	SAUCE			22	
GLUTEN	FREE	RAVIOLI			BUTTERNUT	SQUASH	STUFFED	|	BROWN	BUTTER	CREAM	SAUCE			23	
TORTELLONI			CHICKEN	STUFFED	|	SUNDRIED	TOMATO	ALFREDO	SAUCE			22	
LINGUINE	PRIMAVERA		ROASTED	RED	PEPPER	|	ZUCCHINI	|	CHICKPEAS	|	BASIL	PESTO	|GOAT	CHEESE			20	
HOME	MADE	GNOCCHI			ROMA	TOMATO	SAUCE			22		|	PESTO	CREAM	SAUCE			25	|	GORGONZOLA	SAUCE				25	
SPAGHETTI			SMOKED	SALMON	|	CRISPY	CAPERS	|	ONIONS	|	LEMON	&	GOAT	CHEESE	CREAM	SAUCE				25	
PAPPARDELLE	SILA			PROSCIUTTO	|	WILD	MUSHROOMS		|	PORCINI	CREAM	SAUCE			23	
SPAGHETTI	&	HOMEMADE	MEATBALLS			ROMA	TOMATO	SAUCE			22	
HOMEMADE	CANNELLONI			BEEF,	VEAL,	PORK	&	RICOTTA	STUFFED	|	ROMA	TOMATO	SAUCE	|	MOZZARELLA			24	
PENNE	PICCANTE			SAUSAGE	|	RED	ONIONS	|	BLACK	OLIVES	|	SPICY	AGLIO	OLIO			22	
LINGUINE	PESCATORE			SHRIMP	|	SCALLOP	|	SALMON	|	WHITE	WINE	&	ROASTED	GARLIC	CREAM	SAUCE		30	

PIZZE 	
WOOD	FIRED	|	HAND	ROLLED	|	“00”	CAPUTO	FLOUR	|	SAN	MARZANO	TOMATO	 	
GLUTEN	FREE	CAULIFLOWER	CRUST	+5	|	VEGAN	CHEESE	+4		|	THREE	HERB	AIOLI		+3		|	ROASTED	RED	PEPPER	AIOLI		+3	|	WHIPPED	RICOTTA	+5	

PIZZE BIANCHE 	
BRIA			HOUSE	SMOKED	SALMON	|	PICKLED	ONIONS	|	CAPERS	|	GOAT	CHEESE	|	MOZZARELLA			24	
ROBERTO	PANCETTA	|	WILD	MUSHROOMS	|	BLACK	TRUFFLE	&	PORCINI	PASTE	|	MOZZARELLA	|	PARMIGIANO			23	
GIACOMO			PROSCIUTTO	|	FIGS	|	HONEY	|	MOZZARELLA			22	
LOUISA			GRILLED	CHICKEN	|	ROASTED	CHERRY	TOMATOES	|	BASIL	PESTO	|	MOZZARELLA	|	GOAT	CHEESE			22	
CARNE		GRILLED	STEAK	|	SPINACH	|	ROASTED	RED	PEPPERS	|	PICKLED	ONIONS	|	MOZZARELLA		24	
JUVENTINO	HERB	RICOTTA	|	ZUCCHINI	|	SPINACH	|	RED	ONION	|	ROASTED	CHERRY	TOMATOES	|	MOZZARELLA		21	
TRICOLORE				GARLIC	BASE	|	PANCETTA	|	ROASTED	CHERRY	TOMATOES	|	ARUGULA			|	MOZZARELLA		22	

PIZZE ROSSE 
MARGHERITA			ROMA	TOMATO	SAUCE	|	BOCCONCINI	|	MOZZARELLA	|		BASIL			17					ADD	ANCHOVIES				20	
AZZURI			ARTICHOKE	|	PROSCIUTTO	COTTO	|	BLACK	OLIVES	|	MUSHROOMS	|	MOZZARELLA			21	
LUCA			PEPPERONI		|	MOZZARELLA						20	
PIRLO				PROSCIUTTO	|	ARUGULA	|	MOZZARELLA	|	PARMIGIANO			22	
MANGIA	CAKE			PEPPERONI	|GREEN	PEPPERS	|	MUSHROOMS	|	BLACK	OLIVES	|	MOZZARELLA			22	
GENOA				CHICKEN	|	ROASTED	RED	PEPPERS	|	PESTO	|	MOZZARELLA	|	ASIAGO			22	
ENZO			PEPPERONI	|	SOPPRESATTA	|	SAUSAGE	|MOZZARELLA		|	FIOR	DI	LATTE					24	

SECONDI 
CHICKEN	PARMIGIANA			BREADED	CHICKEN	CUTLET	|	MOZZARELLA	|	SPAGHETTI	WITH	ROMA	TOMATO	SAUCE			28	
SALMON	PICCATA		LEMON	&	WHITE	WINE	SAUCE	|	CAPERS	|	SEASONAL	VEGETABLES|	ROASTED	POTATOES			30	
VEAL	CHOP			MUSHROOMS	|	MARSALA	WINE	SAUCE	|	ROASTED	POTATOES	|	SEASONAL	VEGETABLES			40	
GRILLED	CHICKEN	GORGONZOLA	PECANS	|SPINACH	|GORGONZOLA	SAUCE	|ROASTED	POTATOES	|SEASONAL	VEGETABLES	28	
FISH	SOUP			SHRIMP	|	SCALLOPS	|	SALMON	|	SEASONAL	VEGETABLES	|	ROMA	TOMATO	&	WHITE	WINE	BROTH			30	
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