
Before Placing Your Order: Please inform your server if you are celiac or prefer gluten friendly options and we will accommodate your requests to the best of our abilities. 
Also, please inform your server if a person in your party has any other food allergies. Our kitchen contains wheat, egg, dairy, soy, nuts, pork, fish and shellfish. Consuming 

raw or undercooked meat, poultry, seafood, or eggs may increase your risk of foodborne illness.
May 3-24

ANTIPASTI
Focaccia extra virgin olive oil and balsamic  6

Burrata & Prosciutto prosciutto di parma, pesto, marinated tomatoes, forno bread   24
Sicilian Calamari sicilian olives, capers, spicy tomato sauce  18

Beef Carpaccio mustard aioli, arugula, parmesan, forno bread  23
Steamed Clams garlic & fresh herbs, white wine & tomato broth, focaccia bread  24

Bruschetta tomato bruschetta, chickpea spread, roasted garlic, burricotta, spiced walnuts, marinated olives, forno bread  19

PASTA GLUTEN FREE
		  PASTA AVAILABLE $2

Linguine Gamberi tiger prawns, capers, olives, chillies, roasted tomatoes, aglio e olio  28
Penne con Pollo roasted chicken, soleggiati tomato, chicken broth, peas  24

Linguine Carbonara pancetta, scallions, egg, parmesan   24
Gnocchi pesto, marinated tomatoes, parmesan   23

Spaghetti & Signature Meatballs with herbed ricotta & choice of:  spicy tomato basil sauce OR truffle cream sauce  27
50 Layer Lasagna beef cheek & chanterelle mushrooms  29

Short Rib Pappardelle braised short ribs, pine nuts, wild mushrooms, café au lait  28
Tagliatelle Vongole clams, white wine, oregano, thyme, roasted tomatoes  26

Fusilli Lunghi pancetta, wild mushrooms, oregano cream  24

PASTA PLATTER   69
truffled spaghetti & signature meatballs |  gnocchi | short rib pappardelle | linguine gamberi

INSALATA
Caesar Salad signature dressing, parmesan cheese, herb croutons  15

Caprese Salad vine-ripened tomatoes, buffalo mozzarella, basil vinaigrette  18
Pear & Fennel Salad marinated figs, gorgonzola, walnuts, arugula, champagne vinaigrette  17

PIZZA
Margherita tomato, basil, fior di latte  20

Prosciutto arugula, prosciutto di parma, stracciatella, tomato sauce  24
Hawaiian spicy capocollo, roasted pineapple, pepperonata, fior di latte  22

Funghi smoked pancetta, mushrooms, creamed leeks, sprouts, provolone  22 
Formaggio asiago, fior di latte, gorgonzola, rosemary, potatoes  22

Carne calabrese, capocollo, fennel sausage, meatballs, pepperoncini  25 

ENTRÉES
Veal Saltimbocca sautéed with white wine, topped with prosciutto, sage forno roasted vegetables & potatoes  31

Chicken Milanese seasoned breading with herbs and spices, forno roasted vegetables & potatoes,  grilled lemon  29 
 Chicken Parmigiana seasoned breading, topped with tomato sauce, fior di latte,  forno roasted vegetables & potatoes  31

 Braised Beef Short Rib wild mushroom jus, forno roasted vegetables & potatoes   34
New York Striploin (10 oz) red wine jus, forno roasted vegetables & potatoes   44

Roasted Halibut milanese risotto, brown butter puttanesca sauce, capers, olives & roasted garlic  39
Eggplant Parmesan tomato basil fondue, parmesan, fior di latte  25

SIDES 
Brussels Sprouts lemon, capers, chillies, parmesan cheese  13

Cheese Bread garlic bread, cheese blend  9


