
 
 
 

S A L U M I  |  F O R M A G G I O  |  A N T I P A S T I  
A Selection of Cured Meats, Cheese & Preserves  

 
 

A P P E T I Z E R  /  A N T I P A S T I  
choose 2 

 
S P I C Y  M A N I L A  C L A M S   

‘nduja, Parsley, Lemon, Garlic, Basil,  Foccacia 
 

C H O P P E D  S A L A D  
Olives, Feta, Brussel Sprouts, Oregano, Salami, Crisp Polenta 

C A E S A R  S A L A D  
Bacon, Crouton, White Anchovy, Caesar Dressing, Chive, Parmigiano 

 
C A L A M A R I   

Chili Garlic Aioli 

P A S T A  /  P I Z Z A  
 

C A N E S T R I  A L L A  V O D K A  
Spicy Tomato, ‘nduja, Parmigiano 

 
M U S H R O O M  C A V A T E L L I  

Truffle Scented Oyster Mushrooms, Parmigiano 
 

T H E  H O T  R O D  P I Z Z A  
Fior di Latte, Pepperoni, Chili, Fennel  

 
T H E  F U N  G U Y  P I Z Z A  

Roasted Mushrooms, Arugula, Onions, Garlic, Parmigiano 
 
 

M A I N  C O U R S E  /  C A R N E  &  P E S C E  
 
 

V E A L  P A R M I G I A N O  
Spicy Soppressata, Fior di Latte, Tomato, Basil, Olive Oil   

G R I L L E D  O C T O P U S  
Romesco, Potato, Herb Salad, Red Onion, Olive Oil 

 

 

D E S S E R T  /  D O L C E  
 

C A R R O T  C A K E  
Ginger Anglaise, Vanilla Ice Cream, Rum Raisin, Salted Caramel  

 

L E M O N  C H E E S E C A K E  
Vanilla Lemon Curd, Cream Cheese, Graham Cracker  

 

$ 6 5  /  G U E S T  


