
PRANZO 

INVERNO 2016-2017 

 
 

WE USE A COMBINATION OF LOCAL  AND 
ITAL IAN INGREDIENTS  FEATURING GREEN 

CITY MARKET PRODUCE,  SICIL IAN SEA 
SALT ,  DOP PIZZA FLOUR ,  SAN MARZANO 

TOMATOES AND ITAL IAN CHEESES  

 

 

 

PICCOLO SOGNO’S OWN  
EXTRA VIRGIN OLIVE OIL IMPORTED FROM 

SICILY  AND 15 YEAR AGED BALSAMIC 

VINEGARS AVAILABLE, ASK YOUR SERVER 

 

     

 

                     INSALATE 
CAPRESE 10  
Oven dr i ed tomatoes,  bas i l ,  ex tra  v i rg in  

o l ive o i l ,  f resh mozzarel l a  

 

INVERNO 11 
Arugu la,  red wine poach pears,  loca l  candied 
pecans,  capr io le  goat  cheese  
 

SPINACI 11 
Baby spinach,  Be lg ium endive ,  candied 
walnuts ,  gorgonzola DOP,  balsamic dressing  
 

CAVOLO NERO 11 
Tuscan ka le ,  radishes,  croutons,  roasted 
squash,  pomegranate,  tossed wi th  lemon 
parmesan dressing   
 

BARBABIETOLE 11 
 

Mixed beets,  shaved fennel ,  imported buf fa lo  
r icot ta ,  greens,  c i t rus infused oi l   
 

MISTA 9 
Field  greens,  cucumbers,  carro ts,  house 
v inaigre t te ,  fenne l  f lavored gr i ssin i  

 

 

ANTIPASTI 
 

BURRATA 14 
 

Pugliese ,  hand -s tuf fed m ozzarel la ,  ar t isan 
sty le  prosciut to  
 

CECINA FRITTA 8 
Chick pea f lour  f r i es wi th  parmesan,  
rosemary   
 

PROSCIUTTO DI PARMA 16 
Prosciut to  d i  Parma,  f resh melon  
 

FRITTURA DI CALAMARI 10 
 

Fr ied ca lamari  served in  a  paper  ar t ichoke  
 

ZUPPA D’ INVERNO               10 
 

Winter  root  vegetab les,  kale ,  pancet ta ,  

canne l l in i  beans  

 

 
 
 

 

PASTE 
(A P P E T I Z E R  P O R T I O N S  A V A I L A B L E )  

LASAGNA TIPICA DI BOLOGNA 16 
 

Tradi t ional  lasagna of  Bo logna wi th  gr een 
pasta sheets layered wi th  béchamel and 
Bolognese sauce  
 

SPAGHETTI NERI 20   
 

Str ing cut  b lack spaghet t i ,  mussels ,  c lams,  
shr imp,  ca lamari ,  San Marzano tomatoes,   
red pepper  f lakes  
 

RAVIOLI “PICCOLO SOGNO” 16 
 

Four  cheese ravio l i ,  p ine nuts,  but te r ,  
Marsa la  g laze,  parmesan shavings  

 

GNOCCHI  18 
 

Rosemary and pota to  dumplings,  oven  dr ied 
tomatoes,  mushroom,  leeks,  and parmesan  
 

PAPPARDELLE CON CINGHIALE                   19 

Wide f la t  pasta,  spiced wi ld  boar  ragu  

 

PAGLIA E FIENO 18 
 

“Straw and Hay”  green and whi te  r ibbon 
noodles,  vea l  ragu  
 
 

PANINI 

(A L L  S A N D W I C H E S  A R E  S E R V E D  W I T H  M I X E D  G R E E N  

S A L A D ,  C U C U M B E R ,  P I C K L E D  O N I O N  A N D  C A R R O T S ) 
 

PROSCIUTTO E MOZZARELLA 13 
 

Parma ham,  mozzarel la ,  a rugula,  roasted 

peppers  
 

POLLO   PARMESANO 14 
 

Breaded chicken breast ,  pretze l  bun,  

mozzarel la ,  parmesan cheese,  spicy tomato 

sauce  
 

PIADINA CON SPECK 12 
Gri l led f la tbread,  pecor ino cream,  speck,  

arugu la  
 

PORCHETTA 11 
Shaved roasted Roman sty le  pork,  a rugu la,  

Di jon mustard  

 

 

 

 

 

PIZZA 
MARGHERITA 13 
 

Tomato sauce,  mozzare l la ,  basi l  
 

BIANCA CON RUCULA 14 
 

Mozzare l la ,  arugu la,  o l ive  o i l ,  Reggiano 
cur ls  
 

FUNGHI  16 
 

Mozzare l la ,  f resh herbs,  chop ped b lack 
t ruf f les and mix wi ld  mushrooms  
 

PROSCIUTTO 17 
 

Tomato  basi l  sauce,  mozzare l la ,  imported 
Prosciut to  d i  parma  
 

QUATTRO FORMAGGI 16 
Caprio le  fa rm goat  cheese,  gorgonzola DOP 
mozzarel la ,  parmesan  
 

SECONDI 

ANATRA E SPINACI 17 
Wood roasted ,  shredded duck wi th  
mushrooms and aged ba lsamic ,  tossed wi th  
baby spinach  
 

BATTUTA DI POLLO 16 
 

Gri l led,  f la t tened chicken  breas t ,  mixed 
greens,  grapes,  p ine nu ts ,  Capr io le  F arm 
goat  cheese  
 

SALMONE 23 
Gri l led Loch Duar t  Sa lmon,  grain  mustard 

reduct ion and roasted winter  vegetab les  

 

GRIGLIA MISTA 23 
Gri l led ca lam ari ,  shr imp ,  and octopus,  
tossed wi th  o rang e,  fennel ,  tomatoes ,  o l ives ,  
pota toes,  arugu la ,  and lemon oi l  
 

MAIALE ALLA MILANESE  22 
Berkshi re  pork chop f la t tened  and breaded,  
baby arugu la,  mozzare l la  and tomato sa lad  
 

SCALOPPINE DI VITELO 27 
Fla t tened vea l  meda l l ions  wi th  Marsa la  
mushroom sauce,  sau téed spinach ,  mashed 
pota toes  

 

CODA DI VACCINARA 18 
 

Roman sty le  braised oxta i l ,  ce lery,  carro ts,   
escaro le ,  so f t  polenta  
 


