
 
CENA 

ESTATE 2024 

 
 

WE USE A  COMBI NATION OF L OCAL  AND 
ITALI AN INGREDIE NT S  FEAT URING GREE N 

CITY M ARKET P RODUCE,  SICIL I AN SEA 
SALT ,  DOP PIZZ A FL OUR ,  S AN M ARZ ANO 

TOM AT OES A ND IT ALI AN CHE ESE S  

 

CHEF DI CUCINA 
MICHAEL BURKE 

SOUS CHEFS 
NICK TOLITANO 
GERARDO CRUZ 

 

PICCOLO SOGNO’S OWN  
EXTRA VIRGIN OLIVE OIL IMPORTED 

FROM SICILY  AND 15 YEAR AGED 

BALSAMIC VINEGARS AVAILABLE, ASK 

YOUR SERVER 
 

     

 

 INSALATA 
 

CAPRESE    (GF)                       21 
Imported buf fa lo  mozzarel l a ,  local  hei r loom 

tom ato es ,  basi l ,  extr a  v i rg in  o l i ve o i l  
 

CAVOLO   (GFA) 17 
Tuscan kale ,  r ad i sh es,  cro uto ns,  l emon -  

parm esan dr essing  
 

PESCHE    (GF) 17 
Aru gul a,  Capr io l e  go a t  ch eese,  peach es,  
lemon o i l  

 

MISTA     (GF)  15 
Field  gr een s,  cu cumb er s,  car ro ts ,  grape 

tom ato es,  Di jon  v in aigr et te  
 

BARBABIETOLE     (GF)          17 

M ixed bee ts,  c i t r us,  g reen s,  f enn el ,  

hazeln uts ,  go rgo nzola  DOP  
 

PANZANELLA    (GF)    18 
Hei r loom tom ato and br ead salad,  basi l ,  
cucumb er s,  celer y ,  r ed  & gr een on ion ,  red  
wine v in egar ,  ext ra  v i rg in  o i l  

 

ANTIPASTI 
PROSCIUTTO DI PARMA     (GF)    22 
Nin eteen mon th aged Pro sci ut to  d i  Parm a,  
f r esh f ig s  
 

BURRATA   (GF)          22 
 

Hand -s tu f fed  mozz ar el la ,  mor tadel la ,  
p istachio s,  mar i na ted ro as ted gr apes  
 

POLPO  (GF)                            24 

Gri l led  oc top us,  aru gula ,  c i t r us,  fennel ,  
grape tom ato es  
 

FUNGHI AL FORNO  (GF)          21 
Woo d ro as ted o ys te r  mu shr ooms,  house 

cur ed p an ce t ta ,  aged b alsamic,  r ad icchio ,  

sp in ach  
 

FRITTURA 24 
 

Fr ied  cal am ar i  and shr imp,  lem on  
 

VITELLO TONNATO  (GF)    20 
Chi l led ,  po ach ed veal ;  th in l y  s l i ced;  tun a 
mayonn aise,  d iced vege tables,  ext ra  v i rg in  
o i l  
 

ANTIPASTO “PICCOLO SOGNO” (GF)          24 
 

Prosciu t to  d i  Parma,  P eco r ino T oscan o,  whi te  
beans,  o l i ves,  assor ted ro as ted vegetabl es  

 

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

 

RAVIOLI “PICCOLO SOGNO” 27 
 

Four  ch eese ravio l i ,  p in e nu ts,  b ut te r ,  
M arsal a  g l aze,  p arm esan cur l s  
 

SPAGHETTI NERI     (GFA)                               34 
 

Str ing cu t  b lack sp ag he tt i ,  mu ssel s ,  c lam s,  
shr imp,  cal amar i ,  San M arzan o to matoes,   
red  chi l i  f l akes  
 

LASAGNA   28 
Spinach p as ta sh eets layered wi th  Bech amel  
and Bolo gn ese sau ces  
 

TONNARELLI “CACIO E PEPE” 27 
Long,  th in  no odl es,  p ecor ino,  par mesan,  
cr acked b lack pepper  
 

GNOCCHI    (GFA)                                                              27 

Potato  dumpl in gs,  h ei r lo om tom atoes,  
roasted egg plan t ,  toasted gar l ic ,  b asi l ,  
r ico t ta  sala ta  
 

PAGLIA E FIENO     (GFA)             29 
 

“Straw and Hay”  gr een and whi te  r ibbon 
pas ta,  veal  r ag u  
 

PAPPARDELLE CON CINGHIALE      (GFA)      30 

Wide f la t  p as ta ,  sp i ced wi ld  b oar  r agu   
 

PIZZE 
MARGHERITA  19 
Classi c  M arg her i ta  p izza,  San M ar zano 
tom ato sauce,  f io r i  d i  l a t te ,  b asi l  
 

BIANCA          19 
 

Fior i  d i  l a t te ,  a rugul a  salad,  sh aved 
parm esan  
 

PESTO E POMODORO 20  

Fior i  d i  l a t te ,  p in e nu t -basi l  pes to ,  hei r loom 
cherr y  tomato es  
 

SALAMETTI              21 
Fior i  d i  l a t te ,  a r t i san salami ,  ro asted 

pepp er s,  Sp r ing oni on  
 

PROSCIUTTO               22 
Fior i  d i  l a t te ,  San M arzan o tom ato sau ce,  
s l iced Pro sciut to  d i  P arm a  

 

SECONDI 
“SAPORE DI MARE” (GFA)          34 
 

Asso rted sh el l f ish  an d f i sh  s tew,  gar l i c  
rubb ed to as t  
 

SALMONE   (GF)*          38 
Gri l led  Loch Duart  S almon,  b ro cco l in i ,  

hei r lo om tom ato and o l ive r e l ish  

 

HALIBUT AL FORNO   (GFA) * 42 
Ro asted Al askan h al ibu t ,  local  co r n  pur ee,  
stewed fa rro ,  g reen o nion,  mu shr o oms  
 

TONNO   (GF)*          48 
Gri l led ,  p ep per -cru s ted Ahi  tun a,  r ar e;  

eggpl an t  pu ree,  p eperon a ta,  o l i ve tap en ad e   

POLLETTO   (GF)*          30 
 

Flat tened Corni sh h en,  r ap in i ,  g ar l ic ,  l emon  
 

ROSTICCIANA      39 
Br aised b ee f  sho rt  r i bs,  lo cal  w hi te  co rn  
polen ta,  sautéed gr een s ,  red  win e,  arom at i c  
veg e tables  
 

BISTECCA ALLA GRIGLIA     (GF)*                  49  
Gri l led  16 oz .  l ocal  r ibeye,  ar ugul a ,  on ion,  
tom ato sal ad  
 

MAIALE     (GF)                                                  36 
Woo d ro as ted po rk r ibs,  tom ato j am,  f r isee,  

p ickl ed o nion,  f en nel ,  tomato es,  cucum ber s,  

oregan o  

 

CONTORNI 
MEDITERRANEAN OLIVES 10 
GRILLED ASPARAGUS 10 

RAPINI 10 

BROCCOLINI 10 
ROSEMARY POTATOES 10 

 
(GF) GLUTEN-FREE (GFA) GLUTEN-FREE 

AVAILABLE UPON REQUEST 
 

*THESE ITEMS CAN BE ORDERED RAW OR UNDERCOOKED OR 

MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS 

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, 

SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK 

OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN 

MEDICAL CONDITIONS 


