ANTIPASTI MED / LG
polipo, $60/ $105
charred octopus, kalamata, fingerling potatoes, celery,
lemon, salsa verde

bruschetta pomodoro, $30/ $65
fresh tomatoes, garlic, basil, olive oil
cavoletti di brussel, $52/ $90

wood-fired brussel sprouts, spicy salame, calabrese chile,
balsamic reduction

verdure al forno, $50/$100
wood roasted assorted vegetables, goat cheese, roasted
garlic, bagna cauda-anchovy dressing on the side

fagioli al fiasco, $40/ $80
wood-fired cannellini beans, rosemary, extra virgin olive
oil, warm focaccia

insalata mozzarella caprese, $45/ $90
tomatoes, fresh mozzarella, fresh basil, olives, extra
virgin olive oil

SALADS
anguria, $45/ $85

watermelon, heirloom tomatoes, spicy pinenuts, arugula,
farro, fresh mint, basil, ricotta salata cheese

nizza, $55/ $90
wood-fired fresh salmon, baby greens, eggs, fingerling
potatoes, olives, green beans, cherry tomatoes, capers

pollo, $55/ $90
wood-fired marinated chicken breast, gorgonzola,
cranberries, caramelized walnuts, radicchio, arugula,
romaine

mista salad, $35/$60

mix greens, tomatoes, balsamic vinagrette

PANINI: PLATTERS

portofino $45/ $95
prosciutto, fresh mozzarella, tomatoes, arugula, basil
vegetariano $40/ $85

roasted vegetables, salsa verde, provolone, tomatoes, basil
lucca $40/ $85

chicken breast, sundried tomatoes, arugula, parmigiano
porchetta $45/ $95

house-made pork porchetta, smoked mozzarella, fresh
tomatoes, salsa verde, arugula

EXTRAS:
roasted potatoes $25/$35
haby spinach, garlic/olive oil $25/ $35

fresh pastas (1Ib serves 3-4) $10 perib
tomato sauce (1 pint serves 3-4) $6 per pint
meat ragu (1 pint serves 2-3) $9 per pint
balsamic dressing $7/ 8 oz. htl

PIZZA: FULLY BAKED OR 1/2 WAY FINISH AT HOME
margherita, $12

mozzarella, tomato sauce, fresh basil

- prosciutto e arugula, $16

parma prosciutto, mozzarella, panna, arugula, truffle oil

asparagi e brie, $14
brie, mozzarella, shaved asparagus, parmigiano, truffle honey

salamino piccante, $15
spicy salame, mozzarella, tomato sauce, fresh basil,
parmigiano

sardenaira ligure, cut into squares, $10
ligurian style thicker pizza, tomato sauce, anchovies, olives,
garlic, oregano

mozzarella affumicata, e peperoncini, $14 spicy salame, $3
smoked mozzarella, spicy cherry peppers, tomato sauce,

parmigiano

spek e funghi, $15
spek prosciutto, mushrooms, mozzarella, fresh basil,
parmigiano

quattro carni, $18
fennel sausage, salame, pancetta, guanciale, mozzarella,
tomato sauce

PASTA: HAND-MADE MED / LG
rigatoni al ragi, $70/$120

slowly braised, bolognese meat ragu, with dry porcini
mushrooms

orecchiette alla barese, $75/$135
broccoli raab, sausage, parmigiano, chile
cacio e pepe, $65/$120

a classic roman dish, spaghetti, parmigiano, freshly
ground pepper

lasagna, half tray (6/8) $70  full tray (10/15) $130
a classic home-made lasagna with hearthy ragu, mozzarella,
parmigiano, and bechamella sauce

parmigiana, half tray (6/8) $70  full tray (10/15) $130
eggplant parmigiana, san marzano tomato sauce, fresh
mozzarella, parmigiano, fresh basil

SECONDO: MAIN DISH
pollo cacciatore, $80/$145

slowly braised chicken breast, white wine, mushrooms, olives,
and tomato sauce

salmone, $80/$145

wood fired salmon, olive oil, fresh herbs, capers, and lemon

DOLCE

tiramisu, 1/2 tray (10/12) $65  full tray $ (20/25) $120
PORTIONS:

MEDIUM - serves 4-6 family style

LARGE - serves 10-12 family style




