
 

PANE & PIZZE 

 
 

 

 

 
BREAD   4 

grilled white rustic bread, calabrese spread 

 

GARLIC BREAD   9 

butter, parmigiano cheese 

 

FOCACCINA   7 

pizza bread  

 

PIZZA MARGHERITA   18 

tomato sauce, mozzarella (add raspadura cheese for $ 6) 

 

PIZZA AI FUNGHI   25  

tomato sauce, mozzarella, seasonal mushrooms 

 

PROSCIUTTO PIZZA   28 

arugula, cherry tomatoes, stracciatella cheese 

 

PIZZA NAPOLI  24 

tomato sauce, mozzarella, capers & anchovies 

 

PIZZA ALLA SALSICCIA   26  

tomato sauce, mozzarella cheese , sausages 

 

PIZZA SALAMI   26  

tomato sauce, mozzarella cheese , salamino 

 

INSALATE 
 

 

 

 

 

CAESAR SALAD  17 

toasted bread 

 

CITRUS AVOCADO   18 

oranges, grapefruit, arugula, avocado, almonds, balsamic, goat cheese 

 

MEDITERRANEA   18 

fresh tomatoes, red onions, olives, cucumbers, bell peppers, feta cheese 

 

RUCOLA & CARCIOFI   18 

fresh artichokes, arugula, fennel, walnuts, fava bean, raspadura cheese 

 

BURRATA    22 

fresh tomatoes, beets, arugula 

 

CAPRESE ALLA MOLO  18 

fresh mozzarella knots, roasted peppers, cherry tomatoes 

 

 

 
 

 

 

 
 

 

 

 

 

ANTIPASTI 

 
 

 

 

 

 

 

 

VEGETABLE SOUP  13 

vegan 

 

ARANCINI   16 

rice, saffron, peas, cheese, breadcrumbs 

 

PROSCIUTTO & MOZZARELLA  24 

mozzarella knots, arugula & cherry tomatoes 

 

MEATBALLS  18 

tomato sauce, peas 

 

BEEF TARTARE   22 

filet mignon, avocado, fresno chili, capers, raspadura cheese, grilled 

bread 

 

BRUSCHELLA  15 

grilled bread, fresh tomatoes, basil, goat cheese 

 

EGGPLANT PARMIGIANA  18 

tomato & basil sauce, mozzarella, parmigiano cheese 

 

OCTOPUS  23 

lentils. harissa 

 

MUSSELS  20 

tomato sauce, nduja sausage spread, grilled bread 

 

SEAFOOD SALAD  28 

steamed mixed seafood, seasonal greens 

 

SIZZLING SAUSAGE PLATTER   28 

peppers, onions 

 

 

 



 

 
SECONDI 

 
 

 

 

 

 

 

 

 
 

 

 

SOGLIOLA   38 

breaded filet of sole, puttanesca sauce, broccolini 

 

BRANZINO  44 

roasted de-boned mediterranean seabass, vegetables 

 

SALMONE   34 

grilled Atlantic salmon, green beans and cherry tomatoes 

 

CIOPPINO  44 

seafood soup 

 

FILET MIGNON  46 

6 oz. grilled beef tenderloin, mushrooms, mashed potatoes 

 

CHICKEN PARMIGIANA   36 

trofie pasta 

 

CHICKEN PICCATA   34 

lemon & capers sauce, roasted potatoes 

 
 

CONTORNI 
 

 

BROCCOLINI  10 

sauteed 

 

GREENBEANS  9 

sauteed green beans 

 

ROASTED POTATOES  8 

roasted potatoes with herbs 

 

MASHED POTATO  9 

mashed potato 

 

GREEN ASPARAGUS  10 

steamed 

 

 

 
PASTE 

 

 

 
 

 

 

LINGUINE ALL”ARAGOSTA   34 

fresh pasta, main lobster, light spicy marinara sauce 

 

SPAGHETTI AI FRUTTI DI MARE   32 

clams, mussels, calamari, shrimp, light marinara sauce 

 

SPAGHETTI ALLE VONGOLE  28 

manila clams, white wine sauce 

 

CACIO & PEPE   26 

home made chitarra, pecorino cheese, black pepper 

 

 FETTUCCINE ALLA BOLOGNESE   27 

beef ragout 

 

LASAGNA CLASSICA   28 

beef ragout, besciamella 

 

PASTA AL PESTO   25 

trofie pasta, basil pesto, pine nuts, parmigiano cheese 

 

RAVIOLI   26 

spinach & ricotta cheese stuffed pasta, tomato & basil sauce 

 

GNOCCHI AGLI SCAMPI   28 

potato gnocchi, shrimp, pink sauce, touch of pecorino cheese 

 

TORTELLINI  28 

cheese stuffed pasta, light creamy sauce, fresh mushrooms 

 

ORECCHIETTE SALSICCIA  28 

sausage, mushrooms 

 

PENNE ALLA VODKA   28 

pink sauce, vodka, sausages 

 

RISOTTO AL ROSMARINO   26 

rice, veal sauce, rosemary  

 

 

* Consuming raw and undercooked meats, seafood, shellfish or             

eggs may increase your risk of foodborne  illness, especially if  
you have certain medical conditions. 

 
* Gluten free options available. Not 100% gluten free 

 
* Corkage Fee $ 30 per regular bottle, maximum two bottles. 


