
PROSCIUTTO
thin sliced San Daniele 
Prosciutto and Melon  

17.95 

BAKED BABY ARTICHOKES
with fresh pea purée 

and fresh mint
17.95

EGGPLANT PARMIGGIANA 
baked eggplant with tomato,

basil & mozzarella
18.75

BEEF CARPACCIO
Thin sliced grass fed beef 

drizzled with olive oil, Lemon, 
curly celery, and shaved 

parmesan cheese
18.95

BRAISED CLAMS
Clams in their own juice, garlic, 

basil, calabrian peppers 
18.95

Antipasti
SOUFFLE DI ZUCCHINI

Zucchini Souffle with white 
truffle sauce and 

crispy zucchini
18.75

FRITTO MISTO
Fried shrimp, scallops,
calamari and zucchini

22.75

BURRATA
Soft, creamy mozzarella 
with endive and arugula  

18.95

BRESAOLA
Dry cured beef with arugula 

and parmesan cheese
18.95

POLENTA
Soft Polenta with Mushrooms, Fresh 

Mozzarella Cheese and Truffle Fondue
22.95
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MIXED GREENS
Mixed baby greens tossed with 

balsamic vinaigrette
10.95

CAESAR 
fresh romaine hearts with homemade

croutons, shaved parmesan and cesar
anchovy dressing

14.95

CAPRESE
mozzarella cheese with fresh
tomatoes, oregano siciliano,

and basil
15.95

Substitute Burrata $5.50

SHRIMP ENDIVE ARUGULA
grilled shrimp with arugula, 

belgian endive, avocado vinagrette
18.50

PANZANELLA 
Bread and Tomato salad with 

cucumbers, onion, and extra virgin
olive oil sprinkled with burrata

18.95

CHOPP CHOPP
Chopped romaine, cherry tomatoes

green beans, cannellini beans, 
onion, tuna on oil, lemon dressing

18.95

CARCIOFI
baby artichokes tossed with oil 
& lemon, arugula and shaved 

parmesan cheese
18.95

BURRATA
tomato sauce, mozzarella cheese

and burrata
19.95

NAPOLETANA
tomato, capers, olives, 
anchovy and oregano

16.50

JALAPEÑO
mozzarella, jalapeño

potato and caramelized onions
17.95

MARGHERITA
tomato sauce, 

mozzarella and basil 
16.50

SAN DANIELE
mozzarella, arugula 

and prosciutto
19.95

AL TARTUFO
mozzarella cheese 

and fresh black truffle
54.00

MINESTRONE
mixed seasonal vegetables

10.95

Insalate

Zuppe

Pizza

TRICOLORE
Radicchio, Belgium Endive and Arugola

with Balsamic Dressing and Shaved
Parmesan Cheese

14.95

ALLEGRA
tomato, arugula, hearts of palm, 
parmesan and fresh mozzarella, 
with avocado lemon viniagrette

17.75

WHITE ASPARAGUS 
Fresh White Asparagus Salad with
Butter Lettuce, buratta, lemon 

dressing, garnished with 
shaved parmesan cheese

22.95 
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NORMA
ziti with eggplant, tomato,
caciocavallo, baked ricotta 

17.95

PAPPARDELLE
Homemade pappardelle 
al pomodoro classico

22.95

SPAGHETTI ALL’ AGLIO DOLCE
spaghetti chitarra with 

sweet garlic tomato sauce
18.95

CHECCA
angel hair pasta with garlic, 

basil and fresh tomato 
15.95

PAPPARDELLE CON PORCINI
pappardelle pasta with porcini 

mushroom, truffle cheese  
28.95

BOLOGNESE
fresh fettuccine with 

bolognese ragu (no pork) 
19.95

LINGUINE CLAMS
clams, garlic, chili, parsley 

in white wine sauce 
23.95

SUMMER TRUFFLES
homemade garganelli, black 

truffle, italian sausage 
and pecorino cheese

25.95

ORECCHIETTE
Orecchiette with rapini and Italian
sausage, cherry tomato on a bed of

light, spicy tomato sauce
26.95

PACCHERI
paccheri with gorgonzola sauce 

and zucchini 
24.95

SPAGHETTI SEAFOOD
spaghetti with shrimp,scallops, 
calamari, mussels and clams 
in a  light spicy tomato sauce

29.95

ARAGOSTA 
linguine, fresh lobster, crab meat, 

lightly spicy tomato sauce  
29.95

SPAGHETTI AND MEATBALLS
spaghetti, ground beef and veal 

in a light spicy tomato sauce
22.95

ARRABBIATA
penne arrabbiatta with light 

spicy tomato sauce
17.95

SPAGHETTI CACIO & PEPE
spaghetti with fresh black 

pepper sauce and pecorino cheese
19.95

PACCHERI ALLA VODKA
paccheri with a spicy vodka sauce

22.95

PAPPARDELLE CON TARTUFO
pappardelle pasta with 

fresh black truffle 
58.00

Paste

pastas also available gluten free, kamut, spelt and whole wheat pastas. Please ask your server.
Parties of six or more 18% gratuity added.  Plate splitting charge $4
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SPINACH Ravioli
Spinach ravioli with tomato sauce

17.95

PUMPKIN RAVIOLI
Pumpkin and ricotta stuffed 

ravioli with sage and cream sauce
18.95  

RAVIOLI DEL PLIN
Ravioli Filled with veal and 

vegetables, sage  butter 
and parmesan cheese

25.50

RISOTTO ALLA MILANESE
Parmesan risotto with 

saffron and peas
24.95 

BURRATA RAVIOLI
ravioli stuffed with 

burrata cheese, porcini 
mushroom and truffle sauce

29.75

RISOTTO PORCINI
carnaroli risotto

with porcini mushroom
24.95

GNOCCHI
fresh tomato, mozzarella

cheese and basil
18.95

GNOCCHI BOLOGNESE
homemade gnocchi with meat sauce 

22.95

Ravioli &  Risotto

POACHED SALMON
Poached salmon with zucchini, 

cherry tomatoes and basil
29.95

BRANZINO
grilled butterfly loup de mer  

38.95

PAILLARD
chicken paillard, arugula, 

tomato, oil and lemon
25.95

VEAL MILANESE
rack of veal, breaded, 

with arugula, tomato, onion 
and roasted potato

46.95

VEAL SCALOPPINI 
with lemon caper sauce

31.95

  Piatti Forti
RACK OF LAMB

rack of lamb with roasted Potato 

and balsamic mint sauce

37.95 

FILET MIGNON

seared filet mignon with 

red wine and mushroom

39.95

OSSOBUCO

simmered veal ossobuco served 

with risotto saffron

38.95

BISTECCA

grilled t bone steak with spinach

and roasted potatoes

37.95
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