
INSALATA
DELLA CASA   $13
mixed baby lettuce, roasted pepppers
mushrooms radicchio cheese
and tomatoes

CAESAR SALAD   $13
grilled hearts of romaine, cesar dressing,
parmesean cheese topped with
panko bread crumbs

CHOPPED SALAD   $13
genoa salami, mozzarella, garbanzo,
pepperoncini, black olives tossed
in italian vinagrette

SALMONE SALAD   $19
grilled sliced blackened salmon over
mixed greens with balsamic and evoo

SPINACH SALAD   $13
spinach, roasted bell peppers,
panchetta croutons, mushrooms
and fresh goat cheese

IL SUPPLIMENTO
POLLO   $7

SALMONE   $10

BISTECCA   $11

GAMBERI    $8

PIZZA
BURRATA PIZZA   $18
Mozzarella, Burrata Cheese, Prosciutto di
Parma and arugula

MARGARITA PIZZA  $16
tomato sauce, mozzerlla and basil

PESTO PIZZA   $16
Homemade Pesto, Mozzarella Fiordilatte,
Cherry Tomatoes, Mortadella

PEPERONI SAUSAGE PIZZA $19
tomato sauce, mozzerella peperoni and
sausage

CARNI CALZONE   $19
pepperoni sausage onions bell pepper
ricotta cheese spricy tomato sauce
and mozzerella 

VEGETARIAN CALZONE  $16
roasted vegetables mozzerella ricotta
and tomato sauce

PINSA ROMANA VEGIE  $16
*low gluten and vegan crust

PINSA ROMANA CARNI  $19

CAPRESE     $15
fresh buffalo mozzerella sliced tomato and basil
with an olive tapanade balsamic reduction
and cilantro aioli

ARRABIATA
spicy pomodoro grana padano pepperoncino

CARBONARA
guanciale - peas - farm egg - grana padano

PESTO
evoo sweet basil pine nuts pecorino hint of cream

PASTA
PROTEINA
POLLO     $7

GAMBERI     $8

SALMONE     $10

SPECIALE DELLA  CASA
RAVIOLI AL PISTACIO  $23
spinach ravioli with toasted pistachios

and brandy cream sauce

SPAGHETTI CON POLPETTE $23
spaghetti with meatballs

FETTUCINE PRIMAVERA  $19
fettuccine with seasonal fresh vegetables

in a traditional cream sauce

LINGUINA ALLA
CAMPAGNOLA   $19
cherry tomatoes, mushrooms,

in a marsala wine sauce.

SPAGHETTI CON GAMBERETTI $23
spaghetti with shrimp and pepper garlic

and evoo

PARMIGIANA DI MELANZANE $21
layers of eggplant and tomato sauce with

mozzerella and basil over fettucine 

LASAGNE    $23
cheese filled lasagna with a tomato meat

sauce sausage and cheese

IL SECONDO
POLLO ALLA GRILLIA  $23
grilled chicken with garlic lemon juice

and capers

POLLO MARSALA   $23
chicken breast in a marsala wine sauce

GRILLED SALMON CON
FRUTTA    $26
grilled salmon with orange, mango,

peaches, and peach liqueur

Z U P P A
LOBSTER BISQUE CUP  $9

LOBSTER BISQUE BOWL  $15

SOUP OF THE DAY CUP  $6

SOUP OF THE DAY BOWL  $10

p a r t i e s  o f  8  o r  m o r e  g r a t u i t y  o f  1 8 %  a d d e d  t o  c h e c k
B e f o r e  p l a c i n g  y o u r  o r d e r  p l e a s e  i n f o r m  y o u  s e r v e r  i f  s o m e o n e  a t  y o u r  t a b l e  h a s  a  f o o d  a l l e r g y

P A N I N I

CARNI     $19
salami pepperoni proscuitto provolone tomato
shredded romain and balsamic aioli

M I X  A N D  M A T C H  P A S T A  -  1 9

S A L S A S

ALFREDO
rich cream with pecorino romano cheese

POMODORO
italian plum tomatoes evoo roasted garic basil

VODKA
vodka cream hint of plum tomato, pecorino cheese

ANGEL HAIR

FETTUCINE

SPAGHETTI

PENNE

PARPADELLE

FARFALLE


