ANTIPASTI

Pepata di cozze
Steamed mussels in tomato or white wine sauce

La Bruschetta
Cherry tomatoes, basil, garlic and shaved parmesan

Carpaccio Di Manzo*
Arugula, beef tenderloin, white truffle vinaigrette, shaved parmesan

Antipasto Misto
An assortment of premium cured meats, aged cheeses, marinated vegetables, and
Mediterranean olives served with house-made caramelized onion focaccia.

Polpettine Toscana
Housemade beef meatballs in tomato sauce

Polipo
Grilled octopus, potatoes, artichokes and olives

Parmigiana
Tuscan-style eggplant parmesan

Fritto di Calamari e Zucchini
Flash-fried calamari and zucchini served with spicy marinara

Barbajuan
Puff pastry filled with rice, spinach, ricotta, and parmesan cheese

INSALATE
Add Chicken $12.95, Shrimp $16.95, or Grilled Salmon* $21.95
Insalata Luce

Mixed greens, tomato, cucumber, carrots, parmesan, and croutons with white balsamic vinaigrette

Insalata di Cesare
Romaine lettuce, asiago croutons, and shaved parmesan with traditional Caesar dressing

Insalata Arugula
Arugula and shaved parmesan with lemon vinaigrette

Spinaci E Pere
Baby spinach, sliced poached pear, caramelized walnuts, and pecorino cheese, with honey
balsamic dressing

CONTORNI 14.95

Cavoletti Spinaciin Padella
Brussel Sprouts Sautéed Spinach
Asparagi Au Gratin Patatine Al Tartufo
Asparagus with brown butter & Parmesan Truffle Fries
Spaghetti

With tomato sauce or garlic & EVOO

No separate checks on parties of 6 or more / 20% auto gratuity on parties of 6 or more
$25.00 corkage fee per bottle / limit 2 bottles per table
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PRIMI PIATTI

Add Chicken $12.95, Shrimp $16.95, or Grilled Italian Sausage $15.95
Imported gluten-free pasta $6.95

Tagliatelle Bolognese
House-made pasta with traditional slow-cooked beef ragout and Parmigiano cheese

Capellini Pomodoro
Angel hair pasta in cherry tomato sauce with basil and roasted garlic

Rigatoni Buttera
Tubular pasta, Italian sausage, and sweet peas in a tomato cream sauce

Spaghetti alla Carbonara*
Pasta with egg yolk, cacio cheese, guanciale, smoked pancetta, and black pepper

Spaghetti with Meatballs
Pasta with house-made meatballs and tomato sauce

Pasta Alla Norma
Eggplant, mozzarella, tomato sauce, and basil over your choice of pasta

Gnocchi alla Sorrentina

House-made potato dumplings with tomato sauce, mozzarella, basil
+ (GF Option Available)

Ravioli Caprese
House-made cheese ravioli, tomato sauce, and grana padano cheese

Agnolotti Piemontese
Beef short rib and spinach ravioli with a brown butter sage sauce

Lasagna
Beef bolognese, béchamel sauce, parmesan au gratin

Penne Positano

Penn, shrimp, zucchini, and cherry tomatoes in a garlic and white wine sauce with pecorino cheese

Ziti alla Vodka
House-made ziti in a classic creamy vodka sauce with prosciutto

Linguine ca Del Mare

Lobster, shrimp, calamari, clams, and mussels over pasta served with a choice of white or red sauce

LA CENA
Salmone Mediterra* 36.95 Filet Mignon*
Pan-seared salmon in lemon caper butter Center cut with black truffle demi sauce.
sauce. Served with fingerling potatoes and Served with asparagus and fingerling
sautéed spinach potatoes
Osso Buco Milanese 59.95 Scaloppine di Vitello a Piacere
Slow-braised veal shank served with a Picatta, marsala, or parmesan. Served with
choice of side seasonal vegetables and mashed potatoes
Pollo Farcito 34.95 Pollo a Piacere
Chicken breast stuffed with ricotta, asiago Piccata, marsala, or parmesan. Served with
cheese, and spinach, wrapped in prosciutto a side of pasta or seasonal vegetables

with white wine butter sauce. Served with
vegetable farro

*These items may be served raw or undercooked, and/or are cooked to order.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
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