
HOT AN TIPASTI 
EGGPL A N T PA R MESA N $8
Ricotta, mozzarella, San Marzano tomato sauce

ME ATBA LLS $9
Prepared with beef, veal and pork, shaved pecorino romano, San Marzano 
tomato sauce

ST UF F ED ITA LI A N LONG HOT PEPPER S $9
Sharp provolone, San Marzano tomato sauce, prosciutto

PROSCIU T TO W R A PPED SHR IMP $11
Stuffed with horseradish, basil oil, marinated tomatoes

CHICK EN W INGS $11
Sweet and spicy, caramelized onions, gorgonzola cheese

SPICY BROC COLI R A BE $8
Garlic, ricotta salata, red chili oil

GR ILLED OC TOPUS $12
Escarole, lemon vinaigrette, kalamata olives

P.E.I.  M USSELS $11
Crushed San Marzano tomatoes, basil, garlic

BROC COLINI $7
Parmesan cheese, lemon zest, garlic

W ILD M USHROOMS $8
Rosemary oil, sea salt, garlic cloves

Roasted Butternut      Squash
Tuscan kale, fresh ricotta, toasted pine nuts, truffle honey

Potato Croquettes
Taleggio cheese, speck, roasted pepper aioli

COLD AN TIPASTI
Special   A ntipasti  Platter   $11
(select one mozzarella)
Fiore di latte · mozzarella di bufala  · burrata

(select one accompaniment)
Vine ripe tomatoes and basil · roasted peppers 
eggplant caponata · assorted olives

CHEESEs $6/each
Gorgonzola dolce (cow/soft) · Pecorino gran cru (sheep/firm) 
Trugole (cow/semi-soft) · Cacio di roma (sheep/semi-firm) 
Taleggio (cow/soft) · Verde capra (goat/semi-soft) 
Pecorino toscano fresco (sheep/semi-firm) · Ubriaco (cow/firm) 
Fontina val d’aosta (cow/semi-firm)) · Smoked caciocavallo (cow/semi-firm)

SA LUMI $6/each
Prosciutto di parma (pork) · Speck (pork) 
Spicy / sweet sopressata (pork) · Capicola (pork) 
Bresaola (beef) · Hot napolitana sausage (pork)

TASTING BOA R D $20
Chef’s selection of salumi and cheeses

MI X ED M A R INATED OLI V ES $6

COA L F IR ED ROASTED PEPPER S $7
Pine nuts, raisins, aged balsamic vinegar

ROASTED BEETS $8
Goat cheese, arugula pesto, toasted pistachios, saba

EGGPL A N T CA PONATA $7
Coal fired flat bread, extra virgin olive oil, goat cheese

PASTA
COA L F IR ED BA K ED  
M A NICOT TI $14
Crepes, ricotta, San Marzano tomato sauce, 
mozzarella

Spaghetti  $15
San Marzano tomato sauce, olive oil, ricotta salata

GNOC CHI $14
Fresh mozzarella, basil, crushed San Marzano  
tomatoes

V eal   and  W ild M ushroom  
R avioli  $16
Balsamic and brown butter

OR EC CHIET TE $14
Broccoli rabe, sausage, white beans

SPAGHET TI CA R BONA R A $14
Guanciale, egg, parmesan cheese

Rigatoni $14 
Cauliflower sauce and peas

Short R ib L asagna $16
Bechamel, caramelized onions, wild mushrooms

M ascarpone   and  Butter   N ut  
Squash Mezz aluna  $16
Sausage, sage, parmesan cheese

R icotta  Cavatelli $15
Braised veal shoulder

Bucatini A matriciana     $14
Guanciale, onions, tomato, pecorino

Tortalloni  with  K ale  and  
R icotta  $16
Cannellini beans, speck, butter and Parmesan

Baked   Ziti $15
Scamorza, Sunday gravy, ricotta cheese

Pappardelle    $15
Meat bolognese 

COA L F IR ED PIZZA
M A RGHER ITA $12
Fresh mozzarella, italian cheeses, crushed San Marzano tomatoes, basil

M A R INA R A $11
Oregano, olive oil, pecorino romano

EGGPL A N T $12
Fresh ricotta, ricotta salata, basil, roma tomatoes

CLAMS AND BACON $13
Tomato sauce, pepper flakes, parmesan

SAUSAGE A ND ME ATBA LL $14
Pizza sauce, blend of cheeses, green bell peppers

A RUGUL A $14
Garlic and olive oil, mozzarella, prosciutto, aged balsamic vinegar

BROC COLI R A BE A ND SAUSAGE $14
Marinara, mozzarella, pecorino and parmesan cheese

CA PR ESE $13
Crushed cherry tomatoes, fresh mozzarella, olive oil and basil

GORGONZOL A DOLCe $14
Arugula, prosciutto, orange blossom honey

SE A FOOD $16
Octopus, mussels, clams, crab meat, spicy marinara, scamorza cheese

Salad    
HOUSE $9
Romaine and iceberg, kalamata olives, pepperoncini, 
tomato, red onion, croutons 

CA ESA R $9
Freshly made dressing with anchovies, garlic, 
parmesan, and egg

CHOPPED $9
Romaine, garbanzo beans, provolone, artichokes and 
vegetables

Escarole  
Walnuts, red onion, parmesan cheese, lemon, 
olive vinaigrette

A rugula
Pears, shaved fennel, pecorino romano, prosciutto, 
sherry vinaigrette

W ILD M USHROOM $15
Taleggio cheese, capicola, olive oil and garlic

ZUC CA $13
Grilled zucchini, crimini mushrooms, cherry tomatoes, kalamata olives, goat cheese

SHORT R IB $16
Caramelized onions, wild mushrooms, gorgonzola dolce, mozzarella and saba

BI A NCO $13
Garlic cloves, rosemary oil, speck, mozzarella 

RUSTICA $14
Rosemary oil, guanciale, potatoes, parmesan and mozzarella

PIC CA N TE $13
Sharp provolone, marinara, pecorino romano, long hot peppers

F LOR EN TINE $13
Spinach, feta, roasted peppers, kalamata olives

CA L A BR ESE $13
Italian long hot peppers,ricotta, marinara

PEPPERONI $14
Napolitana spicy sausage, pizza sauce and mozzarella


