
ANTIPASTI  
 

Marinated Olives​ $6 

Calamari Fritti​ $15 

Fried calamari with lemon mayo and salsa verde​ (sharing 4-6)$25   

Polpo​ $22 

Roasted octopus, crispy pancetta, red onion, capers, shallot 

vinaigrette   

Cozze​ $20 

Steamed mussels, white wine, salsa verde, cream 
Mozzarella di Bufalo​ $18 

Buffalo mozzarella, baby arugula, radicchio, toasted almonds, 

cranberry vinaigrette 
Caesar ​ $15 

Classic caesar dressing with romaine, pancetta, crostini and 

parmigiano 

Zuppa​ $10 
Soup of the Day  

 
PIATTI LEGGERI  

 
Crispy Chicken Ciabatta  ​ $24 

Chicken cutlet, tomato, asiago cheese, red onion on our house 

ciabatta bun, side arugula salad   
Roast Turkey Ciabatta  ​ $24 

Roasted sliced turkey, smoked bacon, provolone, aioli, tomato, 

arugula on our house ciabatta bun, side arugula salad   
Chicken Caesar Salad​ $22 

Sauteed chicken, classic caesar dressing with romaine, pancetta, 

crostini and parmigiano 
Polenta Fritta Arrabbiata ​ $16 

Fried polenta, spicy tomato sauce, parmigiano   
 
 
 
 

 
 



PIATTO PRINCIPALE  
 

Penne Salsiccia ​ $24 

Italian sausage, caramelized onion, house smoked bacon, spicy 

red wine tomato sauce  
Spaghettini Polpette ​ $24 

House made meatballs (pork, veal and beef), tomato sauce  
Ragu di Cinghiale ​ $26 

Wild boar stewed with red wine, crushed tomatoes, parmigiano, 

tossed with house made mafaldine noodle 

Spaghettini e Gamberetti ​ $28 

Tiger shrimps, cherry tomatoes, baby spinach, spicy white wine 

tomato sauce 

Linguine con Pollo   ​ $28 

Roasted chicken,  baby spinach, sundried tomato pesto, fresh 

basil, light cream toasted pine nuts  

Spaghettini Puttanesca   ​ $22 

Black olives, capers, anchovies, hot pepper, cherry tomatoes, light 

white wine tomato sauce 

Pollo Parmigiano ​ $30 

Breaded chicken breast with mozzarella, parmigiano, tomato basil 

sauce, side spaghettini tomato sauce 

Risotto ​ $28 

Porcini mushroom risotto with chicken, finished with parmigiano  

Veal Boscaiola ​ $30 

Breaded and fried veal scallopini, crispy sauteed mushrooms, 

fingerling potatoes, rapini, thyme jus   

18% gratuity will be added to groups of 8 or more.   
Please note: We cook from scratch, please allow us time to prepare your meal. 
Menu changes often, please read description, not all ingredients can be listed, 

please advise server of all dietary restrictions and food allergies 
 


