Antifasti

Insalale

GRILLED ARTICHOKE © < 15
grilled whole artichoke, aioli. *limited availability
BRUSCHETTA CLASSICA O +% 10
tomatoes, garlic, oregano, basil, evoo

FIGS & BRIE BRUSCHETTA @ 13
fig jam, pears, brie cheese, walnuts
PROSCIUTTO, RUCOLA & FIG 16

imported prosciutto crudo, arugula,
dried figs with Calabrian chili butter

BRUSCHETTA TRIO 20
classica, prosciutto, rucola & fig, figs & brie
GOAT CHEESE BRULEE © 15
spiced goat cheese, toasted almonds, fig compote
POLPETTE - MEATBALLS 14

two grass-fed beef, pork in tomato sauce,
Parmigiano Reggiano, basil

CARPACCIO 17

marinated raw grass-fed beef thinly sliced,
arugula, Parmigiano Reggiano, house dressing

FRITTO MISTO 15

shrimp, baby squid, house ltalian seasoning,
homemade sauce

VONGOLE AL VINO BIANCO 18
clams, red chili flakes, garlic white wine (11 pieces)
COZZE ALLA MARINARA 18

mussels, red chili flakes, garlic white wine
(11 pieces)

ANTIPASTO DI MARE CALDO » 20

mussels, clams, shrimp, arugula,
Calabrian chili tomato sauce

OCTOPUS CARPACCIO 21

thinly sliced cooked octopus, arugula,
citrus lemon dressing
*limited availability

The FDA advises consuming raw or undercooked meats, poufiry,

el sl s o raars em e e tant i sl af Eandiharma iHllnans

Add a protein: free-range grilled chicken 6, white anchovies 6
Sicilian tuna 5, grilled jumbo shrimp 8, crispy pancetta 5

SIDE SALAD O 7
organic spring mix, tomatoes,
shaved Parmigiano Reggiano, evoo

CAESAR SALAD 14

romaine lettuce, homemade croutons,
Parmigiano Reggiano, Caesar dressing

STRAWBERRY CHICKEN 16

organic spring mix, grilled chicken, strawberries,
almonds, champagne vinaigrette dressing

MISTA © 13

organic spring mix, tomatoes, cucumbers,
shaved Parmigiano Reggiano, balsamic vinaigrette

Zifopoe
MINESTRONE @ < 10

blend of mixed vegetables in flavorful
Italian spiced broth

FEATURED SOUP

chef's choice (changes monthly)
./MW e L%W%a

CAPRESE O 14

fior di latte mozzarella, tomatoes, basil,
olive mix, evoo

MKT

GRAN TAGLIERE 25
chef's choice of imported meats & cheese
BURRATA O 17

imported burrata D.O.P., marinated heirloom
tomatoes, shaved red onion
*seasonal, based on availability



Dosten

EGGPLANT PARMIGIANA O

oven baked eggplant layers,
tomato sauce, fior di latte,
Parmigiano Reggiano, basil

PASTA AL POMODORO O

fresh pasta, D.O.P. San Marzano
tomatoes, onions, basil

RAVIOLI ©

cheese stuffed, fresh pasta,
cream, broccoli, garlic

PAPPARDELLE Al FUNGHI @

fresh pasta, portobello mushrooms,
light mushroom cream sauce

SPAGHETTI & MEATBALLS

fresh pasta, two grass-fed beef, pork
meatballs, marinara sauce,
Parmigiano Reggiano

BOLOGNESE

fresh pasta, bolognese meat sauce,
Parmigiano Reggiano

SALSICCIA

fresh pasta, crumbled Italian sausage,
light tomato cream sauce,
Parmigiano Reggiano

Carne
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NORCINA 19

fresh pasta, mushrooms, crumbled
Italian sausage, cognac cream sauce

CARBONARA 19

fresh pasta, egg yolk,
Parmigiano Reggiano, guanciale

LASAGNA RED 19

fresh pasta layered with bolognese
sauce, béchamel, Parmigianc Reggiano

LASAGNA WHITE 20

fresh pasta layered with Italian sausage,
béchamel, mushrooms, provola,
Parmigiano Reggiano

GNOCCHI ALLA SORRENTINA © 18

homemade potato pillows, tomato sauce,
mozzarella, Parmigiano Reggiano

GNOCCHI AL GORGONZOLA O 19

homemade potato pillows, gorgonzola
cream sauce, Parmigiano Reggiano

Gluten-free options are available
for an additional 3.50
All pastas are cooked “al dente”

CHICKEN PIZZAIOLA 22
lightly breaded chicken breast, tomato
sauce, mozzarella, imported prosciutto
cotto, organic spring mix

Add pasta 4

Desce

CHICKEN PICCATA 21
pan-seared chicken, capers, lemon sauce
Add pasta 4

TAGLIATELLE ARRABBIATA
WITH SHRIMP »

fresh pasta, wild-caught jumbo shrimp,
tomato sauce, Calabrian chili

SEAFOOD TAGLIATELLE

fresh pasta, mussels, clams, calamari,
shrimp, tomato sauce
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BRANZINO
(MEDITERRANEAN SEA BASS) 39

grilled Mediterranean sea bass,
mashed potatoes. *limited availability

NORWEGIAN SALMON 36

8oz salmon fillet, garlic and lemon
EVOO with sautéed spinach and garlic

@ VEGETARIAN | % VEGAN | & GLUTEN-FREE (ADDITIONAL CHARGE) | J SPICY




Gonlone

GRILLED VEGGIES O < & 12
eggplant, zucchini, asparagus

MASHED POTATOES O 12
Yukon gold potatoes, butter

BRUSSELS SPROUTS 12

pancetta, cheese, truffle ail

SAUTEED SPINACH O ¥ @ 10
garlic, evoo
ITALIAN FRIES 7

fries, house Italian seasoning, Parmigiano
Reggiano, homemade sauce

§* Pizza Napoletana is the quick and extremely high cooking temperatures used in our wood-fired oven, along with o
mported San Marzano DOP tomatoes and mozzarella cheese produces a pizza center that is often considered

_. Napo!etana Ital:an pfzza Buon Appetrto'

Do Rossa

MARGHERITA © 14
D.0O.P. tomato sauce, fior di latte,
Parmigiano Reggiano, basil, evoo
BUFALINA O 18

D.0.P. tomato sauce, mozzarella di bufala
Campana D.O.P., Parmigiano Reggiano,
basil, evoo

PROSCIUTTO E RUCOLA

D.O.P. tomato sauce, fior di latte,
imported prosciutto crudo di Parma,
arugula, shaved Parmigiano Reggiano,
basil, evoo

QUATTRO STAGIONI

D.0.P. tomato sauce, fior di latte,
ltalian sausage, mushrooms, salame,
kalamata olives, basil, evoo

CAPRICCIOSA

D.0.P. tomato sauce, fior di latte,
imported prosciutto cotto, artichokes,
mushrooms, kalamata olives, basil, evoo

MARINARA 14
D.0.P. tomato sauce, oregano, minced
garlic, basil, evoo
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NAPOLI 14
D.0.P. tomato sauce, fior di latte,

capers, anchovies, basil, evoo
CALZONE 18
D.0O.P. tomato sauce, fior di latte,

imported hot soppressata,

ricotta cheese, basil, evoo

SALAME PICCANTE 17
D.0.P. tomato sauce, fior di latte, spicy
salame, basil, evoo

SPECK & BRIE 19
D.0.P. tomato sauce, fior di latte, brie
cheese, imported smoked speck,

basil, evoo

BOTTEGA 18
D.0O.P. tomato sauce, fior di latte,
crumbled ltalian sausage, spicy salame,
red bell peppers, basil, evoo
TRI-COLORE (PIZZA 3 WAYS) 20

D.O.P. tomato sauce, margherita, quattro
formaggi, rucola, cherry tomato

If you prefer a crispier crust, we suggest you order your pizza Milano Style




Soner PBoamce

No tomato sauce

FOCACCIA O % 10
flat oven-baked pizza bread, oregano, salt, evoo
PESTO GAMBERETTI 20

fior di latte; sautéed shrimp, homemade pesto,
cherry tomatoes, evoo

WILD MUSHROOM O 18
fior di latte, porcini, baby bella mushrooms, evoo
LA PERGOLA 18

fior di latte, crumbled Italian sausage, yukon gold potatoes,
shaved red onion

VEGETARIANA O , 17
fior di latte, eggplant, zucchini, sun-dried tomato, basil, evoo

BOSCAIOLA 19
fior di latte, gorgonzola, porcini mushroom, smoked speck

PESTO & TRUFFLE O 20

fior di latte, pesto, mushroom, arugula, truffle oil
If you prefer a crispier crust, we suggest you order your pizza “Milano Style”

All pizza orders can be made gluten-free (add 2.50) or vegan (add 2.50)

&~ or vegan/gluten-free combo (add 5)

Parties of 10 or more will be subject to 20% gratuity.




Dotee

CREME BRULEE @ 10 CANNOLI SICILIANI 1
classic vanilla cream custard, three, crispy light shells filled with
caramelized sugar, seasonal fresh fruit sweetened ricotta cream, dipped in
NUTELLA CALZONE 15 chocolate chips, pistachios, walnuts
chocolate hazelnut spread in PROFITEROLE 12
a homemade wood-fired calzone, cream puffs filled with chantilly cream,
vanilla gelato topped with chocolate mousse,
PANNA COTTA @ 10 "Ppeceream ,
delicate traditional Italian pudding, AFFOGATO AL CAFFE @ 12
vanilla bean, seasonal berries topped scoops of vanilla gelato topped with
with chopped walnuts hot caffé espresso, coffee liqueur
TIRAMISU 12 SEMIFREDDO 1
ltalian sponge savoiardi (lady fingers) traditional Italian dessert, very light
soaked in espresso, Galbani mascarpone, mousse, almond, amaretto cookies
cocoa powder topped with melted dark chocolate
TORTA NUTELLA @ 13 CHEESECAKE AL LIMONE 15
flourless chocolate hazelnut cake, New York style limoncello cheesecake
Nutella cream, chocolate ganache DESSERT SAMPLER 18
mini tiramisu, panna cotta,
forta Nutella, cannoli
CAFFE ESPRESSO 5 GRAPPA TIGNANELLO 14
DOPPIO ESPRESSO 6 GRAPPA MOSCATO 12
CAFFE CON PANNA 8 AMARO MONTENEGRO 10
LATTE MACCHIATO 6 AMARO RAMAZZOTTI 10
CAPPUCCINO 7 FERNET BRANCA 10
CAFFE AMERICANO 4

decaf available
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