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ANTI
PASTI

APPETIZERS

Antipasto Classico
Italian cured meat and cheeses, rosemary focaccia bread
For 2 people 18

Burrata
Burrata, arugula, Prosciutto di Parma 18

Carpaccio *

Thinly sliced beef, arugula, capers, shaved Parmegiano Reggiano,

lemon Dijon aioli 20

Calamari Fritti
Crispy fried calamari, signature marinara 18
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PANINI

Served with your choice of side
house or Ceasar salad, soup or French fries

FOCACCIA

Caprese
Fresh mozzarella, vine-ripe fomatoes, basil, extra virgin olive ol 18

SANDWICHES

Vegetariana
Fire-toasted vegetables, fresh mozzarella, tomato, mixed greens 18

Capriccio *
Mortadella, provolone, marinated artichokes, roasted red peppers 18

CLASSICO

Bruschetta Pazzo ltaliano

Tomatoes, basil, garlic, extra virgin olive oil on toasted bread 12 Ham, salami, prosciutto di Parma, mozzarella, tomato, arugula, pesto 19
Ripieno Philly Cheesesteak .

Pizza dough filled with mozzarella and your choice of pepperoni, Thin - sliced ribeye, peppers, mushrooms, onions, provolone 19
sausage and peppers, or ham and cheese 13 Pollo Parmigiana

Garlic Bread Rolls Breaded chicken, marinara, mozzarella 18

Pizza dough rolls, garlic butter 10 Pollo Alla Diavola

Focaccia Spicy marinated chicken, roasted peppers, mozzarella 18

Flatbread baked with extra virgin olive oil and rosemary 11 Salsiccia

Fire-grilled Italian sausage, roasted peppers, onions 18
Meatball
ZU a Meathalls, marinara, mozzarella 18
3 Eggplant Parmigiana
PP A Breaded eggplant, marinara, mozzarell, ricotta, Parmigiano Reggiano,
SOUP OF THE DAY béchamel 19

INSALATE

SALADS
Della Casa . . Pazzo
Mixed greens, fomatoes, cucumbers, onions, Kalamata olives, Arugula, sweet pear, Gorgonzola cheese, honey-glazed walnuts 16
carrots, creamy balsamic vinaigrette  Small - 11 < Large 15

Ceasar

Romaine lettuce, aged Parmigiano Reggiano, croutons, Caesar dressing

Small 17 < large 15

Caprese
Fresh mozzarella, vine-ripe tomatoes, basil, extra virgin olive oil

Roasted Beets *

Roasted beets, arugula, goat cheese, cherry fomatoes, toasted almonds,

mandarin, burrata cream, orange balsamic glaze 17

16

Vegetali di Stagione
Fire-toasted seasonal vegetables, arugula, shaved Parmigiano Reggiano 15

Spinaci & Salmone
Fire-grilled salmon, fresh strawberries, spinach, shaved
Parmigiano Reggiano, raspberry vinaigrette 20

Gamberi Piccante
Fire-grilled blackened shrimp, mixed greens, avocado, cucumbers,
cherry fomatoes, croutons, tangy lemon Dijon dressing 20

Protein Boost - Add to any salad
Salmon 10 = Shimp 8 -« Freerange all-natural chicken 7
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TRADIZIONALE.

TRADITIONAL

Lasagna
Baked Iuh/ered egg pasta, homemade Bolognese sauce,

| 1 Pancetta, onions, cream,
mozzarella, Parmigiano Reggiano, béchamel sauce 19

Fettuccine Alfredo
Creamy Alfredo, Parmigiano Reggiono 19

Penne Alla Vodka

Pomodoro cream sauce, Parmigiano Reggiano 19 Nonna's marinara sauce

Spaghetti Carbonara

Parmigiano Reggiano 19

Penne Vegetariane
Fire-roasted vegetables, garlic, marinara sauce 18

Spaghetti Marinara

Eggplant Parmigiana ‘
Breaded eggplant, marinara, mozzarello, ricotta,

egg yolk,
Parmigiano Reggiano, béchamel 19

Fettuccine Bolognese .
Ground beef and pork, Pomodoro sauce, red wine 19

Gnocchi Genovesex

17 Potafo gnocchi, Parmigiano Reggiano, basil pesto 20

Protein Boost - Add to any pasta

Salmon 10 = Shrimp 8 < Free - range allnatural chicken

/

Gluten-free pasta available upon request  + 3

CALZONE

PIZZA
ARTIGIANALE:

HANDCRAFTED ARTISANAL WOOD FIRED PIZZA

Cheese

Pomodoro sauce, mozzarella 17

Classico

Napoletano
Mozzarella, Pomodoro sauce, ham 19

Ricotfa cheese, mozzarella, Pomodoro

. sauce, salame and basil 21
Rustico

Mozzarella, fire-oasted marinated vegetables, suusug

€
fopped with arugula, shaved Parmigiano Reggiano

2

Pepperoni .
Pomodoro sauce, mozzarella, pepperoni

Regina Margherita _ S
Pomodoro sauce, fresh mozzarella, basil, extra virgin olive oil

19
21

DOLCE

DESERTS

Quattro Stagioni .
Pomodoro sauce, mozzarella, soppressata salame, olives,
mushrooms, arfichokes 22

Ortolana
Pomodoro sauce, mozzarella, fire-roasted vegetables, basil,
shaved Parmigiano Reggiano 20

Diavola
Pomodoro sauce, mozzarella, soppressata salame,
roasted peppers, pepperoncino 22

Gorgonzola

Tiramisu
Italian layered cake, mascarpone, chocolate, coffee 13

Cannoli
Crispy pastry shell, sweet ricotta filling 13

Flourless Chocolate Cake
Gluten free chocolate cake 13

Limoncello Mascarpone Cake *

Light lemon cake, mascarpone cream, limoncello glaze 13

Nutella Calzone

Caromelized onions, Gorgonzola, grilled chicken, mozzarella base 22 Nutella, powdered sugar, pistachios ~ Serves 2 18
BIAN Mozzarella, mushrooms, prosciutto di Parma, shaved B I |: A
CA ~  Parmigiano Reggiano, truffle oil, no sauce 26 \/
Sostanziosa N DE
Pomodoro sauce, mozzarella, pepperoni, sausage, ham, meatball 24 BEVERAGES
Alfonso Soda
Cherry tomatoes, arugula, Prosciutto di Parma, shaved Parmigiano Reggiano, Coke, Diet Coke, Sprite, Dr. Pepper, Lemonade 4
extra virgin olive oil, mozzarella bose 24
lla N a Acqua
Della Nonn , o San Pellegrino or Acqua Panna 7
Tomato sauce, mozzarella, Nonna’s meathalls, spinach, ricotta 22 Tisana
FAVO Sweet and or Unsweet lcedtea 4 <+ Hoftea 5
RITA % Mortadella, burrata, ricotta, pistachio, mozzarella base 26 Cafe

Gluten-free cauliflower crust available upon request  +3 Al pizzas are 14"

Regulor 5 < Espresso 5 ¢ Cappuccino 7

*Consuming raw or under cooked meats, poultry, seafood, shellffish, or eggs may increase your risk of food borme illness.

Prices reflect cash valve. Paying with credif card is subject to a charge.
**20% gratuity will be added fo parties of 6 or more quests™*



