
FREDDI

COTTI PASTA DI SEMOLA

Scallops Crudo 25

Blood Orange Juice, Walnuts

Tuna Tartare 29🌶️

Tomato Water, Frigitelli Cream

Salmon Carpaccio 21

Dill and Fennel Foam

Melon and Prosciutto 27

Lime and Miint Dressing

Beef Tartare 23

Yolk, Olives, Capers and Onions

PASTA FRESCA FISH
Tortellini in Brodo 21/15

in Capon Broth

Scialatelli Fra’ Diavolo 29/19 🌶️

Wild Shrimp in Spicy Tomato

Ravioli di Ricotta 23/16

Roasted Red Pepper Coulis

Gnocchi Sorrentina 25/17

Mozzarella and Tomato

Lasagna Bolognese 27/18

Veal Ragout and Beechamel

Cod in Pastella 35

Puttanesca Sauce, Tuscan Kale

Spigola 50

Mugnaia Style and Spinach

Black Sea Bass 30

Zucchini Scapece

Snapper Acquapazza 40

Poached with Cherry Tomatoes

Lampuga Milanese 45

Almond Crust, Cauliflower Purée 

FOR THE TABLE
$15 each

Trio di Bruschette; Fried Zucchini;
Parmigiano-Reggiano; Prosciutto DOP

Polipo 29

Luciana Style

Mussels Gratte’ 21 

Baked with Breadcrumbs

Warm Seafood Salad 27

With Celery and Lemon Dressing

Fried Calamari 23

Fork and Knife Fashion

Wagyu Meatballs 25

with Tomato Sauce

Pasta e Fagioli 21/15 🌱

Mischiata di Martino 

Linguine Vongole 29/19

Garlic, Oil and White Wine

Spaghetti Oro 25/17 🌱

Piennolo Tomato and Basil

 Pettole Boscaiola 27/18

Morels Mushrooms,

Gorgonzola

Ziti Genovese 23/16

Onions and Beef Ragout

MEAT
Chicken Parmigiana 30

Herbs Scented Fries

Veal Scaloppine 35

Marsala and Mixed Mushrooms 

Pork Chop Arrabbiata 40

Cherry Peppers, Broccoli di Rape

Steak Pizzaiola 45

Datterino Tomatoes, Porcini

Lamb Chop Romana 50

Baby Artichokes, Mint

VERDURE
$25

Eggplant Parmigiana
with Smoked Mozzarella

INSALATE
Jersey’s Products

Caprese with Heirloom Tomatoes $25
15 Greens with 12 Yr. Balsamic $15 🌱


