
 
14228 Ventura Blvd. Sherman Oaks, Ca 91423  Tel. 818-855-2261 -  818-855-2262 -  818-501-0017 

LUNCH    
ZUPPE 
 

PASTA e FAGIOLI   (classic bean & pasta soup), or  ZUCCA   (butternut squash, leeks)   6.50 

INSALATE 
 

SOLE   romaine, salami, provolone, mozzarella, garbanzo, onions, pepperoncini, red wine vinaigrette   13 
INSALATA VERDE   organic baby lettuces, caramelized pecans, goat cheese, balsamic dressing   11  
CAESAR   organic baby romaine, classic house-made caesar dressing, parmigiano-reggiano, croutons   10    
POLLO   chicken, mixed greens, tomato, almonds, olives, avocado, goat cheese, balsamic dressing   14 
BURRATA   heirloom tomato, burrata cheese, tomato, basil   14 
SALMONE   mixed greens, asparagus, tomato, caramelized onions, lemon dressing   14 
ARUGULA   radicchio, almonds, avocado, parmesan cheese, lemon dressing   12 

Add: Chicken $4  Salmon $8  Shrimp  $8                                                                                                                                                              

ANTIPASTI 
 

ANTIPASTO SOLE   prosciutto, parmigiano, artichoke, olives, tomato, bruschetta   14 
CALAMARI FRITTI   fried calamari, hot sauce   14 
POLIPO   grilled octopus served with red onions, cherry tomatoes, arugula, lemon dressing   14 
SCAMPI   del sole   16 
POLPETTE   home made Italian meatballs with tomato sauce   14 
CIABATTA SANDWICHES   house-baked bread, served with choice of salad or roasted potatoes 
 

ITALIAN TUNA   tuna, celery, red onions, tomato, lettuce   11  
PROSCIUTTO   imported prosciutto crudo, mozzarella, tomato, balsamic vinaigrette   12 
POLLO   grilled chicken breast, fontina cheese, zucchini, basil pesto   12 
MILANESE   flattened, crispy breaded chicken breast, arugula, provolone, tomato, mayo   12 
BRASATO   braised short ribs, caramelized onion, gruyere cheese   13 
PORCHETTA   thinly sliced tender white pork, provolone, parmigiano-fennel slaw   11   
VEGETARIAN   grilled eggplant, zucchini, onions, bell peppers, sun dried tomato pesto   10 
PIZZE          regular crust 12”         Thin crust 12” 
                                  

MARGHERITA   tomato sauce, mozzarella, fresh basil 12.95   12.95    
BURRATA   tomato sauce, burrata cheese, basil  16.95   16.95         
BIANCA   mozzarella cheese, prosciutto, arugula  15.95   15.95          
PEPPERONI   mozzarella, tomato sauce   14.95   14.95                      
VEGETABLES   mozzarella, tomato sauce, vegetables 16.95    16.95                               
ROMANA   mozzarella, artichokes, olives, tomato sauce 15.95   15.95                   
FUNGHI   mozzarella, mushrooms, tomato sauce  14.95   14.95 

Add topping:                                                                                  1.95                                1.95                                                                                                                                            
pepperoni – sausage – salami  - mushrooms – tomato – red onions – artichokes – black olives – chicken – spinach  

grilled zucchini – eggplant – sundried tomatoes 

PASTE & RISOTTI           
PASTE 
 

RAVIOLI ZUCCA   butternut squash, butter, sage, parmesan   15 
LINGUINI VONGOLE   clams, white wine sauce, grape tomato   16  
LASAGNA   classic bolognese sauce, creamy béchamel   16 
RAVIOLI   ricotta cheese, spinach, tomato sauce, and a touch of cream   15 
FUSILLI GENOVESE   pesto, green beans, potato   15 
PAPPARDELLE   bolognese sauce, parmesan cheese   16 
PENNE ARRABIATA    spicy tomato sauce   15 
SEAFOOD SPAGHETTI   shrimp, clams, calamari, light spicy tomato sauce   18 
CACIO E PEPE   spaghetti, pecorino romano cheese, cracked pepper   14 
GNOCCHI   potato dumplings, gorgonzola mushroom sauce   15 
CARNI e PESCI 
 

BRANZINO   grilled sea bass, green beans, tomato   22 
SALMONE GRIGLIATA   wild-caught fresh salmon, grilled vegetables, lemon wedges   19 
CIOPPINO   mixed seafood, light tomato broth   22 
POLLO MILANESE   breaded chicken breast, arugula salad, cherry tomato   18 
POLLO TOSCANA   marinated chicken rosemary, garlic, sage, thyme, roasted potato, spinach   16 
FILET MIGNON   sliced beef tenderloin, roasted potato, grilled tomato   24 
MELANZANA DI PARMIGIANA   grilled eggplant, mozzarella, tomato sauce   17  
BRASATO DI MANZO   braised short ribs, potato dumpling, butter, sage   22 

DOLCI 
TIRAMISU   classic   7.50 
TORTA DE LA NONNA   lemon vanilla custard, pine nuts  7.50 
TORTA di CIOCCOALTO   chocolate mousse torte   7.50 
PANNA COTTA   mixed berries   7.50 
CANNOLI SICILIANI   ricotta chocolate filling   7.50                                                            continued… 
 



 
 

 
 
 
 
 
 

LUNCH COCKTAILS 12.50 
 

Classics and Originals    
 

Negroni del Sole  Classic “King of Cocktails” for 100 years. Campari, Gin, Italian Vermouth.  

Midnight Negroni (della Luna)  Elegant, dark, balanced. Our original!  Cynar 70, Punt e Mes, Gin.  
Boulevardier  Sophisticated whiskey cocktail since Paris in the 1920s!  Bourbon, Campari, Vermouth. 

Manhattan  ”… most famous drink in the world in its time”- the 1860s! Bourbon, Vermouth, Angostura. 
Martini (Classic 5:1, stirred) or (Very Dry 15:1, shaken) 15:1 is called ‘Montgomery’ for Brit General.   

 
 

The Spritz Life & Luscious Summer Refreshers    
 

Americano  Italy’s most popular, crazy-refreshing apéritif since 1860!  Campari, Vermouth, soda. 

Aperol Spritz  Most luscious, golden orange, refreshing summer apéritif. Prosecco, Aperol, soda.  

Gin & Tonic  Classic, started by British Navy as anti-malaria medicine, currently rules cocktails in Spain. 
 

Followings are available on the Rocks or Neat 
 

Grey Goose – Ketel One – Tito’s –Hendricks – Tanqueray – Beefeater – Sauza – Patron Blanco –  
El Jimador – Meyers – Bacardi – Johnnie Walker Black – Buffalo Trace – Chivas Regal - Jameson Irish  

Jim Beam Dewar’s 12 – Bulleit Rye – Sambuca – Grappa -  Grand Marnier – Paul Masson – Hennessy –  
Courvoisier – Averna – Amaro Siciliano – Cocchi Torino – Montenegro – Ramazotti – Cynar 70 - Baileys 

 
WINES BY THE GLASS  
 
 

BUBBLES  

Bisol Jeio Prosecco Brut, Italy   10 
Medici Ermete Reggiano Lambrusco, Italy   10  
 

WHITE  

Nobilissima delle Venezie IGT Pinot Grigio, Italy   10  
Bibi Graetz  Vermentino, Tuscany IGT, Italy,  2015   11 
Route Stock Cellars Chardonnay, Sonoma Coast,  2015   12  
Frenzy Sauvignon Blanc Marlborough N.Z.  11  
 

ROSÉ  
Gassier Provence Rose 2017 France   12  
 

RED 
Citto Toscana, Volpaia Super Tuscan IGT Italy,  2015    9  
Spellbound Cabernet Sauvignon, Napa-Mendocino,  2015   12  
Route Stock Cellars Pinot Noir, Sonoma Coast,  2015   12  
La Folla Merlot, Venezia, Italy,  2016   10  
 

BEER                                    BOTTLED SODAS & WATERS    

Moretti   Italy  7         Pellegrino   3.95   
Peroni  Italy   7            Acqua Panna   3.95   
Corona   Mexico   7            Coke   2.95                                                                                                                                       
Dos Equis Mexico   7       Diet Coke   2.95     
Pilsner  Czech   7         Sprite  2.95   
Samuel Adams  USA   7       Italian Sodas   3.95    
 

SOFT BEVERAGES                        COFFEE     
Iced Tea (Organic)   3.95                         Espresso   3.50  
Hot Tea (Organic)   3.95       Cappuccino   4.50 
Arnold Palmer   3.95                                             Latte   4.50        
Lemonade   3.95           Macchiato   3.75                       
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