OvL1ve DErra Casa . 6.
HOUSE OLIVES FROM CERIGNOLA , ITALY

EIGHT MILD BUTTERY GREEN OLIVES

GRISSINI. 9 .
PROSCIUTTO DI PARMA WRAPPED
ITALIAN BREADSTICKS ATOP ARUGULA

& BALSAMIC REDUCTION

IL ForMacGaglo . 9.
12 MONTH AGED PARMIGIANO REGGIANO
DRIZZLE OF BALSAMIC REDUCTION

HONEY & ITALIAN BREADSTICKS

BurraTa.18.
A VELVETY MOZZARELLA WITH
PROSCIUTTO DE PARMA ,

ROASTED TOMATO & CROSTINI

FLATBREAD . 14..

WARMED FLATBREAD

TOPPED WITH FIG JAM , GOAT CHEESE & ArRUGULA 5

DRIZZLE OF BALSAMIC REDUCTION

SALMONE

MIXED GREENS WITH SALMON (WARM OR CHILLED) ,

GOAT CHEESE , MAPLE PECANS , DICED TOMATO

& BALSAMIC VINAIGRETTE

SMALL . I0 . LARGE . 16 .

Porro GriGLiaTO

MIXED GREENS WITH GRILLED CHICKEN , RED ONION ,

0—
CUCINA £ VINO

PIATTI PICCOLI

SMALL PLATES

CaPoNATA. 9.
TOMATO BASED EGGPLANT SPREAD

WARMED WITH CROSTINI

NAPOLEON . 12 .
HERBED GOAT CHEESE STACKED WITH PICKLED BEETS,
FRESH BASIL, PICKLED RED ONION & HAZELNUTS

ATOP ARUGULA WITH BALSAMIC REDUCTION WITH CROSTINI

Torta GIORNO . 8.
PUFF PASTRY TART WITH HERBED GOAT CHEESE ,

ROASTED SWEET POTATO & BASIL AOILI

ItaLiax CHEESE ToasT. 8.
TOAST TOPPED WITH WHIPPED RICOTTA ,
ROASTED CRANBERRIES AND CARMELIZED WALNUTS

ATOP ARUGULA WITH DRIZZLE BALSAMIC REDUCTION

ANTIPASTI

SHARING PLATES Sarumr £ FORMAGGI . 25 .

. OUR MEAT AND CHEESE BOARD .
PROSCIUTTO DI PARMA , MORTADELLA , CAPICOLA ,
PARMIGIANO REGGIANO , GORGONZOLA , ASIAGO ,

PECORINO TARTUFO , OLIVES , FIG JAM & TARALLI

MEDITERRANEAN PLATTER . I2.
CROSTINI SERVED WITH FOUR SPREADS
MARINATED ARTICHOKE HEARTS , PESTO ,

TRUFFLE CREAM SPREAD & ROASTED RED PEPPERS

INSALATA

SALADS MELa
MIXED GREENS WITH APPLES , RED ONION ,
MAPLE PECANS & MAPLE DRESSING

SMALL . 7 . LARGE . I3 .

Uva
MIXED GREENS WITH GRAPES , GOAT CHEESE ,
HAZELNUTS & GREEN GODDESS DRESSING

SMALL . 7 . LARGE . I3 .

PARMIGIANO CHEESE & BALSAMIC VINAIGRETTE

SMALL . 8 . LARGE . 14 .

ADD CHICKEN . 4 . SALMON . § . SHRIMP. 6.



