
 

DINNER MENU 
antipasti 

Garlic Bread grilled bread, roasted garlic butter 4 (v)
Supplì fried rice, beef and mozzarella croquettes , marinara (3 per order)  6

Burrata tomato confit, basil , crostin i  13.5 (v)
Zuppa Asparagi  chilled asparagus soup, smoked pecorino crostini (v)

Nonna’s Polpette  grandma Farone’s meatball recipe 12.5
Sunday Salad iceberg, fresh mozz, cherry peppers, soppressata, red onions, house Italian 8.5 (gf)

Misticanza alla Romana Italian Spring greens, radish, fresh herbs, lemon dressing  8 (v/gf/d) 
) 

PRIMI  
Spaghetti & Meatballs 15 Penne Pomodoro 11 (v/gf/d)

Garganelli ragù bolognese, thyme, grana  16
Primavera campanelle, asparagus, peas, shallots, tomatoes, parmigiana  16 (v)

Cacio Pepe tonnarelli , Pecorino Romano, black pepper, love….. 13 (v)

Secondi 

Eggplant Parmigiana Baked eggplant, tomato sauce, parmigiana, mozzarella 16.5 (v/gf)
Salmone white bean ragu’, fiddle heads, roasted tomatoes, sage 23 (gf)

Chicken alla Parmigiana Spaghetti pomodoro 21
NY Strip Steak arugula, shaved parm, cremini mushrooms, truffle essence  26 (gf)*

 

TODAY’S SPECIAL 
(CHICKEN PARM OR MEATBALL PARM) with truffle fries  

 

 

 

  
 

 

Local Spinach 7 (v/gf)
garl ic, olive oil, peperoncino 
Grilled Asparagus  7 (v/gf)
anchovy, butter on the side 

 

Tiramisù  8 (v)
“pick me up” 

Bomboloni  9 (v)
cream filled cinnamon doughnuts 
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