
 

Lunch Menu 

Starters 

Prosciutto San Daniele  36 mo. aged / 10 
Nduja Calabrese  Terra di Sienna (VA) / 8 

Whipped Ricotta  black pepper / 4 
Taleggio   D.O.P. / spiced apricots / 7 

 
Garlic Bread 4 Bruschetta Classica  5 / with ricotta 6 add prosciutto …4 more  

Burrata nectarines, pickled shallots, saba, pan rustico  14 +prosciutto _4 
Polpo grilled octopus, ceci bean, celery, vinaigrette  17 

Arugula Salad arugula, white beans, red onion, lemon dressing, shaved parm 9.5 
Cesare Eddie Style romaine, radicchio, crisp chick peas, salami, provolone, Caesar dressing  11 

Fried Zucchini cherry peppers, lemon, parmigiano  12 

Panini  

available unti l 3:00 pm 
served with pasta fredda (orzo, tomato, basil, mozzarella, vinaigrette)  

Cittanuova prosciutto, mozzarella, arugula, white truffle, balsamic, tomato, pressed ciabatta 12 
Il Mozzo  Prosciutto Cotto, brie, tuna, caper aioli, pressed ciabatta 12 

Il Verdure  grilled broccoli, roasted peppers, burrata, arugula, basil pesto 12 

Pasta e Secondi 

Spaghetti & Meatballs 15    
Penne Arrabbiata angry tomato sauce 11  

Garganelli Bolognese beef, veal and pork ragù, thyme, Parmigiano 17 
Fusil loni basil pesto, Amish chicken, broccolini 18 

Chicken Milanese pan fried chicken cutlet, petit arugula salad, balsamic vinaigrette 23 
Cozze Nduja steamed mussels, spicy Calabrian salami, bay leaf 19 

Nonna’s Polpette grandma Farone ’s meatball recipe in tomato sauce pan rustico 12.5 
Eggplant Parmigiana baked eggplant, tomato sauce, parmigiana, mozzarella 18 

Frittata Caprese  fior di latte mozzarella, roasted tomatoes, basil , w/toast  and potatoes 14 
Insalata d’Aragosta  poached lobster, potato, arugula, cherry tomato, onion, lemon 29 
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