
 

Lunch Menu 

Antipasti 

Prosciutto San Daniele 18 mo. aged 9 
N’duja spicy soft Calabrian style salami  6 

Capicollo Matt the Butcher, MD  7 
Gorgonzola Dolce fig marmellata  6 

Whipped Ricotta cracked peppercorn, olive oil  3 
Taleggio D.O.P. spiced apricots  7 

 
Garlic Bread 4 Bruschetta Classica  5 w/ricotta & tomato 6 add prosciutto …4 

Burrata cherry tomato confit, pan rustico  14  add prosciutto …4 
Fried Zucchine cherry peppers, parmigiano, lemon  11.5 
Polpo grilled octopus, ceci bean, celery, vinaigrette  16 

Arugula Salad arugula, white beans, red onion, lemon dressing, shaved parm 9 
Sunday Salad iceberg, onion, mozzarella, creamy Italian dressing 9 

Nonna’s Meatballs in tomato sauce, gri l led bread  12.5 

Panini  

available unti l from noon - 3:00 pm 
Cittanuova prosciutto, mozzarella, arugula, balsamic dressing, tomato, pressed ciabatta 10 

Il Mozzo   Prosciutto Cotto (cooked ham), brie, tuna, caper aioli, pressed ciabatt a 10 
Verdure  grilled asparagus, burrata, arugula, crushed tomato, saba , ciabatta 10 

Pasta e Secondi 

Insalata con Aragosta  poached lobster, arugula, potato, tomato, lemon 29   
Penne Arrabbiata angry tomato sauce 11  

Garganelli Bolognese beef, veal and pork ragù, thyme, Parmigiano 17 
Cavatelli crushed cherry tomato, thyme, arugula, ricotta 15 

Chicken Milanese crisp chicken scaloppini , petit arugula salad, balsamic vinaigrette 23 
Cozze N’duja mussels, Calabrian spicy salami, bay leaf, gril led bread 17 

Eggplant Parmigiana baked eggplant, tomato sauce, parmigiana, mozzarella 17.5 
Frittata Caprese roasted tomatoes, mozzarella, basil , fingerling potatoes, toast 14 
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