
A n t i p a s t i
7 Fire Roasted Meatballs  20

La Belle Farm chicken, slow simmered Italian
tomato sauce, whipped ricotta

u Gamberi  20
Garlic Shrimp, extra virgin olive oil, smoked
paprika, Amalfi lemon, Calabrian Chili butter

u The Burrata  22
Hand-made burrata, Prosciutto di Parma, arugula,

blistered tomatoes, balsamic fig glaze

Salads for the Table
u Arugula Salad  17

Pickled shallot, lemon vin, Grana Padano

Caesar Salad  19
House dressing & sourdough bread crumbs

uÄ Casa Salad  16
Arugula, romaine, tomato, pickled shallot &
zucchini, Italian olives, extra virgin olive oil

• Add ons: Roasted Chicken $8  Shrimp $10 •

F r e s h  P a s t aÃ

Spaghetti Pomodoro  19
Italian & cherry tomatoes, garlic, extra virgin

olive oil, Pecorino Romano, Grana Padano
• add meatballs $8 •

Cacio e pepe  19
Spaghetti, Pecorino Romano, Grana Padano,

toasted black pepper & pink pepper
• Gricia: add guanciale $3 •

7 Spaghetti Carbonara  25
Cacio e Pepe + Free range quail eggs & guanciale

Spaghetti Limone  22
Organic lemon, house ricotta, Pecorino & Grana,

basil, pink pepper, sourdough breadcrumbs

7 Genovese: Boneless Short Rib Ragù  28
Mafalde, slow-braised NY State grass-fed beef &

onions, white wine, black pepper, Grana
• There is no tomato sauce!!!!!!!!! •

7 Nonna's Sunday Ragù Napoletana  27
Rigatoni, heritage pork & grass fed beef braised

in Italian tomato & red wine

Rob Rigatoni  24
Sausage, broccoli rabe sauce: garlic, chili, Grana

& Pecorino

Spicy Vodka Rigatoni  23
Italian tomato cream, Calabrian chili, Grana

u Gluten Free Gnocchi Sorrentina  23
Pomodoro, house fresh mozzarella, Grana

• Substitute for any pasta sauce •

Kids Spaghetti or Rigatoni  15
• Plain tomato sauce or butter & cheese •

Sides
House Marinated Sicilian Olive Medley  8

Ã Sourdough Bread, Ricotta & Hot Honey  11

u Broccoli Rabe, garlic, chili, Grana, Pecorino  12

Marinara Sauce  3
Ã Sourdough Bread & Butter or Olive Oil  3

P i z z a
All Pizzas Neapolitan, Crafted With a 21 Year

old Sourdough Starter. 13 inches, Cut In 4

RED
Margherita  19

San Marzano tomato DOP, house made fior di
latte mozzarella, basil, Pecorino & Grana,

Sicilian extra virgin olive oil

º Diavola  21
Margherita + imported Salame Napoli, chili

Jabroni  22
Margherita + pepperoni cups, house hot honey

Totti  23
Margherita + house sausage, organic mushrooms,

shallots, chili

º Eggplant Pizza  21
Margherita + organic eggplant, house ricotta,

Pecorino & Grana, Calabrian Chili & garlic

7 Pallon  22
Margherita + chicken meatballs, house ricotta

Ä Marinara (No Cheese)  15
Italian tomato, garlic, oregano, basil

WHITE
º "Carrettiera" Broccoli Rabe & Sausage  22
Fior di latte mozzarella, broccoli rabe, house

heritage sausage, garlic, chili, Pecorino

Bianca  20
House ricotta & mozzarella, Pecorino Romano,

Grana Padano, hot honey

Don Bosco  23
Mozzarella, guanciale, organic mushrooms,

shallots, Pecorino, Grana, hot honey

D-A-M (Diego Armando Maradona)  22
Amalfi lemon, ricotta & fior di latte mozzarella,

basil, Pecorino & Grana, pink pepper

Piennolo Pizza PDO  22
Heirloom tomatoes grown on Mt Vesuvius, fior di

latte mozzarella, basil, pecorino & grana,
Sicilian extra virgin olive oil

"BRO-sciutto"  25
Fior di latte mozzarella, prosciutto di Parma,
arugula, Pecorino & Grana, balsamic fig glaze

Add Ons
• $2: anchovy, olives, shallot, pepperoni cups, sausage

$3: guanciale, salame, meatball, mushrooms
$6: Prosciutto, Burrata •

u Gluten Free Pinsa  + $5

S e c o n d i
u Saltimbocca alla Romana  32

Tender veal, Prosciutto di Parma, sage, white wine
& Italian butter sauce, herbed potatoes

uº Chicken Scarpariello  25
Boneless chicken thighs, house sausage, cherry
peppers, brick oven roasted peppers, shallots,

fingerlings, white wine reduction

-Consumption of raw or undercooked foods may increase risk of foodborne illness
There is always a risk of cross contamination with gluten

-Please inform your server of any allergies or aversions
 


