
 

                                          
                                       

 

 

Bruschette 
Gluten Free Bread on request ($2 ext. topping are G.F.) 

 

 GORGONZOLA e PERA… Italian Blue Cheese, with fresh 

Arugula and Pear glazed in Red Wine                          12 

 SPECK, ANANAS e RICOTTA … Ricotta Cheese with 

Speck (smoked prosciutto from Dolomiti) and Pineapple 

Chutney                                                                              12  

 SFIZIOSA… Brie Cheese, Mortadella, Sun-dried Tomatoes, 

Pistachios and Balsamic Glaze                                      12 

 

APPETIZERS  

Antipasti 
 TAGLIERE MISTO di AFFETTATI… Italian Cold Meat 

and Cheeses (Gluten Free Crackers on request)          28 

 BRESAOLA della VALTELLINA… Beef-cured Meat with 

Goat Cheese Mousse and Parmesan Flakes with Fresh 

Arugula in a Lemon Dressing                                          20  

 BURRATA … Tomatoes, Mixed Greek Olives, Fresh Basil, 

Balsamic Glaze and Extra Virgin Olive Oil with Fresh 

Burrata Cheese                                                             18                            
 PEPATA di COZZE…. White Wine Sautéed Mussels with 

Pepperoncino and Tomatoes                               18 

 CARPACCIO di MANZO… Tenderloin Beef Carpaccio, 

Parmesan Cheese, Arugula, Cherry Tomatoes, Artichoke, 

Lemon Dressing                                                               22 
 PROSCIUTTO e MELONE … Fresh Melon, Parma Ham 

with Wine Stewed Grapes                                               22 
 TARTARE di TONNO ROSSO... Red Tuna Tartar with 

Tomato, Cucumber, Marinated with Soy, Honey and 

Balsamic                                                                        22 
  

SOUP …Zuppa 

 ZUPPA ai FRUTTI di MARE…Seafood Soup             18 

         Insalate 

 INSALATA di STAGIONE… Mixed Lettuce, 

Tomatoes, Carrots, Celery, Green Beans with  

Lemon Dressing                                            12 

 INSALATA MEDITERRANEA… Farro, Mixed 

Greens, Fresh and dry Tomatoes, Feta Cheese with 

Balsamic Vinaigrette                                         12 

 INSALATA di POLIPO e GAMBERI…  Spanish 

Octopus, Shrimp, Potatoes, Mix Olives and Fresh 

Tomatoes                                                            24  

       Specialitá della Casa 

 

 LASAGNA CLASSICA… Original Recipe from  

Emilia-Romagna with Ground Pork and Beef      20                                  

 RAVIOLI PUEBLO… Mushroom Ravioli, Creamy 

Fontina Sauce with Sausage, Pueblo Chile   22 

 FIOCCHI FORMAGGIO e PERA… Pear & Cheese 

Ravioli with Bacon, Parmesan Sage Butter Sauce22   

 PAPPARDELLE al RAGU` di CINGHIALE… 

Homemade Pasta with Stew Wild Boar Ragù       24 

 RISOTTO alla PESCATORA… Italian Rice Style 

Shrimp, Mussels, Clams with Tomato Sauce        28 

 TAGLIOLINI al NERO di SEPPIA… Fettucine, 

Shrimp, Octopus in a Black Squid Ink Sauce with  

 Chili Flakes                                                      28 

 CAVATELLI, ASPARAGI e SALMONE… 

Cavatelli Pasta, Fresh Smoked Salmon with  

Asparagus in a Creamy White Wine Sauce            28 

 CAVATELLI, SALSICCIA e PEPERONI…  

Cavatelli Pasta with Sweet Pepper Creamy Sauce, 

Sausage and Pecorino Cheese                               28 

 MELANZANE alla SORRENTINA... Baked Eggplant 

with Stracciatella Cheese, Tomato Sauce, Panko, 

Parmesan Cheese with Pesto drizzle                 26 
            

  Gluten Free       Vegetarian          Spicy 
Consuming raw or under cooked food can resultin food borne illness 

(20% Gratuity Included for Parties of 5 or More ! 
10% Gratuity Included for To-Go Orders 

Only Split Evenly, No More Than 4) 

Authentic Italian Cuisine & Bar    


