
ANTIPASTI
Appetizers

INSALATAS
Salads

Sunday GF, VG 
Cucumber, cherry tomatoes, avocado, artichoke hearts, ricotta salata, cured olives, lemon, evoo  12

Tricolore GF, VG 
Arugula, radicchio, frisee, toasted pine nuts, lemon olive oil, cured olives, shaved parmesan  14

Mista GF, VG 
Mixed greens, shaved fennel, carrots, radish, cucumber, celery, feta; tomatoes in evoo & red wine vinegar  16

Arugula GF,  VG
Dates, shaved parma, lemon, evoo, toasted pine nuts 16

Beet & Orange GF, VG 
Golden & ruby beets, figs, goat ricotta cream, Italian oranges, walnuts, frisee, balsamic reduction, evoo  18 

SECONDI
Meats & Seafood

Pollo Saltimbocca GF                                        28
Chicken breast, Fontina cheese, prosciutto, sage, 
mushroom marsala sauce

Sausage & Peppers GF                                               21
Spicy sausage, mixed peppers & onions 

Bistecca Alla Salsa Verde* GF                        32
Flat iron steak grilled medium rare, Italian salsa verde; 
arugula salad

Sicilian Ribs                                                   21
Tender pork ribs, fennel seed, maple orange glaze

Mussels GF                                                                      24
Garlic, fennel, butter, white wine, Calabrian chilies, 
tomatoes 

Gamberi all’Aglio GF                                              24
Tail-on shrimp; garlic, butter, lemon, fennel, evoo, 
fresh herbs 

Fried Calamari                                            24
Crisp calamari rings and tentacles, rich tomato sauce, 
fresh lemon 

PRIMI
Pastas

Gluten free upon request

Spaghetti Di Olivia                                   21
Fresh zucchini, mint & lemon, ricotta &
pecorino cheeses 

Carbonara                                                   21
Fettuccine pasta, egg*, pancetta, parmigiano reggiano,  
black pepper, evoo

Pasta Alla Norma VG                                             21
Campanelle “Bell-flower” pasta, eggplant, tomato, 
garlic, fresh basil, mint & parsley, ricotta salata, 
red chili flakes  

Cacio e Pepe VG                                                           16
Spaghetti, butter, Grana Padano, cracked black pepper  

Pomodoro VG                                                                16
Capellini pasta, fresh tomatoes, garlic, fresh basil, 
mint, parsley, red pepper flakes, evoo 

Linguine Alle Vongole                             28
Clams, white wine, garlic, fresh herbs, evoo  
Ravioli Di Zucca VG                                                28
(Cannot be Made Gluten Free)
Butternut squash, brown butter sauce, sage, 
hazelnut, arugula, pecorino                                      

Cheese Bread VG 
Spicy giardinara, mozzarella  8

Whipped Ricotta VG
Roasted cherry tomatoes, garlic, evoo, 

chopped toasted pistachios, honeycomb, rustic bread  14

Italian White Bean Hummus VG 
Eggplant caponata, pine nuts; grilled piadina 14

“Old School” Antipasto 
Cured meats, assorted cheeses, spicy mustard, 

fig jam, olives, ciabatta bread 28

Bresaola GF 
Arugula, capers, Grana Padano, lemon, evoo  18

Burrata & Heirloom Tomatoes GF 
Figs, arugula, walnuts, prosciutto, 

balsamic reduction, evoo  21

Zucchini “Pizza” GF
Mozzarella, zucchini, & almond crust, 

Calabrian chilies, tomato sauce, fresh mozzarella, 
cured olives, fresh basil, Italian sausage  21

Sal’s Polpettes 
Pork & beef meatballs in a tomato sauce, 

chili pesto 16

Arincini
Breaded saffron risotto balls, 

stuffed with pork & beef bolognese  21

Eggplant Meatballs VG 
Roasted eggplant, parmesan, lemon zest, 

breadcrumbs, tomato sauce  16

Paolanzana GF VG 
Grilled eggplant, fresh mozzarella, basil, 

roasted tomatoes, Calabrian chilies, cured olives  16


