
MENÙ

Gluten Free | Vegetarian | Plant Based

ANTIPASTI (Small Plates & Starters)

BRUSCHETTA 

Vine Ripe Tomato, Basil  


POLPETTE 

Beef Meat balls, Marinara Sauce, Parmigiano

TAGLIERI (Artisan Charcuterie Boards)

FORMAGGI

Pecorino cheese, Truffle cheese, Parmigiano 

SALUMI & FORMAGGI

(Served With Focaccia, Olives, Truffle Honey, Dry Apricot)

PINSA (Roman-Style Flatbreads)

MARGHERITA

Tomato sauce, Mozzarella, Oregano, Basil  


TARTUFO

Black truffle sauce, Mozzarella, Pecorino, 
Parmigiano 

SALMONE

Smoked Salmon, Mozzarella


QUATTRO FORMAGGI

Gorgonzola, Mozzarella, Parmigiano, 
Pecorino 

PANINI (Sandwiches)

MEATBALLS SUB

Polpette, Marinara Sauce, Melted Mozzarella, 
Sub Roll

BURGER

Waygu Beef, Cheddar, Secret Sauce, Tomato, Lettuce, 
Pickle, Potato Bun

INSALATE (Garden Greens)

CHOPPED

Tomato, Carrots, Cucumbers, Romaine lettuce, 
Balsamic Dressing 


RUCOLA

Arugula, Artichoke, Shaved Parmigiano, Lemon 
dressing 

CAESAR

Romaine Lettuce, Parmigiano, Croutons, Caesar Dressing


VERDE

Mix Green Lettuce, Cucumbers, Avocado, Lemon dressing 


CAPRESE

Buffalo Mozzarella, Grapes Tomato, Basil, Oregano

PASTA
SPAGHETTI POMODORO

Tomato Sauce, Basil, Parmigiano 


RIGATONI AMATRICIANA

Bacon, Onion, Red Wine, Tomato sauce, Pecorino


FETTUCCINE BOLOGNESE

Beef ragu, Parmigiano

RAVIOLI BLACK TRUFFLE

Butter, Sage, Parmigiano  


BUCATINI CACIO E PEPE

Pecorino cheese, Black pepper  


FUSILLI AL PESTO

Basil, Pecorino Cheese, EVOO 

SECONDI (Signature Entrees)

BISTECCA

12oz NY Strip Steak, Roasted potato  

AQUAPAZZA

Branzino, Tomato, Olives, Basil

DOLCI (Sweet Finales)

TIRAMISU 

RICOTTA CHEESECAKE 


AFFOGATO 

Vanilla Gelato with Espresso Coffee

GELATI 

Chocolate | Pistachio


SORBETTI

Lemon       | Strawberry 
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