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ANTIPASTI (Starters)

Arancini 8

Golden risotto balls filled with slow-cooked beef
ragl and mozzarella, fried to crisp perfection.

Bruschetta 8

House-made sourdough topped with garlic,
tomatoes, burrata, and fresh mint

Calamari Fritti 14

Lightly fried calamari with house-made alioli
sauce.

INSALATE E ZUPPE (Salads & Soups)

Insalata Caprese 6

Thick tomato slices paired with fresh buffalo
mozzarella, basil, olive oil, and balsamic glaze.
Insalata Cesare 6

Crisp romaine lettuce, homemade croutons, and
creamy homemade Caesar dressing.

Insalata Benfinita 6

Tomatoes, cucumbers, feta cheese, onions, bell
peppers, olive oil and homemade ceviche sauce.

Zuppa del Giorno 10/6

Chef’s daily handcrafted soup creation.

Bisque di Aragosta 12 /7

Velvety lobster bisque with a rich, creamy finish.

PIZZE (Pizza)
Pizza Margherita 12

10” Classic pizza with tomato sauce, mozzarella
cheese and fresh basil.

Pizza Tutta Carne 15

10” Pizza with tomato sauce, mozzarella, italian
sausage, guanciale crumbs, pepperoni and ham.

PASTE (Pasta)

Gnocchi con Pesto e Burrata 14

House-made gnocchi with basil pesto cream,
sundried tomatoes, and burrata.

Fettucine Alfredo 14

Fettucine tossed with butter, cream and
parmesan cheese.

Rigatoni al’/Amatriciana 15

A hearty sauce of tomato, pork jaw, pecorino
romano and black pepper.

Spaghetti con Polpette 15

Spaghetti served with house-made tomato sauce
and tender meatballs.

Lasagna alla Bolognese 18

Ten layers of handcrafted pasta, slow-cooked
beef ragu, and cheese.

Melanzane alla Parmigiana 18

Layers of eggplant, basil, tomato sauce, and
cheese.

'SECONDI (Mains)

Filetto di Salmone alla Mediterranea 20
Grilled salmon with cherry tomatoes, pesto,

sundried tomatoes and spinach.

Pollo alla Parmigiana con Pasta 18

Crispy fried chicken breast topped with tomato
sauce, parmesan and melted mozzarella cheese.
Served with your choice of pasta.

Filetto al Pepe Verde* 45

8 oz grilled filet mignon in a creamy green
peppercorn, Dijon mustard, and brandy sauce.
Served with grilled asparagus and roasted potatoes.

**GLUTEN FREE PASTA IS AVAILABLE** §

~ CONTORNI (Sides)
%Asparagi alla Griglia 6

Grilled asparagus spears.

Fagiolini Verdi 6

Sauteed, tender green beans.

Patate Arrosto 6
Crispy roasted potatoes.

Risotto alla Milanese 6

Traditional saffron-infused risotto.
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MENU PER BAMBINI (Kids Menu)

Pizza con Formaggio 8

10” Classic cheese pizza.

Spaghetti con Polpette 8
Kid-friendly spaghetti with meatballs.

Maccheroni e Formaggio 8

. Creamy macaroni and cheese.

Scan & learn more about our
Private Rooms:

Tiramisu 10

Espresso-soaked ladyfingers layered with
mascarpone, cocoa, and a hint of sweetness.

- Panna Cotta 10
© Silky cream dessert thickened with gelatin served

- with a seasonal topping.

- Cannoli Siciliani 10

Three crispy pastry shells filled with sweetened
ricotta cream and a hint of citrus.

. Torta al Limoncello 10
Light, fluffy cake infused with lemony limoncello

. liqueur.

. Gelato 6

One scoops of your choice of chocolate, vanilla,

. or pistachio.

- Sorbetto 6

One scoop of dairy free lemon sorbetto.

Affogato 10

A scoop of your choice of gelato with a hot
| espresso shot poured over it.

CAFFE
Coffee 5 Latte 7
Americano 6 Espresso 6

Cappuccino 7

*Contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions. Before placing your order, please inform your server if a person in your party has a food allergy.



