



C A E S A R  S A L A D 15/21 PORCHETTA SANDWICH 22

Pancetta, Grana Padano, Fried Capers, Croutons 
Can be made Vegan & Gluten-Free.

House Roasted Porchetta on Tuscan Focaccia With 
Grainy Mustard & Sliced Pears.  

Served With Side Salad.

I N S A L ATA  M I S TA 14/18 CALABRESE SANDWICH 20

Local Lettuces, Pickled Shallots, Pecorino, Buckwheat, 
Shaved Radish & Prosecco Vinaigrette.

Grilled Broccolini, Pickled Red Onions, Stracciatella & 
Calabrese Pesto on House-Made Focaccia.  

Served With Side Salad.

C H I C K P E A  &  C U C U M B E R  S A L A D 16/22 CHICKEN & PESTO SANDWICH 24

Cherry Tomatoes, Cerignola Olives, Cucumber, Pepperoncini, 
Pickled Onion, Avocado, Herbs, Ricotta & Avocado Dressing.

Grilled Diavola Chicken, Fresh Mozzarella, Heirloom 
Tomatoes, Pesto & Iceberg Lettuce on House Tuscan 

Focaccia. Served with side salad

SPAGHETTI POMODORO 15/24

Classic Tomato Sauce

CACIO E PEPE 15/24

Spaghetti, Pecorino & Black Pepper

CRESTE RIGATE & SAUSAGE 16/26

House-Made Sausage, Rapini,  
Sun-Dried Tomato with Mint & Pecorino

RIGATONI CARBONARA 18/28

Guanciale, Eggs & Parmesan

SWEET CORN & N’DUJA ARANCINI 10/18 MUSHROOM MAFALDINE 18/28

Risotto Stuffed With Mozzarella. Served With Basil Aioli. 
2 pcs or 4 pcs 

Heart Farms Mushrooms, Confit Tropea Onion, 
Parsley, Sherry Wine & Ricotta Salata

SPAGHETTI & MEATBALLS 19/29

Classic, Pork & Beef Meatballs & Parmesan 

DOLCE
Tiramisu - Classic “Pick Me Up”          15

Panna Cotta - Pistachio, Vanilla & Strawberry          15 

Affogato - Vanilla Ice Cream & Espresso	 10

A d d  t o  y o u r  s a l a d

GRILLED CHICKEN 10

RARE AHI TUNA 12

STRACCIATELLA 12
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