
TA G L I AT E L L E  A L L A  N O R M A    2 8  
Eggplant Ragu, Fresh Basil & Ricotta Salatta 

 
M U S H R O O M  M A FA L D I N E    2 8  

Heartee Mushrooms, Confit Tropea Onion,  
Parsley, Sherry Wine & Ricotta Salata  

 
S Q U A S H  M E Z Z A L U N A    3 0  

Butternut Squash & Almond Cookie Stuffed Pasta with 
Brown Butter, Crispy Sage, Pecorino & Toasted Walnuts 

C A E S A R  S A L A D    2 1  
 Pancetta, Grana Padano, Fried Capers, Croutons  

Can be made vegan/gf  
 

I N S A L ATA  D I  C I C O R I A    2 1  
Traviso, Endive, White Balsamic,  

Toasted Walnuts, Pear & Gorgonzola 

B E E T R O O T  S A L A D    2 2  
 Beet Salad, Whipped Goat Cheese, Toasted 

Walnuts, Citrus, Dill & Basil  

B E E F  C A R PA C C I O    2 5  
Beef carpaccio, Pickled Mustard Seed, Caper Berry, 

Roasted Shallot Aioli, Fresh herbs & Reggiano  

A R A N C I N I   
2  F O R  1 0    4  F O R  1 8  

Spinach & Artichoke Risotto Stuffed  
with Asiago & Pecorino Served with  

Roasted Garlic Aioli   
 

Z U C C H I N I  M I L A N E S E    2 0  
With Buttermilk Ranch Dip  

 
T U N A  C R U D O    2 4  

Yellow Fin Tuna, Grapes, Cerignola Olives,  
Crispy Quinoa & Fresh Basil  

C R E S T E  R I G AT E  &  S A U S A G E    2 6  
Luciano’s Sausage, Rapini, 

Sun-dried Tomato with Mint & Pecorino  
 

R I S O T T O  D I  M A R E    3 2
Seared Scallops, Prawns, Lemon Mascarpone,  

Chives, Bianco Tomato & Fennel Pollen

S PA G H E T T I  M E AT B A L L S    2 9
 Pork & Beef Meatballs, Pomodoro & Parmigiano Reggiano  

 
C A N E S T R I  &  B R U C E ’ S  S U G O    3 0  

Sausage and Beef Ragu, Tomato,  
Fresh Basil & Pecorino 

D O L C E

A N T I P A S T I 
 
 
 

W I T H  B A L S A M I C  &  E V O O    6  

 
 
 

W H I T E  A N C H O V I E S    6  
 

 P E C O R I N O  &  WA R M  O L I V E S    7  
 

 W H I P P E D  R I C O T TA ,  C A R A M E L I Z E D  
L E E K S ,  T O A S T E D  P I S TA C H I O ,  L E M O N ,  

C R I S P Y  H E R B S  &  V I N  C O T T O    1 6  
 

 B U R R ATA  W.  P I S TA C H I O S
&  A R U G U L A  P E S T O    1 9  

F o c a c c i a

C A R N E
C H I C K E N  D I AV O L A    3 2 / 4 8

Grilled Half or Whole Chicken  
Marinated in Sicilian Diavola Sauce

F I L E T T O  D I  M A N Z O    5 6
Grilled AAA Striploin with Rosemary Jus &  

Antipasti Mushrooms

T I R A M I S U    1 5

Classic "pick me up”

PA N N A  C O T TA    1 5

Hazelnut & Vanilla Bean Panna 
Cotta with Salted Whey Caramel 

& Toasted Hazelnuts 

A F F O G AT O    1 0

Vanilla Ice Cream & Espresso

C O N T O R N I

Q U A D R E T T I  C A C I O  E  P E P E    2 4  
Pecorino & Black Pepper 

 
R I G AT O N I  C A R B O N A R A    2 6  

Guanciale, Egg Yolk & Pecorino
 

S PA G H E T T I  P O M O D O R O    2 4  
Bianca Roma Tomato, keeping it classic

P A S T A

a d d  o n

 
 

G L U T E N - F R E E   
PA S TA  O P T I O N S   

AVA I L A B L E  

 
A S K  U S   

A B O U T  O U R   
V E G A N  O P T I O N S  

 

V E G E TA R I A N   
 

G L U T E N - F R E E   

R O S E M A R Y  P O TAT O E S    1 4
Crispy Potatoes with Rosemary Salt 

H O N E Y  R O A S T E D  C A R R O T S    1 6
Honey Roasted Heirloom Carrots with House Yogurt,  

Toasted Pistachio & Fresh Dill 

R O A S T E D  M U S H R O O M S    1 6  
Confit Garlic, Shallot & White Wine


