
Ant ipast i e Insa late 

I N SA L AT A R A DI CI  N OC I  E  CA P RI NO   

Bu tter  let tuce,  o rganic  m ixed rad ish  & roo t vegetab le  salad  

carame l ized  walnu ts  & cr ispy  cap r ino  cheese       14  

I N SA L AT A DI  CI CO RI E,  G UA N CI A LE  E  U OV O  

Mixed  ch icory  sa lad , pork  guancia le,  c r i spy  fa rm egg,  focaccia croutons    

Pa rm ig iano & sweet  gar l i c dressing       14             

B U R R AT A P UG LI ES E  

Imported  bu rra ta  Pug l iese , house  made  Pugl iese  bread               

b roccol i  rabe & San Marzano tomato sa lad      17  

C A L A MA RI  E  F AGIO L I  

Gri l led Mon terey  Bay ca lamar i w ith ‘B ianch i  d i Spagna ’ beans  

Arugu la  sa lad  & c itr us  d ress ing        16 

Z U PP A DI  F AGIO L I  

Borlot t i  bean  soup,  herbs,  pork  guanc ia le  and cr ispy po len ta    12 

P O LP ET TE D I  AG NE L LO  

Oven baked domestic lamb  sausage  “Po lpe tte”  w ith cac iocava l lo cheese         

Brocco l i  r abe,  spicy  tomato  sauce  & focacc ia  bread                16 

I N SA L AT A PO L LO  

Mar ina ted gr i l led ch icken breas t  w ith organ ic  a rugula and fr i sée  greens  

roasted be l l  peppers ,  che rry  tomatoes  & Taggiasca  o l ives    16 

I N SA L AT A G A MB E RI  

Gri l led prawns w ith m ixed g reens  sa lad , organ ic  che rr y tomatoes  

and  shaved  a lmonds        17 

 

 

 

Paste Fat te  in  Casa e  Riso tt i  

A G NO LO TT I  D E L P LI N   

House  made  sma l l  r av io l i  “de l  p l in ”  of  three mea ts ; sausage,  vea l,  r abb i t  

Tomato  & on ion  sauce        22 

R A VI O LI  BE R GA MA S C HI  “ S CA R PI NO C C ”   

Trad it iona l Bergamo rav io l i  of  w i ld  greens  & “Ta leggi o Vero”  

Brown but te r  sauce , cr i spy sunchokes                           21 

S P AG H ETT I  CA R BO N A RA 

Housemade spaghe tt i  pasta , smoked  po rk  guanc ia le  

egg  yolk & Grana Padano  cheese      17 

F OIA D E DI  F U NG HI  

Organ ic  buckwheat  pasta,  m ixed  w i ld  mushrooms, gar l ic              

Pa rs ley & Grana Padano                               21 

T ON N A R EL L I  A L NE R O DI  SE P PI A  

Fresh tonnare l l i  pas ta w ith Mon terey  bay  calamari  

Squid ink  sauce,  f resh  Roma tomatoes , basi l ,  Ca labr ia peppers  & bot targa 23 

B IGO L I  E  CO D A 

“B igol i”  pas ta  w i th N ebb io lo b ra ised  oxtai l  &  asparagus    24 

R I SOT TO E PA N CI A DI  M AI A LE  

Carnaro l i  r isot to  pa rm ig iana,  c r i spy N iman Ranch pork  bel l y ,  

Savoy cabbage , dem i-g lace sauce                            25 

 

P izza da l Forno a Legna 

M A RG H E RIT A  

Tomato  sauce,  bas i l ,  oregano  & fresh  mozzare l la *    18 

P R OS C I UTTO  COTT O  

Tomato sauce, home made  “p rosc iu tto co tto ” ,  mozzarel la*  

R ico tta & organic arugula       19 

S A L SI C CI A E  F U NG H I  

Tomato sauce, homemade spicy sausage, w i ld  mushrooms & mozzare l la *  19 

S C H IA C CI AT A N D U JA  

House cured nduja sausage, broccol i  rabe & smoked  scamorza cheese   19 

S A N D A NI E LE  CIP O L LE E GO RGO NZ O LA  

24 mon th  aged  San Daniele prosc iut to,  Gorgonzo la  dolce  cheese  

roasted sweet  on ions        22  

Add Prosciutto 5    Add ‘Nduja 5    Add Farm egg 3    Add Arugula 3    Add Mushrooms 3 

*imported Fior di Latte mozzarella from Campania 

 

La Carne e Pesce 

M E R L UZ ZO I N  C R OS TA E RI SO  NE RO  

Pan roasted  & herb crusted  local  cod , brocco l i  r abe  

b lack venere r i ce  & sp icy San  Marzano  tomato  sauce     32 
 

B R A NZ I NO E PO R RI  

Gri l led Med iterranean  Sea bass f i l et ,  bra ised  swee t leeks                                                                

Trebbiano  wine  & capers sauce,  ga r l i c “ gnocco  a l la Romana”    36 
 

P O L LO A R RO STO I N T E CI A  

Terra  cot ta  roas ted na tural  f ree -range  Mary ’s ch icken,  Yukon  potatoes   

Bosane  o l i ves  & o regano              32 

 

Panin i 

F OC A C CI A  PO L LO  

Breaded  c r ispy fr ied ch icken breas t,  Cac iocaval lo  cheese 

o l ive & vegetab le sp read;  m ixed  green sa lad      15 

M A NZ O  E CI PO L LE 

Gri l led and  mar ina ted Angus  bee f,  r oasted on ions , Branz i cheese   

m ixed  let tuce ,  roasted  pota toes       16 

P A ST I N  D I  AG NE L L O  

House  baked  bun w ith lamb sausage,  roas ted  zucchine  

Gra in  mustard & Provo lone cheese ; arugu la  salad     16 

P IA D I NA D I  VE R D U R E 

Roasted  med ley of seasonal  vegetab les,  bas i l ,  oregano  and mozzare l la cheese 13 

Add Farm egg 3    Add Guanc ia le 3  

 

Contorn i    

C A VO L ETT I  E  G U A N CIA L E  

Cr ispy  brusse l  sprouts w ith pork guanc ia le & peco r ino  cheese    8  

C A VO L F IO R E RO MA N E SC O  

Wood bu rn ing  oven roasted  organ ic Romanesco  cau l i f lower  

o l ives  tapenade  & Ar rab ia ta  sauce       12 

 

BREAD SERVICE $4 - Assortment of house made bread & olive tapenade 
20% Gratuity added to parties of six or more | 3.0 % surcharge will be added to help provide a living wage for our staff 


