
DINNER

Cicchetti
marinated olives, orange zest, ricotta salata  8

rice balls, cacio e pepe  11 

ricotta crostini, truffle honey, hazelnut, rosemary  13

Antipasti
burrata cremosa, fire-roasted peppers, garlic oil, focaccia  21

meatballs in sugo, parmigiano  14

prosciutto di Parma, mozzarella di bufala, marinated tomatoes   23

arugula insalata, fennel, radicchio, lemon vin, marcona almonds  15 

crispy Brussels sprouts, pepperoni, garlic vinaigrette, pecorino  14 

romaine “Caesar”, sesame seeds, breadcrumbs, alici bianche, parm  17 

grilled octopus alla puttanesca  22

mozzarella en carrozza, lemon & tomato sugo  15

baked clams, garlic butter, lemon  17

Pasta
spaghetti pomodoro, parmigiano, basil  20

casarecce, crab, spicy garlic crema, jalapeño  28

orecchiette, salsiccia, broccoli rabe  25

fusilli grosso, ragù alla Bolognese, ricotta  27

spaghetti alle vongole (red or white)  28

bucatini cacio e pepe, guanciale, pecorino  26

rigatoni, creamy vodka sauce 24

-  gluten free penne available $2 -

Secondi
branzino oreganata, butter beans, salsa verde  32

Patrizia’s eggplant parm, provolone, house mozz  27

chicken Milanese, arugula, lemon  30

chicken parmigiana, quattro formaggi, basil  34

10oz prime New York strip, crispy potatoes, salsa verde  39

consuming raw or under cooked meat, poultry, shellfish, eggs,
 seafood, may increase your risk of foodborne illness

Chef & Owner: Sal Lamboglia

Bread 
garlic twists 7

2 pieces

w/red sauce


