
LUNCH

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

Chef & Owner: Sal Lamboglia

Antipasti
marinated olives, orange zest, ricotta salata  7 

riceballs, cacio e pepe   10

meatballs in sugo   13

ricotta crostini, truffle honey, hazelnut, rosemary   12

crispy brussel sprouts, pepperoni, garlic vinaigrette 13

mozzarella en carrozza, pomodoro, Calabrian chili, lemon  13

fried potatoes, rosemary, garlic aioli   8

Insalate
romaine “Caesar”, sesame seeds, alici bianche, parm  16

arugula insalata, fennel, radicchio, lemon vin, marcona almonds  14

watermelon salad, pesto, cucumbers, sungold tomatoes, feta, pistachio 14

 + grilled chicken  8   + chicken cutlet  8    + shrimp  8   + fried egg   4

Pasta
spaghetti pomodoro, parmigiano, basil  19

mezzi rigatoni, corn ragu, tomato, scallions 24

ziti alla vodka, baked mozz & basil 21

linguine with garlic & oil  16

 + grilled chicken  8   + chicken cutlet  8   + shrimp  8  + fried egg   4

  - gluten free penne available $2 -

Sandwiches
BEC, fontina, arugula, cherry peppers  13

prosciutto, mozzarella di bufala, peppers, balsamic 15

chicken Milanese L&T, garlic aioli, oil & vin  15

chicken parmigiano, vodka sauce, arugula  16


