
ANTIPASTI 


Mozzarella Caprese  29 
imported bufala mozzarella with 

vine tomatoes, aged balsamic & basil

Burrata & Prosciutto  32 
Italian burrata, prosciutto di parma,  

sicilian pistachio, aged balsamic

Calamari Fritti  29 
lightly battered & fried calamari, served 

with fresh lemon & aioli 

Polpette  27 
veal & pork braised in tomato sauce, 

topped with parmesan & basil

Carpaccio di Manzo  29 
beef tenderloin carpaccio, arugula, 

parmigiano, lemon

Shrimp Fra Diavolo  36 
tomato, garlic, calabrian chilli, 
white wine, grilled crostini  

* first bread complimentary, additional bread $6*

SALAD  

Cavolo  19 
tuscan kale, pine nuts, honey-
lemon dressing, parmigiano 

Caesar  18 
creamy dressing, romaine, 
parmigiano, garlic croutons

Rucola  17 
arugula, apples, pecans, 
ricotta salata, balsamic  

Add Grilled Chicken $17   //   Add Atlantic Salmon $21   //   Add Grilled Jumbo Prawns $19

PIZZA 

 


Diavola  26 
spicy soppressata, mushrooms, mozzarella, 
tomato sauce  

Margherita  25 
tomato sauce, fior di latte, basil

Salsiccia  28 
italian sausage, caramelized onion, roasted red 
peppers, fior di latte, tomato sauce

Parma  27 
prosciutto di parma, fior di latte, arugula, bufala 
mozzarella  

Mushroom & Truffle  29 
roasted mushrooms, caramelized onions, fontina, 
truffle oil

Pepperoni  25 
venetian pepperoni, mozzarella, tomato sauce 



pasta


Fettuccine Limone  27 

preserved lemon, sautéed leeks, cream, parmigiano, arugula

Tagliatelle Ragu  29 

classic tuscan bolognese, Bianco di Napoli tomatoes, basil

Orecchiette Sausage & Rapini  29 

italian sausage, confit garlic, sautéed rapini, chili 

Rigatoni Vodka  32 

crispy pancetta, sweet onions, calabrian chili, vodka rose sauce

Pappardelle Funghi  34 

wild mushrooms, truffle & porcini cream sauce, parmigiano

Seafood Linguine  39 

fresh daily seafood sautéed with tomatoes, white wine, garlic & olive oil  

entrata 

Chicken Parmigiana  45 

chicken cutlet baked with tomato & mozzarella, served with fussili rosata 

Veal Marsala  56 

bone-in veal chop, mashed potatoes, wild mushrooms, marsala sauce 

Branzino  42 

grilled sea bass fillets, couscous, sauce vierge, charred lemon 


