Lverythirg we make (s wrigue and lasty, ﬁ}zﬁﬁ} charred pizza with some

ffﬂw ard a lot t’({ f{fﬁwﬁ,_ (LS an aulhentic (talian Kitchen

tom CUCINA

_s_njgggilqg_@;-l@garﬁ with prosciutto crudo, salame, mortadella & your choice of
tomato sauce facaccia or gnocco fritto § 19.90

Gnocco Fritto; fried pizza bites with your choice of prosciutto crudo, salame, mortadella

oramixofallthree § 1450
Rosemary Patate: fries with rosemery, garlic, salt & parmigiano cheese § 9.50

Polpette al Sugo: meathalls with tomate sauce, peas and parmigiano reggiano cheese
with seasoned focaccia § 1490

Bresaola Rucola e Grana; Italian beef salumi, arugola and shaved parmigiano , squeezed
leman & olive oil with seasoned focaccia § 1590

Authentic Homemade PASTA:

Ragu Emilia: authentic italian meat condiment § 16.90 $ 13.90
Traditional Home Sauce: shallot, garlic, pancetta, olive oil and tomato sacuce § 1690 § 13.90
Traditional Piccante: shallot, red pepper, garlic, pancetta and spicy olive oil
tomato sauce § 1690 § 13.90
In Bianco: shallet, garlic, parmigiano,pancetta, fontina & mozzarella sauce S 1690 § 13.90
Panna e Salsiccia: shallot, black pepper, garlic, salsiccia, whipping cream
& tomato sauce § 16.90 § 13.90
Aglio Olio e Peperoncino: garlic, olive oil & red pepper § 1590 § 1390
‘Basil Pesto: oil, parmigiano, garlic, basil & pine nuts § 1590 § 13.90

Lasagna della Nonna: the one and only authentic meat lasagna from EMILIA (ask for availability) § 18.90

Lasagna al Pesto: bechamel pesto sauce & parmigiano reggiano (ask for availability) § 18.90

Caprese: mozzarella, tomatoes, fresh basil with pesto reduction with seasoned focaccia § 1390

Saporita: arugola, radicchio, green olives, cherry tomatoe, mozzarella, egg,

pancetta (italian bacon) with seasoned focaccia § 1490

Emilia®: romaine, arugola, cherry tomatoes, walnuts, shaved parmigiano, roasted

prosciutto crudo with seasoned focaccia S 1490

oA
an®

7 L
s JWeLOVLm



-

ad

LY
2d

from P I ZZA oven

Margherita: tomato sauce, mozzarella, basil & olive oil

Bianca: mozzarella, prosciutto cotto, basil & olive oil

Marinara: tomato sauce, garlic and olive oil

Diavola: tomato sauce, mozzarella, italian salame (pepperani), basil & olive oil
4 Formaggi: mozzarella, asiago, gorgonzola, fontina, basil & olive oil

Tonno e Cipolla; tomato sauce, basil, mozzarella, tuna, red onion

Deliziosa: tomato sauce, mozzarella, gorgonzola, pancetta (italian bacon),
shaved parmigiano, basil & olive oil

Pesto: mozzarella, pesto sauce, shaved parmigiano, basil & olive oil

WeWEmilia: tomato sauce, mozzarella, prosciutto crudo, homemade salsiccia,
basil & truffle olive oil

Gustosa: mozzarella, basil, fontina, garlic, pancetta (italian bacon), arugola

Delicatissima: tomato sauce, basil, mozzarella, pancetta (italian bacon), red onien,

prosciutto crude & spicy olive oil

Salsiccia e Cipolla: tomato sauce, basil, mozzarella, homemade salsiccia, red onion

Quattro Stagioni: tomato sauce, basil, mozzarella, prosciutto cotto, artichokes,
mushrooms, black olives

Mortadella: mozzarella, basil, fontina, mortadella, shaved parmigiano, pesto reduction

Calzone: tomato sauce, mozzarella, prosciutto cotto & shaved parmigiano

Calzone Tartufato: tomato sauce, mozzarella, mushrooms, truffle olive oil,
prosciutto crudo & shaved parmigiano

. O build your own PIZZA

DOLCI

Tiramisu

Salame di Cioccolato & Mascarpone

Crostata della Jenny with Marmelade & Mascarpone
Pizza Nutella, Hazelnut & Powdered Sugar
Mascarpone & Ferrero Rocher Milk Chocolate Drops

DRINKS

San Pellegrino Sparkling Water & Panna Water
Non-Carbonated & Soda Drinks

Espresso

BEERS

*No substitutions or half toppings / any extra topping $2.00/each,
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Prosciutto Crudo, Salame, Mortadella,Fresh Mozzarella, Pancetta & Homemade Salsiccia $3.00/each.



