
 

 

 

 
ANTIPASTI 

Parmigiana di melanzane (GF) 
Thin sliced eggplant, San Marzano tomatoes, mozzarella, Parmigiano 

Reggiano, basil 
 

Caesar (GFA) 
Romaine, focaccia, shaved Parmigiano Reggiano, anchovies, Caesar 

dressing 
 

POLPETTE CAPRESE 
House made meatballs, tomato sauce, Calabro ricotta, mozzarella, 

Parmigiano Reggiano 
 

SECONDI 
CACCAVELLA CAPRESE (V) 

Ravioli filled with ricotta, mozzarella, Parmigiano Reggiano, tomato 
sauce, basil 

 
GNOCCHI ALLA NORCINA 

Sausage, cremini and shitake mushrooms, truffle sauce 
 

GALLETTO 
Grilled Cornish hen ,broccolini, chickpea puree 

 
BISTECCA ALLA PIZZAIOLA 

Skirt steak in the style of pizzaiola, prepared with rich tomato and herb 
sauce, grilled asparagus 

 
DOLCI 

CANNOLO BICOLORE (V) 
Pastry shell, pistachio cream, ricotta cream 

TIRAMISU (V) 
Ladyfingers, coffee, mascarpone cream 

 
VIVOLI GELATO E SORBETTO (V, GF) 

 Vanilla, chocolate, pistachio, cookies and cream, lemon 
 
 

* 18% gratuity will be added to parties of six (6) or more. 
 
 

 


