
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Ingredients are subject to change based on availability. Please notify us of any dietary restrictions. 031926

SHHOSPITALITY.CODISOTTOITALIAN.COM

SPAGHETTI CARBONARA  27  
spaghetti, black pepper bacon,  

egg yolk, pecorino* ORECCHIETTE CON  
SALSICCIA  28  

house-made orecchiette, fennel sausage, 
garlic, lemon, calabrian chilies,  

rapini, pecorino

PAPPARDELLE BOLOGNESE  29 
house-made pappardelle,  

sal’s veal bolognese, herbs, parmesan

PASTE & GRAINS

SALMON ALLA  
FRESCA  34  

avocado, red onions, tomatoes,  
asparagus, balsamic glaze, basil* 

BRANZINO  45  
lentils, sautéed spinach,  
cherry tomato, shallot,  

garlic, salsa verde* 

DISOTTO BURGER  25  
8 oz burger, peppered bacon,  

fontina cheese,  
caramelized onion,  

roasted garlic aioli, fries* 

PIATTI

POLLO ARROSTO  33  
half roasted chicken, grilled rapini,  

calabrian chiles, salsa verde

POLLO ALLA  
MILANESE  35  

crispy chicken, arugula, parmigiano,  
tomatoes, red onion, tuscan olive oil, 

rigatoni, house made vodka sauce

D.O.C.  17  
san marzano tomato,  

mozzarella, olive oil, basil

PROSCIUTTO E RUCOLA  18  
fontina, prosciutto, arugula,  

shaved parmesan, aged balsamic

SAUSAGE  19  
roasted peppers, caramelized onions, 

pomodoro, pecorino, herbs, evoo

INSALATEANTIPASTI

POLPETTE  16 
veal-beef meatballs, spinach,  

san marzano tomato sauce, parmesan

BRUSSELS SPROUTS  17  
farm egg, crispy prosciutto,  
calabrian chilies, pecorino* 

STEAMED MUSSELS  18  
garlic, shallots, white wine, capers,  
spinach, fine herbs, ciabatta toast

FRIED CALAMARI  20  
spicy pomodoro, lemon aioli

BEEF TARTARE  20  
truffle vinaigrette, egg yolk, capers,  

scallions, salt & vinegar chips* 

BRUSCHETTE MISTI 
1 FOR $6 
2 FOR $12 
3 FOR $15

marinated tomatoes, garlic,  
herbs, hand pulled mozzarella,  

extra virgin olive oil

whipped ricotta,  
truffled honey, toasted hazelnuts

ceci beans, pepperonata, saba, sea salt 

FUNGHI  18  
truffle, wild mushrooms,  

parmesan fonduta, mozzarella

PEPPERONI  19  
san marzano tomato, fresh mozzarella, pepperoni, giardiniera

GNOCCHI CON PESTO  28  
house-made ricotta gnocchi,  
basil pesto, burrata, chili flake

ROASTED BEET SALAD  16
Salt roasted beets, arugula, pistachio,  
goat cheese, aged balsamic dressing

CAESAR  13
romaine, tuscan kale, pecorino vinaigrette, 

croutons, hard egg, radish,  
parmigiano-reggiano, anchovies* 

add chicken +$8, shrimp +$9, salmon +$14

ITALIAN CHOPPED  17
hearts of romaine, radicchio, pepperoncini,  
castelvetrano olives, roasted red peppers, 

blue cheese, crispy prosciutto,  
garbanzo beans, tomatoes,  

marinated artichokes, red wine vinaigrette 
add chicken +$8, shrimp +$9, salmon +$14

BURRATA  18
heirloom cherry tomato, basil,  

sea salt, balsamic glaze, olive oil

RICOTTA HONEYCOMB  15 
ricotta, honeycomb, rustic bread

FOCACCIA DI RECCO  23 
cow’s milk cheese,  

sea salt, honeycomb

POLPO  24 
roasted octopus, garbanzo bean purée,  

calabrese chili, arugula

LINGUINE CON VONGOLE  34 
manilla clams, garlic, parsley, evoo

RISOTTO ALLA MILANESE CON ASPARAGUS E GAMBERETTI  32 
italian rice with shrimp, saffron, asparagus and fresh tomato

AGNOLOTTI QUATTRO 
FORMAGGI FUNGHI  28 

4 cheese stuffed pasta, brown butter, 
pecorino, mushrooms​

SIDES
grilled broccolini  9

roasted mushrooms  8 
sautéed spinach  8

smashed potatoes,  
truffle oil, parmesan  9  

sautéed shrimp  12

PIZZA ALLA GRIGLIA

MELANZANE PARMIGIANA  28 
baked eggplant, tomato-basil sauce, 

mozzarella, parmigiana,  
served with linguini



  

by the glass / bottle
VINO AL BICCHIERE

This restaurant is equipped with GPS bipolar ionization technology which cleans the air of pathogens to provide a superior level of indoor air quality.

COCKTAILS

LIMONCELLO DI FRAGOLE  16 
Lemoncello, Grey Goose Infused,  

Strawberry Puree, Lemon Juice, Tonic

ZERO PROOF  
COCKTAILS

LYERS AMALFI  13 
NA Aperol Spritz

SVEGLIATI  18 
Titos, Tuaca, Borghetti, Espresso

MIELE E LIMONE  16 
Hendricks, Honey Syrup, Lemon Juice

AMALFI SPRITS  15 
Aperol, Prosecco, Soda Water

HUGO SPRITZ  15 
St Elderflower, Prosecco, Soda Water

LYERS GIN AND TONIC  13 
NA Gin and Tonic

LIMONCELLO SPRITZ  15 
Limoncello, Prosecco, Soda Water

LYERS RUM MULE  13 
Lyers Dark and Spicy,  
Lime Juice, Luxardo 

SOPHIA LOREN  17 
Grey Goose, Lime Juice, Blackberry

PARADISO  16 
Bacardi Pineapple, Cruzan Hurrican, Aperol, 

Passionfruit, Lime Juice, Tiki Bitters

PALOMA BERGAMO  16 
Tequela, Grapefruit Juice, Grapefruit Liquor,  

Lime Juice, Grapefruit Bitters

BELLA VECCHIA SICILIA  18 
Makers Mark, Averna,  

Orange Bitters, Luxardo 

BEER

Stella NA 7

Michelob Ultra 5

Stella Artois 6 

Menabrea Bionda 9

Menabrea Ambrata 9

Maplewood Sidewalk Surfer  
Double IPA 10

Maplewood Fat Pug Stout 10 

Maplewood The Charlatan 9

BOLLE 	 6 OZ 	BTL
	 Moscato D’asti  |  Bricco Reilla  |  Piedmonte, Italy  |  2024	 12	 47 
	 Prosecco  |  Prima Perla  |  Treviso, Italy  |  NV	 13	 51 
	 Prosecco Rose  |  Poggio Costa  |  Veneto, Italy  |  NV	 15	 59 
	 Prosecco Superiore  |  Casa Bianche  |  Valdobbiadene, Italy  |  NV		  49 
	 Brut Rose  |  Tenuta Col Sandago  |  Veneto, Italy  |  NV		  65
	 Champagne  |  Veuve Clicquot Yellow Lable  |  Champagne, France  |  NV 	 95 375ml | 50 750ml

BIANCO
	 Reisling  |  Dr. Pauly “Noble House”  |  Mosel, Germany  |  2024  	 11 	 43
	 Pinot Grigio  |  Bosso  |  Veneto, Italy  |  2024 	 12 	 47
	 Chardonnay  |  Villa San Zeno  |  Veneto, Italy  |  2024 	 12 	 47
	 Vermentino  |  Argiolas Castamolino  |  Sardinia, Italy  |  2024  	 12 	 47
	 Sauvignon Blanc  |  Gale Force  |  Marlborough, New Zeland  |  2023 	 13 	 51
	 White Blend  |  Conundrum Proprietary  |  California, USA  |  2023  	 13 	 51 
	 Gavi di Gavi  |  Villa Sparina  |  Peidmonte, Italy  |  2024 	 14 	 55
	 Chardonnay  |  Raymond Reserve  |  Napa, USA  |  2022  	 16 	 63
	 Pinot Grigio  |  Depaolo  |  Delle Venezie, Italy  |  2024  		  36
	 Pinot Grigio  |  Tramin  |  Alto Adige, Italy  |  2024  		  45
	 Sauvignon Blanc  |  Matanzas Creek  |  Sonoma, USA  |  2023  		  49
	 Chardonnay  |  Duckhorn  |  Napa, USA  |  2023  		  57
	 Sauvignon Blanc  |  Freemark Abbey  |  Napa, USA  |  2024   		  67
	 Chardonnay  |  Flowers  |  Sonoma Coast, USA  |  2023  		  76
	 Sancerre  |  Henri Bailly  |  Sancerre, France  |  2023		  94 
	 Chardonnay  |  Nickle and Nickle  |  Napa, USA  |  2023  		  99

ROSSO
	 Sangiovese Blend  |  Castelli Romani Rosso  |  Lazio, Italy  |  2020  	 10 	 39
	 Sangiovese  |  Ghibello  |  Tuscany, Italy  |  2023  	 11 	 43
	 Malbec  |  Santa Julia Reserva  |  Mendoza, Argintina  |  2023  	 11 	 43 
	 Montepulciano D’abruzzo  |  Masciarelli  |  Abruzzo, Italy  |  2022  	 12 	 47
	 Pinot Noir  |  Depaolo  |  Veneto, Italy  |  2023  	 12 	 47
	 Cabernet Sauvignon  |  Angeline  |  California, USA  |  2023  	 12 	 47
	 Chianti Classico  |  Vicchiomaggio “San Jacopo”  |  Tuscany, Italy  |  2023  	 13 	 51
	 Merlot  |  Duckhorn “Decoy”  |  California, USA  |  2022  	 14 	 55
	 Red Blend  |  Omen  |  Sierra Foothills, USA  |  2022  	 15 	 59
	 Pinot Noir  |  La Grenade  |  Willamette Valley, USA  |  2023  	 16 	 63
	 Toscana Rosso  |  Villa Antinori  |  Tuscany, Italy  |  2022  	 17 	 67
	 Cabernet Sauvignon  |  The Critic  |  Napa, USA  |  2023  	 17 	 67
	 Red Blend  |  Prisoner Shackled  |  California, USA  |  2021		  47
	 Cabernet Sauvignon  |  Justin  |  Paso Robles, USA  |  2021		  65
	 Pinot Noir  |  Siduri  |  Willamette Valley, Oregon  |  2022		  77
	 Cabernet Sauvignon  |  Post & Beam  |  California, USA  |  2021		  85
	 Pinot Nero  |  Andriano  |  Alto Adige, Italy  |  2022		  85 
	 Vino Nobile di Montepulciano  |  Poliziano  |  Tuscany, Italy  |  2021		  90 
	 Barbaresco  |  Michele Chirlo  |  Piedmonte  |  Italy  |  2022 		  105 
	 Super Tuscan  |  Tolaini “Valdisanti”  |  Tuscany, Italy  |  2020		  112 
	 Barolo  |  Massolino  |  Peidmont  |  Italy  |  2021  		  115 
	 Brunelo Di Montalcino  |  Capineto  |  Tuscany  |  Italy  |  2020  		  135 
	 Grenache+Petite Sirah+Syrah  |  Orin Swift “Abstract”  |  St. Helena, California  |  2022	 150
	 Super Tuscan  |  Marchesi Antinori “Tignanello”  |  Tuscany, Italy  |  2020		  275 
	 Super Tuscan  |  Tenuta San Guido “Sassicaia”  |  Tuscany, Italy  |  2021		  350 
	 Cabernet Sauvignon  |  The Mascot  |  Napa Valley, California  |  2019		  350

ROSÉ
	 Rose  |  Chateau Maris  |  Pays , France  |  2024	 12	 47


