
Specialita Della Casa

Primi

DOUBLE SMOKED BACON  9
 

SAUTÉED BROCCOLI RABE
mild italian sausage, cannellini 

beans, garlic, estate olive oil, 
red chili flakes 13

 
FRIED BRUSSELS SPROUTS  

pancetta, balsamic  12

Contorni
SALSICCIA  ______________________________________ 19

   pork & fennel sausage, caramelized onions,
ricotta, mozzarella, fresh basil

 
SAN DANIELE ___________________________________ 20

   prosciutto, mozzarella, baby arugula,
shaved parmigiano

 
TARTUFO E UOVO________________________________ 21

 kennett square mushrooms, fontina, 
mozzarella, egg center, truffle essence

 
 SMOKED SALMON _______________________________20

mozzarella, baby arugula, pickled red onion, 
 lemon crème fraîche garnish 

SMOKED SALMON PLATTER
toasted everything bagel, cream cheese, capers,

pickled red onion, cucumber salad  22
 

EGGS BENEDICT
Canadian bacon, poached eggs, hollandaise, 

english muffin, home fries  19
 

MUSHROOM OMELET 
assorted Kennett Square mushrooms,  fontina,

chives, home fries  19
 

TECA BREAKFAST SANDWICH
scrambled eggs, sausage, broccoli rabe, fresh

mozzarella, sun-dried tomato aioli, 
basil, home fries  19

 
FRUTTI DI BOSCO FRENCH TOAST

egg-dipped brioche, fresh berries, toasted almonds,
whipped mascarpone, powdered sugar  17

 
SUPER TUSCAN BURGER

house angus blend, bacon, fontina, chianti-braised
onions, special sauce, lettuce, tomato, brioche bun,

home fries  21
 

In an effort to deliver a dining experience of the highest quality, all menu items are freshly prepared & made to order. 
We appreciate your patience & courtesy to our staff, especially during peak hours.

Insalata

chef's daily selection of 
house-cured meats  
  - three  14.5    - five  18.5

chef's daily selection of 
artisanal cheeses
  - three  14.5    - five  18.5

avocado mousse, soy vinaigrette, 
micro cilantro, wonton crisps  20.5

pickled cherry peppers, zucchini,
marinara, lemon & caper aioli  19.5

AFFETTATI MISTI 

FORMAGGI MISTI 

TUNA TARTARE

FRIED CALAMARI

Consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne illness. 
Allergies? Please alert your wait staff; not all ingredients are listed!

pepperoni, salami, prosciutto cotto,
ricotta, arugula salad, balsamic
reduction  14

hard-boiled egg, fire roasted
tomatoes, crumbled feta cheese, 
micro basil  18

eggplant meatball filled with
mozzarella over san marzano tomato
sauce, caper & olive garnish  14

chef’s seasonal preparation  13

ITALIAN EASTER PIE

 

 AVOCADO TOAST

CRISPY EGGPLANT MEATBALL

ZUPPA DEL GIORNO 

12oz N.Y. STRIP STEAK  
lightly seasoned & grilled, shallot red 

wine sauce, crispy fries  43
 

CHICKEN PARMIGIANA
mozzarella, san marzano tomato, basil,

over penne pomodoro  25
 

CAVATELLI
pancetta, fresh tomato,

savory tomato butter sauce, basil  24
 

LOBSTER RAVIOLI
garnished with gulf shrimp, 

lobster brandy crema  30
 

NORWEIGIAN SALMON
 roasted tuscan potatoes, seasonal vegetables, 

estate olive oil, cherry tomato, capers, 
shallots, touch of lemon  31.5

 
MEDITERRANEAN BRANZINO

 filleted & seared a la plancha, roasted 
tuscan potatoes, seasonal vegetables, 
scallop vermouth butter sauce  39.5

 

CAESAR SALAD
 crisp romaine, shaved 

 pecorino, croutons, classic 
 caesar dressing  12.5

 
TECA TONNATA

  field greens, imported tuna,
egg, kalamata olive, shaved

parmigiano, balsamic, 
estate olive oil 18

 
 BURRATA

prosciutto di san daniele,
arugula, roasted beets,

candied walnuts, balsamic
reduction 18.5

 

Wood Oven Pizza
To better manage the integrity and consistency of our
traditional Roman style pizza, we cannot guarantee the timing
of delivery with other menu items. We appreciate your support.


