
*Consuming raw or undercooked meats, poultry, seafood, shell-
fish or eggs may increase your risk of foodborne illness

Pasta

all our pastas are prepared 
fresh in house

spaghetti pomodoro
san marzano tomatoes, grana parmesan 20.

cacio e pepe
spaghetti, butter, olive oil, parmesan,
pecorino & lots of black pepper 22.

spicy rigatoni vodka
tomato, cream, calabrian chilies, vodka 24.

butternut & ricotta ravioli
brown butter, crispy sage, pepitas 26.

lumache
sausage, nduja, pepperonata,

roasted tomatoes, ricotta, pecorino 24.

pappardelle
mushrooms, garlic, white wine,
arugula, parmesan, butter 26.

gnocchi
baked in the brick oven with tomato,

mozzarella, parmesan, breadcrumbs 24.

vongole
linguine, clams, white wine, lemon,

butter, breadcrumbs 28.

sunday meat sauce
spaghetti, braised beef short rib, meatball,

sweet Italian sausage, parmesan 29.

n izzan izza
Brunch Bites

cacio e pepe eggs
soft scrambled eggs with grana, pecorino,

black pepper, butter 17.

avocado omelette
burrata, basil pesto 19.

frittata florentine
spinach, basil, scallions, feta cheese 19.

ricotta pancakes
whipped lemon ricotta, blueberries,

buttered maple syrup 18.

eggs benedictino*
2 poached eggs, pancetta, muffin,

confit tomatoes, parmesan hollandaise 22.

nonna’s shakshuka*
3 soft-cooked eggs simmered in a spicy

tomato sauce with mozzarella, basil & grana 20.

creamy polenta & eggs*
2 poached or scrambled eggs, fonduta,

spring vegetable & prosciutto stufato, grana 22.

tuscan breakfast
2 eggs, grilled Italian ham, ricotta pancakes 24.

socca & eggs*
baked in the brick oven with spinach,

onions, fontina & two sunnyside up eggs 22.

Starters

socca
chickpea flatbread cooked in

the brick oven with sage, onions & pecorino 14.

roasted beets
goat crema, balsamic, orange, pistachio gremolata 12.

roman artichoke hearts 
garlic, breadcrumbs, pecorino, e.v.o.o. 12.

eggplant rollatini
grilled eggplant stuffed with ricotta & roasted

with tomato & parmesan 16.

arancini
crispy risotto balls stuffed with mozzarella & peas 16.

burrata bruschetta
grilled filone, tomato jam, basil pesto 18.

fritto misto
crispy calamari, shrimp & zucchini

& banana peppers with spicy marinara 20.

Salads

caesar
little gem romaine, anchovy vinaigrette,

pecorino, croutons, black pepper 16.

arugula
fennel, shaved parmesan, lemon vinaigrette 15.

tuscan kale
roasted apples, sheep’s milk feta, bacon,
almonds, white balsamic vinaigrette 18.

add grilled chicken breast, milanese chicken,
or grilled shrimp to any salad +$7.

entree Salads

chicken milanese
thin cutlet lightly breaded & pan fried,
chopped tomato & mozzarella salad 24.

grilled salmon*
warm farro salad with scallions, radish,

tomatoes, arugula, pesto, lemon vinaigrette 27.

Weekend Brunch
Saturday & Sunday Noon - 4PM

The BruncheTTi Board

Parma Salami, Mortadella, Prosciutto Cotto,
Mozzarella, Caciocavallo, Grana Parmesan,

Deviled Eggs, Stracciatella & Tomato Bruschetta,
Marinated Artichokes, Long Wind Farm Tomatoes,

Grilled Figs, Smashed Cucumbers & Feta 32.
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