
Starters

socca
chickpea flatbread cooked in

the brick oven with sage, onions & pecorino 14.

eggplant rollatini
grilled eggplant stuffed with ricotta, roasted in

the brick oven with tomato & parmesan 16.

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

arancini
crispy risotto balls stuffed with mozzarella 16.

meatballs
creamy polenta, charred long hot pepper, tomato 18.

fritto misto
crispy calamari, shrimp, zucchini

& banana peppers with spicy marinara 20.

brick oven skillet mussels
salsa verde 19.

zuppa our daily soup 12.

*Consuming raw or undercooked meats, poultry, seafood, 
shellfish 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
lamb sugo, sheep’s milk cheese 28.

pappardelle
mushrooms, garlic, arugula,

white wine, parmesan, butter 26.

gnocchi
baked in the brick oven with tomato,

mozzarella, parmesan, breadcrumbs 24.

linguine
shrimp, clams, mussels, calamari, tomatoes,

calabrian chilies, white wine, parsley 28.

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

sweet Italian sausage, parmesan 29.

n izzan izza

Dinner
SUN. - TUES. 4 - 10 P.M. / WED. - SAT. 4 - 11P.M.

Piatti Grande

chicken milanese
thin cutlet lightly breaded & pan fried,
chopped tomato & mozzarella salad 27.

chicken risotto
crispy chicken thighs, tomato, stracciatella,

white wine, peas, basil, grana 25.

branzino
pan roasted with potatoes, cherry tomatoes,
olives, capers, white wine, butter & lemon 29.

grilled salmon*
borlotti beans, celery, fennel, onions,

parsley, calabrian chilies, salsa verde 27.

steak tagliata*
grilled marinated flank steak,

polenta - truffle fries, broccolini 28.

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.

buffalo mozzarella
roasted cherry tomatoes, basil,

extra virgin olive oil 22.

Vegetable Antipasti

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

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

crispy brussels sprouts
charred onion vinaigrette, pancetta,

fried shallots, pecorino 12.

roasted delicata squash
whipped ricotta, parmesan, mike’s hot honey,

hazelnut gremolata 12.

grilled broccolini salsa verde, grana 12.


