
Lunch
Monday-Friday  11am-3pm

Panino
Meatball Hero 17

Tomato sauce, mozzarella

Eggplant & Prosciutto Milanese 17
Prosciutto di Parma, provolone, roasted red peppers,  

arugula, balsamic glaze, ciabatta

Spuntino "BLT" 15.5
Sweet soppressata, tomato, arugula,  

pesto aioli, ciabatta

Grilled Chicken Sandwich 18.5
Artichoke hearts, tomato, roasted red peppers,  

fontina, pesto aioli, ciabatta

Grilled Vegetable Piadina 16
Eggplant, roasted red peppers, zucchini, squash,  

lemon-thyme aioli, piadina

Spuntino Burger 18
Beef, portobello mushrooms, roasted red peppers,  

Taleggio, roasted garlic, truffle butter, focaccia

Served with fries or a side salad. 
Substitute truffle fries or Caesar salad +3

Bruschetta
Seared Tuna 10

Arugula, chili peppers, olives, lemon zest,  
lemon thyme aioli   

Prosciutto di Parma & Mozzarella 8.5
Capers, red pepper  

Tomato & Basil 6.5
Traditional tomato, basil, EVOO

Wild Mushroom 7.5
Wild mushroom ragu, fontina, truffle oil, parsley

Gorgonzola, Apple & Walnut 7.5
With honey

Grilled Shrimp Scampi 11
Garlic, white wine, butter, lemon juice

Insalata
Roasted Squash & Baby Arugula 13.5

 Gorgonzola, candied cashews, red onions,  
Cabernet vinaigrette

Caesar  9
Romaine, Parmesan crisps  

Fennel & Arugula 14
Orange, red onion, citrus vinaigrette

Add to any salad: 
Chicken +6 • Shrimp +9 • Flat Iron +12 • Salmon +15

Pizza
Margherita 13

San Marzano tomato sauce, mozzarella, basil

Piccante 15
San Marzano tomato sauce, mozzarella,  

pepperoni, red pepper flakes, honey

Funghi 15
Fontina, portobello, cremini,

rosemary, truffle oil

Prosciutto di Parma & Fig 16
Fig jam, gorgonzola, caramelized onion,  

cremini mushrooms

Pane
Olive Bread  7 

EVOO, red pepper flakes 
Add marinated olives, ricotta, honey +4

Pane Fritto & Prosciutto di Parma 9.5 
Fried dough, rosemary, Maldon sea salt, EVOO

Salumi + Formaggi
Salumi Board 29

Prosciutto di Parma, soppressata, 
pepperoni, speck, candied walnuts,  

mixed olives, honey, fig jam,  
balsamic glaze, crostini

Baked Ricotta 11
Truffle honey, thyme, crostini

Tableside Mozzarella 22
Handmade warm mozzarella, 

roasted red peppers, basil, EVOO

Formaggi Board 27
Gorgonzola, fontina, Parmigiano 

Reggiano, mozzarella, candied walnuts, 
mixed olives, honey, fig jam,  

balsamic glaze, crostini

Spuntino Board 47
Prosciutto di Parma, soppressata, speck, 

fontina, Parmigiano Reggiano, mozzarella, 
candied walnuts, mixed olives, honey, fig 

jam, balsamic glaze, crostini 

Local Burrata 15 
Tomato honey, basil, crostini

 Gluten-free | Many of our dishes can be prepared gluten-free upon request.

Piatti Piccoli
Arancini 9.5

Risotto balls, peas, mozzarella, 
 tomato sauce 

Meatballs 11.5
Pork, veal, beef, ricotta,  

Pecorino Romano, tomato sauce

Calamari 17
Olive tapenade, tomato sauce

Truffled Artichoke Hearts 11
Truffle oil, Parmigiano Reggiano, 

breadcrumbs

Italian Long Peppers 15
Sausage, Parmigiano Reggiano, red sauce

Eggplant Meatballs 10.5 
Parmigiano Reggiano, tomato sauce  

Truffle Fries 9
Truffle oil, Parmigiano Reggiano

Polenta Fries 9
Pecorino Romano, San Marzano  

tomato sauce

Crispy Octopus 16.5
Farro salad, lemon vinaigrette 

Pork Ribs  16
Balsamic barbecue sauce

Moules-Frites 18
Tomatoes, garlic, white wine, cream, fries

Lobster Bisque 19
Lobster, heavy cream

Warm Olives 7.5
Mixed Greek olives, roasted garlic, rosemary



SP-601-2023-12-29

Primi
 

Cast-Iron Roasted  
Half Chicken 20

Shallots, Gaeta olives, plum tomatoes 

Short Rib  23
Baby carrots, fingerling potatoes 

Salmon  28
Artichoke hearts, fava beans, Gaeta olives,  

cherry tomatoes, white wine sauce, parsley oil

Chicken Milanese 18
Arugula, tomato, Pecorino Romano, lemon vinaigrette 

Add burrata +10

Bronzino  22
Farro & tomato salad, salmoriglio sauce

Cioppino 20
Shrimp, mussels, calamari, tomato sauce,  

red pepper flakes, crostini 
Add spaghetti  +5

Pasta 
M A D E  I N - H O U S E

Rigatoni Bolognese 15.5
Sausage and Prosciutto di Parma ragu

Shrimp Scampi Orecchiette 15.5
Garlic, white wine, butter, lemon juice

Spaghetti Carbonara 13.5
Bacon, peas, tomatoes, Pecorino Romano, egg yolk, garlic

Sausage & Broccoli Rabe Orecchiette 15
Sweet sausage, garlic, EVOO

Spaghetti Pomodoro 11.5
Cherry tomatoes, garlic, basil

Casarecce con Pesto 12
Spinach, Parmigiano Reggiano

 Open Lobster Ravioli 26.5
Saffron cream, cherry tomatoes

Funghi Risotto 18
Fontina, truffle oil, rosemary

Gluten-free pasta +1 • Ricotta topping +3

Italian  
Sangria
Housemade with fresh fruits. 

Red, rosé or white 
Glass 12 • Pitcher 40

Zero Proof
A L C O H O L - F R E E  C O C K TA I LS

Strawberry Basil Mule 7
Ginger beer, fresh lime juice, strawberry purée, 

basil, candied ginger

Vanilla Pear Cider 7
Pear juice, vanilla simple syrup, club soda, dried pear

Raspberry Vanilla Sparkler 7
Raspberry purée, vanilla simple syrup, fresh  

lime juice, Starry, dried lime wheel

Like A Virgin 9
Passionfruit purée, vanilla simple syrup,  

fresh lime juice, club soda, dried lime wheel

Bevande 
San Pellegrino Aranciata 4

San Pellegrino Limonata 4

Spritz
 

Bellini 11
Prosecco, peach nectar

Aperol Spritz 12
Prosecco, Aperol, club soda, orange wedge 

Elderflower Spritz 11
Prosecco, St-Germain, dried lime wheel

Fig Spritz 13
Figenza Vodka, Prosecco, toasted thyme sprig 

Herbal Tea 3

Chamomile • Earl Grey • Green
Orange & Spice • Peppermint

Raspberry • Vanilla Chai

Italian Coffee
Coffee 3 • Espresso 3 

Double Espresso 5 • Shakerato 4

Cappuccino 
Short  5 • Grande  8


