ANTIPASTI

Bruschetta 7
Assorted crostini

Fried Zucchini 10
Crispy fried zucchini chips with a tomato
dipping sauce

Calamari 12
Golden fried or grilled with red pepper
tarragon vinaigrette

Ostriche 3 each or 6 for 15
Copp’s island (ct) on half shell or lightly fried

Bresaola Classica 12

Thin slices of air cured beef arugula,
shaved parmigiano, lemon & EVOO

Carpaccio di Manzo 12

Beef carpaccio, shaved parmigiano, arugula
& truffle oil

Mozzarella Caprese 12

Fresh mozzarella with ripened tomatoes &
basil

Crespelle ai Funghi 12
Savory crepes, sauteed wild mushroomes,
tarragon bechamel

Tartar di Tonno 14
Ahi tuna, avocado, wasabi soy aioli

ZUPPE

Pasta e Fagioli 11.5
pasta & beans

Minestra 10.5
Escarole sausage & beans

INSALATE

Mista della Casa 8
Baby greens with balsamic vinaigrette

Tricolore 9
Endive, radicchio & arugula, shaved
parmigiano balsamic vinaigrette

Pomodori e Stracciatella 11
Roasted beets, tomatoes & creamy
Stracciatella

Cesar 10
Romaine herb roasted croutons, crispy
pancetta, shaved parmigiano, creamy
dressing

Riccia e Pancetta 10
Frisee, crispy pancetta, gorgonzola
champagne shallot vinaigrette

Columbus Park 16
Arucola, long stem artichokes, avocado,
cherry tomatoes & grilled shrimp

Add shaved parmigiano, gorgonzola or goat
cheese 2



PASTA

Cavatelli Arugula e Funghi 18
Wild mushrooms, tomato & arugula

Gnocchi Bolognese 18
Slow simmered veal meat sauce

Fettuccine San Giovanni 19
Shrimp, sun roasted tomatoes, capers,
olives, anchovies, garlic & oil

Ravioli del Giorno MP
Seasonal ravioli of the day

Penne Amatriciana 17
Guanciale, onions, tomatoes, crushed
peppers, pecorino

Rigatoni Vodka 17
Pancetta, prosciutto, speck, tomato, onions,
vodka & cream

Spaghetti Carbonara 17
Guanciale, onion, eggs, pepper, pecorino

Orecchiette e Rabe 17
Sweet sausage, cherry tomatoes, broccoli
rabe, garlic & oil

Spaghetti Vongole 19
Cockle clams, white wine, parsley,
garlic & oil

Linguine con tonno 19
Imported tuna, capers & tomato

ENTREE

Salmone Aqua Pazza 19
Baked Atlantic salmon, tomato, onion, black
olive white wine

Orata con Fava 19
Mediterranean Sea bream sauteed
vegetables & fava bean puree

Pollo Scarpariello 17
All-natural boneless chicken breast sauteed
with hot cherry peppers & balsamic vinegar

Pollo Margherita 18
All-natural boneless chicken breast topped
with sliced tomato, prosciutto, & mozzarella
in a brandy cream sauce

Cotoletta di Pollo Capricciosa 20
Breaded chicken cutlet topped with arugula,
cherry tomatoes & fresh mozzarella

CONTORNI

Broccoli rabe

Spinach

Wild mushrooms

White beans pancetta & onions
Hot cherry peppers

Italian fries
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