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ARTIGIANALE

RUCOLA E PEPERONCINI | 22

fior di latte, basil, arugula,
sweet peppers

PEPPERONI | 20

fior di latte, calabrese salami,
basil, oregano

FUNGHI SELEZIONATI | 22

woodland mushrooms, smoked
bufala, parmesan, truffle essence

LA RICOTTA di CASA | 17

calabrian ricotta, fresh basil,
oregano, touch of honey

MARGHERITA | 17

fior di latte, basil, evoo, sea salt

MARGHERITA D.O.P. | 24

bufala mozzarella, basil,
evoo, sea salt

DIAVOLA | 21

spicy salami, fior di latte,
basil, roasted peppers

GIARDINO | 25

fior di latte, pe%pers, garlic,
oregano, roasted vegetables

FORMAGGI I\/IISTAJ 23

ricotta, gorgonzola, provolone,
parmesan, oregano

CAPRICCIOSA | 22

gorgonzola d.o.p., lgg;lg ;rgg[;lﬁ

SOPPRESSATA | 24

rapini, calabrian chili, pecorino,
black pepper

PROSCIUTTO E ARUGULA | 24

prosciutto di parma, pecorino,
ricotta, arugula

SALSICCE RUSTICA | 22

[talian sausage, fior di [atte,
parmesan, oregano

CARNE MISTA| 25

prosciutto, coEpa, sausage,
finocchiona salami

SAN GENNARO | 27

cotto ham, burrata, figs
pistachios, basil

TARTUFO NERO| 26

truffle cream, cremini
mushrooms, basil, mozzarella

ADD ONS

RISTORANTE

ZUPPA E
INSALATE

ZUPPA DEL GIORNO | 10

chef’s seasonal soup

INSALATA MISTA | 10

mixed greens, tomatoes, croutons,
alsamic vinaigrette

PANE ALLAGLIO | 12.5

garlic bread, roasted garlic butter, ricotta

TRICOLORE E PERAf[ 13

shaved parmesan, walnuts, fennel,
orange vinaigrette
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CESARE CLASSICO | 13

crisp romaine, parmesan, croutons
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ANTIPASTI

CAPRESE | 14

fior di latte, tomato, basil, evoo,
aged balsamic

MOZZARELLA DORATA | 15

mozzarella in carrozza, san marzano
sauce, crisped breadcrumbs

POLPETTE AL POMODORO | 15

homemade meatballs, san marzano sauce

CALAMARI FRITTI | 16

golden fried calamari, lemon, aioli

CALAMARI ALLA PIASTRA | 17

seared calamari, cherry tomatoes,
arugula, sweet peppers

CARPACCIO DI MANZO | 17

herb-crusted raw beef, arugula,
parmesan shavings

VONGOLE GRATINATE | 18

clams baked with breadcrumbs,
oregano, garlic butter

BAMBINO GENOVESE | 18

Shrimp, garlic, chili, basil, olive oil

BURRATA FRESCA | 19

seasonal fruit, evoo, mint, marinated
tomatoes, pistachio honey

CAVOLETTI E FREGOLA | 18

shaved brussels sprouts, toasted
fregola, kale, lemon vinaigrette

ARUGULA | 5
MEATBALL | 5
WHITE ANCHOVIES | 5

CONTORNI

RAPINI SALTATI | 8
broccoli rabe sautéed with
garlic and chili

PATATE NOVELLE | 8
fingerling potatoes with
parmesan, evoo

VERDURE DI STA(fION'E | 10
market vegetables, olive oil
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BRUSCHETTA

wood grilled artisan bread
with calabro ricotta

TOMATOES, BASIL | 10

CAPONATA | 10

PROSCIUTTO COTTO
PEPERONATA | 14

MUSHROOM CONSERVA | 12

BROCC%LINI ARROFTO K
1

charred broccolini, garlic, evoo
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SPAGHETTI
E RISOTTO

FETTUCCINE SOTTILE | 23

meyer lemon, yellow tomato, basil
parmesan, pistachio, mascarpone

CACIO E PEPE | 25

spaghetti, pecorino romano,
cracked black pepper

SPAGHETTI AL SORRENTO | 25

burrata, basil, san marzano
tomato sauce

SPAGHETTI CARBONARA | 27

house pancetta, eggs,
pecorino romano

BUCATINI | 26

house-cured guanciale, san
marzano tomato, pecorino romano

CAPELLINI Al CALAMARI | 29

angel hair, calamari, san marzano
sauce, chili

LINGUINE NERO | 28

Squid ink linguine, shrimp,
tomatoes, chili

LINGUINE VONGOLE
clams, white wine, garlic, chi
LINGUINE FRUTTI

DI MARE | 36

shrimp, clams, calamari,

san marzano sauce

POCO PASTA

RADIATORI ALLA NORMA | 22

eggplant, tomato sauce, ricotta salata

RIGATONI ALLA
BOLOGNESE | 28

braised beef, veal, barolo wine ragi

RISOTTO AL GAMBERINI E
FUNGHI | 36

creamy risotto with shrimp and
mushrooms

STROZZAPRETI CON
SALSICCIA | 29

italian sausage, rapini, garlic, chili

PACCHERI Al FUNGHI | 33

large pasta tubes, wild
mushrooms, mascarpone

RAVIOLI PROSCIUTTO | 31

stuffed ravioli, fresh tomato sauce,
prosciutto

PAZZESCO | 32

chef’s mixed pasta with sausage,
meats, mozzarella

SPECIALS

MONDAY | radiatori alla norma | 19
TUESDAY | strozzapreti con salsiccia | 26
WEDNESDAY | ravioli prosciutto | 26
THURSDAY | spaghetti carbonara | 27
FRIDAY | linguine frutti di mare | 29
SATURDAY | san gennaro | 25
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SUNDAY

bucatini | 22

“CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE [LLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



