
A N T I PA S T I  { A P P E T I Z E R S }
PASTA E FAGIOLI   7.5

Cannellini Beans, Cavatelli, Pancetta, Pecorino Romano

CRISPY CARROT RISOTTO BALLS   12
Arborio Rice, Carrot Basil Purée, Fresh Ricotta, Truffle Oil

OVEN BAKED MEATBALLS   12.5
Marinara, Herbed Ricotta, Pecorino Romano

ROSEMARY & GARLIC WINGS   11
Smoked Tomato Salad, Calabrian Chili, Pecorino Romano with Tomato Aioli

S T O N E- F I R E D  A R T I S A N  P I Z Z A
MARGHERITA   14

San Marzano Tomato Sauce, Torn Basil, Mozzarella di Bufala, Olive Oil

RAPINI   16
San Marzano Tomato Sauce, Sweet Italian Sausage, Mozzarella di Bufala, Broccoli Rabe, Red Pepper Flakes, Parmigiano Reggiano

CAULIFLOWER   15
Garlic & Chili Marinated Cauliflower, Smoked Mozzarella, Cauliflower Purée

PIATTINO CLASSIC   15.5
San Marzano Tomato Sauce, Italian Sausage, Pepperoni, Meatball, Roasted Red Peppers, Onions, Fresh Mozzarella

FUNGHI   15
Stone-Fired Mushrooms, Gorgonzola, Fresh Mozzarella, Caramelized Onions, White Truffle Oil, Parmigiano Reggiano

P R I M I  { PA S TA S }
AMALFI SEAFOOD PASTA   26

Sautéed Shrimp and Clams, Tomato, Roasted Garlic, Spinach, White Wine Lobster Broth over Linguine

CLASSICO SPAGHETTI & MEATBALLS   19
Hand-Rolled Meatballs with Bucatini, Ricotta, Basil and San Marzano Tomato Sauce

HOMEMADE POTATO GNOCCHI   17
Fresh Peas, San Marzano Tomatoes, Fresh Mozzarella, Basil

CAVATELLI AND BROCCOLI RABE   17
Italian Fennel Sausage, Chili Flakes, Roasted Garlic, Parmigiano Reggiano

GENOA PESTO PASTA   23
Sautéed Shrimp, Roasted Tomatoes, Basil Pesto, Toasted Pine Nuts, Capellini

BIANCO TRUFFLED CARBONARA   17.5
Orecchiette, Pancetta, Sweet Peas, Truffle Infused Cream Sauce, Parmigiano Reggiano

NONNA’S FARMHOUSE LASAGNA   19.5
Braised Veal, Herbed Milk Ricotta, Bolognese, Fontina Cream Sauce

S E C O N D I  { E N T R É E S }
BRAISED VEAL & GORGONZOLA RISOTTO   21

Veal Demi-Glace, White Wine, Roasted Tomato, Pine Nuts, Fresh Sage

NEAPOLITAN CHICKEN PARMIGIANO   20
Fettuccine, San Marzano Tomatoes, Fresh Mozzarella, Basil, Pecorino Romano

PAN SEARED SALMON   25
Vegetable Risotto, Herb Vinaigrette

SAUTÉED CHICKEN BREAST   21
Vegetable Hash, Lemon Oregano Butter Sauce

STEAK FRITES   27
Grilled Marinated Skirt Steak, Garlic Aioli, Fresh Cut Rosemary Parmigiano Reggiano Fries

O R TA G G I  { V E G E TA B L E S }
BROCCOLI RABE   8

OVEN ROASTED ASPARAGUS   8


