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Assagini

Bruschette di Salmone Affumicato 5
Bruschetta/smoked salmon/red onions/ cappers

Insalata di Funghi 6
Mushrooms/shaved parmesan /truffle oil

Rolatine di Mellanzane 6
Eggplant/ Prosciutto di Parma/ ricotta / basil oil

Mozzarella in Garoca 8
Fried Mozzarella with anchovies sauce

Fungo Portobello 7
Portobello/mozzarella/ pesto

Insalate

Dressings:
Cream ltalian / Gorgonzola / Balsamic / Cesar

Insalata Mista 8
Mixed seasonal salad

Insalata Cesare 10 )
Romain lettuce / garlic / anchovies / lemon /
bread cruton

Emiliana 11 ) ) .
Arugula / Galloni’s Prosciutto di Parma / parmesan

Fiorentina 11 o .
Arugula / grilled zucchini / g?rllled eggplants /
mozzarella / grilled portobello

Insalata Perra 12
Arugula / pears / gorgonzola

.A

Pizza e Piu

Antipasti

Focaccia 4
Focaccia with bacon and rosemary 6
Chefs Soup of the Day 8

Bruschette dello Chef 9

Arancini 10
Riceballs / ham/ Smoked mozzarella/
mushrooms/spicy tomato sauce

Insalata Caprese 10 )
Mozzarella / tomato / basil

Polpo alla Griglia 13
Girilled octopus / arugula

Carpaccio di Manzo 12
Raw thin beef served arugula shaved
parmesan cheese

Antipasto Misto 17
Prosciutto/ mozarella/ salami/ auricchino/
gorgonzola/ taleggio

Calamari Fritti 10
Fried calamari / spicy tomato sauce

Calamari alla Grilglia 9
Girilled calamari / lemon / garlic / arugula

Gamberi Prosciutto 9
Fried gamberi wrap/ prosciutto / parmesean / aurora sauce

Primi Piatti

Spaghetti al Pomodoro 13
Spaghetti / tomato / basil

Gnocchi al Pesto 15
Homemade gnocchi w/ Genovese
pesto sauce

Rigatoni alla Carbonara 15
Prosciutto/ eggs/ parmesan

Penne al Salmone 15
Penne/ smoked salmon/ brandy sauce

Risotto ai Funghi Porcini 16
Risotto with porcini mushrooms

Linguine alle Vongole e Zucchinj 16
Linguini / italian clams / zucchini / garlic

Secondi Piatti

Pollo al Pesto 17
Chicken breast / Genovese pesto
sauce / potatoes / spinach

Polpette alla Napoletana 17 )
Meatballs in tomato sauce with pine
nuts and raisins

Pollo Marco 17

grilled chicken breast/Portobello mushrooms
cherry tomato/arugula

Scaloppine Carciofini 19

Veal/artichoke sage/black olives

Tilapia 18

spinach /potatoes/cherry tomatoes/

Contorni

Pasta al Buro 4
Plain pasta w/ butter

Patate al forno 6
Homemade baked potatoes

Asparagi alla Parmigiana 6
Asparagus / grained parmesan

Melanzane a fun%hetto 6 .
Fried eggplants/tomato/ basil

Zucchini alla Scapece 6
Fried zucchini/ mint/ white vinegar

Nemme 58 cappers/garlic/white wine

Rigatoni / tomato / eggplant / cappers
ricotta

Penne Bolognese 16
Penne / Bolognese sauce

Fettuccine ai Funghi Porcini 16
Home made fettuccine / porcini mushrooms

Breakfast & Brunch

served daily until 4pm

Panuozzo
Neapolitan Panini made with Pizza Bread

With Salad or Homemade roasted potatoes

Uova (eggs)
All'eggs are served with mixed green salad and homemade roasted potatoes
Napoletano 9

[talian sausage/ spinach/

Omlette Vegetariana 9
smoked mozzarella

3 egg omlette filled with zucchini / eggplant / mozzarella

Parma Cotto 9

Omelette Americana 12
Cooked ham/ cheese / tomatoes / lettuce

3 egg omlette filled with chicken breast and taleggio

Delizioso 9

Omlette Sostanizioso 12
Parma ham / arugula / stracchino cheese

3 egg omlette filled with riccota / bacon / topped with prosciutto di parma

etariano 9

’ io di Ve
AN S8R O] BT e Grilled eggplants / grilled zuooﬁlni / red peppers / Di Palo’s mozzarella

Two soft eggs with asparagus and salmon

Manzo all Occhio di Bue 15
Sliced Beef w/ sunny side eggs

Pannino Caprese 9
Prosciutto / mozzarella / tomato / pesto

Sostanzjoso 9
Two eggs omelette / ham /
mozzarella / tomato

Porchetta 10
Roasted pork meat / arugola
rosemary/ garlic/ mayonnaise

For parties 6 or more a 18% gratuity will be included



