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ANTIPASTI PIZZA

e®0 CRUDO DI MANZO

Thinly sliced beef, capers,
cherry tomatoes, Cipriani sauce,
parmesan cheese, arugula, black olives

FRITTO MISTO
fried calamari, shrimp, zucchini,
remoulade sauce

POLPETTE ALLA RICOTTA
beef and pork meatballs, ricotta,
tomato sauce, basil, parmesan

PORTOBELLO ALLA GRIGLIA

CON MOZZARELLA E POMODORO
Grilled portobello slices,

topped with tomato sauce,
mozzarella cheese and basil

MOZZARELLA IN CARROZZA
Panko breaded mozzarella, tangy
tomato sauce, parmesan cheese

ZUPPA E INSALATE

MINESTRONE DI VERDURE
Slow simmered beans and vegetables
in tomato broth with pasta

INSALATA CAPRESE
Tomato, fresh mozzarella,
nut and basil pesto, balsamic reduction

6+ FUNGHI E TARTUFO
tomato sauce, mushrooms, black truffle
oil, provolone cheese, thyme

6# UOVO E PANCETTA
tomato sauce, mozzarella cheese,
pancetta, oven baked egg, pecorino,
black pepper

6 # PHILLY CHEESESTEAK
tomato sauce, sliced beef,
provolone cheese, peppers, red onion

6+ OSSOBUCO
tomato sauce, braised ossobuco,
caramelized onion, provolone cheese,
thyme, balsamic reduction

(629 JERKCHICKEN
Tomato sauce, jerk chicken and
mozzarella cheese

6 # NO RULES PIZZA
Build your own pizza.

Choose your toppings:

ham | salami | pepperoni | bacon

| jerk chicken | shrimp | pineapple

| onions | bell peppers | mushrooms
| olives | jalapefios | tomatoes
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PASTA E RISO

CHOOSE FROM
spaghetti | penne | fettuccine | fusilli.

Your sauce:
pomodoro| alfredo | bolognaise
| basil and nut pesto.

Your protein:
grilled chicken | shrimp | Jerk sausage
| mushroom.

RAVIOLI AL GORGONZOLA
Ricotta and spinach ravioli sauteed
with a light blue cheese sauce,

and roasted pepper coulis

LASAGNA ALLA BOLOGNESE
Slow simmered meat sauce and
bechamel layered with parmesan cheese

RISOTTO Al FUNGHI
Porcini, assorted wild mushrooms

LINGUINE Al FRUTTI DI MARE
Linguine, shrimp, calamari,
cherry tomatoes, garlic, white wine

DAL MARFE

MERLUZZO ALLA PUTTANESCA
Pan fried cod served with a garlic,
olive and caper tomato sauce

COZZE AL VINO BIANCO
Mussels sauteed with white wine,
parsley, toasted focaccia crostone
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DALLA TERRA

OSSOBUCO ALLA MILANESE

Veal shank simmered with red wine,
tomato and vegetables, garlic gremolata
Parmesan mashed potatoes

TAGLIATA DI MANZO AL TARTUFO
Petite filet with parmesan shavings,
truffle oil and balsamic drizzle
Garlic spinach

POLLO ALLA PARMIGIANA

Breaded chicken breast topped with
tomato sauce and melted mozzarella
cheese

Spaghetti with tomato sauce

DOLCI

HAZELNUT SFOGLIATELLE
Cassis gelato

CAPRESE CHOCOLATE CAKE
Red wine, almond gelato

Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your
risk of foodborne illness, especially if you have a
medical condition.

® Healthy dishes which help in maintaining
balanced diet

® Gluten free dishes

0 Contains dairy and/or eggs

N Food Plant-Based option

# Crafted through artisan ways

® Includes local ingredients




WHOLE FOOD
PLANT-BASED MENU

ANTIPASTI

(2 FRITTO DI VERDURE
Assorted vegetables fried,
served with spicy tomato sauce

ZUPPA E INSALATE

@~ MINESTRONE DI VERDURE
Slow simmered beans and vegetables
in tomato broth with pasta

PIZZA

4 VEGAN ORTOLANA
House pizza sauce, grilled vegetables,
plant based cheese

PASTA E RISO

e~ SPAGHETTI ALL'ARRABBIATA
Sauteed with our homemade tomato
sauce with garlic and chilli pepper

e®w RISOTTO Al FUNGHI
Porcini, assorted wild mushrooms

DOLCI

®@wx ¢ PANNA COTTA AL COCCO
Plant based panna cotta with coconut
and mixed berries

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne

iliness, especially if you have a medical condition.

® Healthy dishes which help in maintaining
balanced diet
® Gluten free dishes

N Food Plant-Based option
# Crafted through artisan ways
{ Spicy dishes
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