
L e  Z u p p e
Z u p p a  D i  P e s c e  D e l l a  C o s t i e r a  - 1 0  

Clams, mussels, squid, scallops, shrimps, fish broth and light tomato

sauce.

L e  I n s a l a t e
I n s a l a t a  d i  C a e s a r  - 1 0  

Romaine, Anchovies dressing, tomato marmalade, red onions and

parmesan. 

I n s a l a t e  M e d i t e r r a n e a  - 1 0  
Mixed Green salad, red onion, cucumber, cherry tomatoes, Kalamatas olives,

feta cheese crumbles and balsamic vinaigrette.

Add chicken - 6 / shrimp - 10 

Add chicken - 6 / shrimp - 10 

B u r r a t a  C a p r e s e  -  1 6
Cherry tomatoes, fresh burrata cheese, arugula, creamy pesto, balsamic reduction'

EVOO, on Focaccia. 

G l i  A p e r i t i v i
P o l p e t t e  d i  V i t e l l o  i n  S a l s a  -  1 1

Homemade veal meatballs, osobucco sauce and caramelized onions.

F a g o t t i n i  d i  C h u r r a s c o  m a r i n a t o  -  1 2
Skirt steak dumplings, teriyaki sauce, scallions, with dark beer reduction sauce.

F r i t t u r a  M i s t a  d e l  G o l f o  -  1 5
Light breaded calamari rings and shrimp served with capers aioli.

C r o c h e t t e  D i  B a c c a l a  -  1 2
Panko crusted codfish croquettes with saffron aioli

C a r p a c c i o  D i  M a n z o  -  1 8
Thin sliced beef tenderloin, EVOO, Truffle aioli, fried quinoa, arugula, shaved

parmigiano and bruschetta bread. 

C a r p a c c i o  D i  T o n n o  -  1 8
Thin sliced tuna filet, EVOO, basil, tomatoes, onions and capers mojo, served

with arugula, truffle oil, shaved parmigiano and bruschetta bread.

T e n t a c o l i  d i  P o l i p o  -  1 8
Octopus tentacle grilled in olive oil and smoked paprika, served with a puree of

canellini beans and chick peas.

T a r t a r a  d e  T o n n o  e  S a l m o n e  -  1 6
Fresh tuna and salmon, avocado, capers, onions, ponzu sauce, sesame oil,

arugula and bruschetta bread. 

raw fresh tuna and salmon




C r o c h e t t e  F a g i o l o  N e r i  -  9   
Black beans and veggies croquette, served with a roasted peppers aioli.
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C o z z e  a l l o  z a f f e r a n o -  1 6
Mussels in a whith wine and saffron fish broth with scallions, bruschetta. 



I  P r i m i  P i a t t i

P a p p a r d e l l e  c o n  B o l o g n e s e  -  1 7  
Creamy bolognese "meat ragu" sauce with fresh pappardelle and parmesan.

P a p p a r d e l l e  B o s c a i o l a  e  S a l s i c c i a  -  2 4  
Pappardelle pasta, creamy mushroom sauce with sweet Italian sausage and green

peas topped with shaved parmigiano and parsley. 

F u s i l o n i  P r i m a v e r a  a l  p e s t o  -  1 6  
Fusiloni pasta, green squash, eggplant, carrots, cherry tomatoes, mushrooms and pesto.

Add chicken - 6 / shrimp - 10 

Add chicken - 6 / shrimp - 10 

B u c a t i n i  a l l a  C a r b o n a r a  -  1 7
Bucatini pasta, creamy sauce of eggs, pan fried pancetta, parmesan cheese & black

pepper. 

L a s a g n a  E m i l i a n a  -  1 7
Lasagna pasta, mozzarella, parmigiano, bechamel, bolognese "meat ragù", bruschetta.

G n o c c h i  d i  P a t a t e  a l  G o r g o n z o l a  -  1 7
Potato gnocchi, creamy gorgonzola sauce, parmesan cheese.

R a v i o l i  a l l ' A r a g o s t a  -  2 8  
Homemade lobster and shrimp ravioli, with a creamy brandy lobster sauce and

cherry tomato. 

L i n g u i n e  V o n g o l e  -  2 4
Linguine pasta, clams, diced onions, Pancetta in a garlic, white wine and butter

sauce. 

R i s o t t o  o  L i n g u i n e  a i  F r u t t i  d i  M a r e  -  2 7  
Risotto or Linguine pasta, scallops, shrimps, mussels, clams, calamari, cherry

tomatoes in a light pomodoro sauce.

L i n g u i n e  S h r i m p  S c a m p i  -  2 5  
Linguine pasta with shrimps in a white wine, garlic, lemon and buttery sauce,

with parsley and cherry tomatoes.
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S e c o n d i  P i a t t i

S c a l o p p i n e  d i  p o l l o  m a r s a l a  -  2 0  
Seared chicken breast slightly breaded with a sweet marsala wine sauce

with  mushrooms served with spaghetti olio.

B i s t e c c a  d i  N e w  Y o r k  -  3 5  
Grilled NY strip steak, with a garlic and rosemary compound butter,

served with truffle french fries, parsley and parmesan. 

M e d a g l i o n i  d i  F i l e t o  -  3 8  
Filet Mignon grilled topped with sautéed mushroom in demi -glace 

served with malanga puree.

S a l m o n e  I m p a n a t o  -  2 6  
Salmon filet with herbs parmesan crust, served with risotto primavera.  

T r a n c i o  d i  T o n n o  -  2 5  
Grilled seared Tuna filet with a Caribbean jerk style dry rub, with a cherry tomate, 

capers and white wine sauce with our mediterranean salad.

P o l l o  a l l a  P a r m i g i a n a  -  1 8
Chicken breast breaded in panko, fried and topped with pomodoro sauce and gratinated

with mozzarella, served with Spaghetti al burro (butter sauce).

B r a c i o l a  d i  M a i a l e  a l l a  G r i g l i a  -  2 5  
Thick grilled Pork Chop, glazed with spicy coffe BBQ sauce, served with Yuca

fries tossed with sweet and smokey rotisserie powder 

B i s t e c c a  d i  R i b - E y e -  3 9   
Grilled Rib-eye steak, with a garlic and rosemary compound butter, served with

with sweet potato (boniato) gratin in a smoke gouda cheese sauce with crusted

parmesan cheese. 
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P i z z e

M A R G H E R I T A  -  1 5 / 2 4  
Pomodoro sauce, EVOO, fresh mozzarella, parmesan cheese, fresh basil.

I N F E R N O  -  1 6 / 2 6  
Pomodoro sauce, mozzarella, spanish chorizo, pepperoni, red pepper

flakes, EVOO, parmesan cheese. 

C A M P A N A  -  1 7 / 3 0  
Pomodoro sauce, fresh and shredded mozzarella, prosciutto, arugula, EVOO, 

shaved parmigiano.

N E W  Y O R K E R  -  1 5 / 2 9  
Pomodoro sauce, mozzarella, pepperoni, ground beef, bacon, parmesan cheese. 

C A P R I C C I O S A  -  1 5 / 2 6  
Pomodoro sauce, mozzarella, artichokes, cooked ham, fresh mushrooms,

 kalamata olives, parmesan cheese, basil. 

O R T O L A N A  -  1 7 / 2 8  
Pomodoro sauce, mozzarella, cherry tomatoes, kalamata olives, red onions,

 fresh mushrooms, eggplant, zucchini, parmesan cheese, basil. 

V E R A C E  B I A N C A  -  1 5 / 2 4  
EVOO, Pesto dollop, fresh mozzarella, cherry tomatoes, fresh basil, parmesan

cheese, basil dust.

C I N Q U E  F O R M A G G I  -  1 6 / 2 6  
EVOO, mozzarella, gorgonzola, asiago, smoked fresh mozzarella , goat cheese

crumbles.

M A N Z O  D I  B L U  ( a z u l i t o )  -  1 7 / 3 0  
Pomodoro sauce, mozzarella, gorgonzola, skirt steak, caramelized onions,

red wine reduction drizzled.

F O C C A C I A  B R E A D  -  8  
Artesanal foccacia bread with EVOO, garlic, rosemary, parmesan cheese.
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Small pizza can be turn in to a calzone 

F L O R E N T I N E  F U N G H I  B I A N C A  -  1 6 / 2 6  
EVOO, mozzarella, red onions,  fresh mushrooms, fresh spinach, feta crumbles.
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D o l c i

T I R A M I S U  d e l l a  C A S A  -  9  
(Trillomisu)

Lady fingers dipped in espresso, borghetti liquor, layered mascarpone

cream and cocoa dust.

 C H E E S E C A K E  -  9  
Ask for our chef selections

L A V A  C A K E  -  9  
Chocolate cake with a heart of creamy chocolate served warm 

and topped with vanilla gelato . 

F L A N  d e l l a  C A S A  -  8  
Ask for our chef selections

L I M O N C E L L O  

G R A P P A
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L i q u o r s
(After dinners)

F R A N G E L I C O  

C O I N T R E A U  

G R A N D  M A R N I E R  

A V E R N A  

A M A R O  M O N T E N E G R O  

F E R N E T  B R A N C A  

A M A R E T T O  D I S A R O N O  

B A I L E Y S  

O R U J O  

B O R G H E T T I  

K A H L U A  
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    G E L A T O S  -  6  
 Ask for our chef selections


