
  ANTIPASTI FREDDI 

CARPACCIO DI MANZO CON RUCOLA, CUORE DI PALMA E PARMIGIANO      20 

Raw beef carpaccio with hearts of palm, arugula salad, capers, lemon dressing, parmigiano 

COCKTAIL DI GAMBERONI      22 

Jumbo shrimp cocktail, our own spicy cocktail sauce 

TARTARA DI TONNO      22 

Tuna tartar, red onions, capers, cucumber, tomatoes, toasted sesame seeds,  

MOZZARELLA DI BUFALA CON POMODORI E BASILICO      18 

Imported Buffalo Mozzarella, sliced steak tomatoes, fresh sweet basil, EVOO, balsamic 

PROSCIUTTO DI PARMA CON MELON      24 

Prosciutto, mixed greens, cherry tomatoes, melon  

 

ANTIPASTI CALDI 
CALAMARI FRITTI O ALLA GRIGLIA      18 

Crispy fried calamari, spicy marinara or Grilled calamari, mixed greens, lemon oil dressing 

GUAZZETTO DI COZZE O VONGOLE      18 

Sautéed mussels or clams in a light spicy tomato sauce or white wine sauce 

MELANZANE ROLLATINE      16 

Rolled Eggplant filled with ricotta, mozzarella, topped with tomato sauce, fresh basil 

 

HOT SANDWICHES    
HOT SANWICHES SERVED WITH FRENCH FRIES 

       MEATBALL      16 

Our own meatballs, marinara, arugula, melted provolone cheese, toasted hoagie roll 

                                         CHEESEBURGER      18 (ADD BACON $2) 

Wagyu beef, lettuce, tomato, caramelized red onions, pickles, cheddar cheese, mayo, French fries, brioche bun 

   CHICKEN PARMIGIANA      16 

Breaded and fried chicken breast, marinara sauce, melted provolone cheese, toasted hoagie roll 

 

INSALATE 
INSALATA MISTICANZA      11 

Mixed greens, cucumber, grape tomatoes, carrots, white balsamic vinaigrette 

LATTUGA ALLA ROMANA CON LA SALSA CESARE      12 

Romaine hearts, croutons, parmigiano, Caesar dressing 

 

 ADD 3 SHRIMP 10      ADD ANCHOVIES 3      ADD CHICKEN 8      ADD GRILLED SALMON  12  

 

INSALATA TRICOLORE CON SEMI DI ZUCCA      14 

Radicchio, endive, arugula, sunflower seeds, parmigiano, lemon dressing 

INSALATA DI SPINACI   14 

Baby spinach, slivered almonds, red onions, sliced mushrooms, fresh chopped bacon, apple vinegar dressing 

INSALATA DELLA CASA      18 

Mixed greens, gorgonzola, bacon, walnuts, hardboiled egg, cherry tomatoes, blood orange vinaigrette 

 

PLEASE LET YOUR SERVER KNOW IF YOU HAVE ANY FOOD ALLERGIES. NOT ALL INGREDIENTS ARE LISTED ON THE MENU 

CONSUMING RAW OR UNDERCOOKED FOOD SUCH AS BEEF, LAMB, POULTRY, SEAFOOD, SHELLFISH, EGGS, MAY INCREASE THE 

RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN HEALTH CONDITIONS 

 

18% GRATUITY WILL BE ADDED TO PARTIES OF SIX OR MORE GUESTS 

FIRST TWO BREAD BASKETS ARE COMPLIMENTARY, ADDITIONAL BASKETS-$6.00 

 

LUNCH 

MARCH 

2022 



PRIMI PIATTI 

 SPAGHETTI CON POLPETTE   28 

House made meat balls, marinara sauce 

      FETTUCCINI BOLOGNESE      30 

House made large ribbon pasta with our house made Bolognese sauce 

PAPPARDELLE ALLA TELEFONO  24 

  House made large ribbon pasta, fresh mozzarella, pink sauce 

RAVIOLI DI SPINACI CON PISELLI, PROSCIUTTO E SALSA ALLA VODKA      26 

   Spinach ravioli with peas, prosciutto in a vodka sauce 

LASAGNA BOLOGNESE      28 

Lasagna with meat sauce, ricotta cheese, fresh mozzarella, Bechamel, parmigiano cheese 

LINGUINE ALLE VONGOLE      34 

Whole clams, chopped clams, garlic, oil, white wine, flat leaf Italian Parsley 

MELANZANE PARMIGIANA      30 

Baked eggplant, mozzarella, basil, tomato sauce 

LINGUINE ALLA PUTTANESCA    28  

Linguine, grouper or salmon pieces, tomato sauce, kalamata olives, EVOO, garlic, capers, red pepper flakes, 

basil, white wine 

 

                                      GLUTEN FREE PASTA AVAILABLE **** FRESH PASTAS DAILY  

 
 

ZUPPA DEL GIORNO 

SOUP OF THE DAY         Cup $6         Bowl $12     

 

SECONDI PIATTI 
 

*SERVED WITH GARLIC MASHED POTATOES AND FRESH VEGETABLES (CHEF’S CHOICE) 

*SCALOPPINE DI VITELLO PICCATA OR MARSALA     34 

Sautéed veal scaloppini, lemon, capers 

*SALMONE CON SALSA SALMORIGLIO         34 

Fresh lemon juice, olive oil, minced garlic chopped oregano, parsley 

MILANESE DI POLLO CON RUCOLA E POMODORINI      28 

Pounded, breaded chicken breast, arugula, tomatoes, red onions, EVOO, lemon juice 

*PETTO DI POLLO ALLA FRANCESE      30 

Egg battered, white wine, lemon, butter 

*GAMBERI ALLA SICILIANA  36 

Skewered shrimp, bell pepper, onions, fresh basil, lemon dressing 

    

PIZZA  
 

      MARGHERITA      28 
 Mozzarella, sliced steak tomatoes, basil, EVVO, garlic 

SAUSAGE    26 

Sausage, tomato sauce, mozzarella cheese 

   PROSCIUTTO CON ARUGULA   34 

Tomato sauce, mozzarella, fresh arugula, Prosciutto di parma 

    PEPPERONI      28 

Tomato sauce, mozzarella, pepperoni       

                                                                              CHEESE   22 

Tomato sauce, mozzarella cheese 

 
 

 EXTRA TOPPING 
MOZZARELLA, BELL PEPPERS, MUSHROOM, BROCCOLI, ONIONS, BLACK OLIVES,  

FRESH TOMATOES, ANCHOVIES ADD $6.00 EA 

MEATBALLS, PEPPERONI, OR ITALIAN SAUSAGE ADD $8.00 EA 

PROSCIUTTO ADD $12.00 EA 

BREADBASKET $6 
 

 PLEASE LET YOUR SERVER KNOW IF YOU HAVE ANY FOOD ALLERGIES. NOT ALL INGREDIENTS ARE LISTED ON THE MENU 
CONSUMING RAW OR UNDERCOOKED FOOD SUCH AS BEEF, LAMB, POULTRY, SEAFOOD, SHELLFISH, EGGS, MAY INCREASE THE RISK OF FOOD 

BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN HEALTH CONDITIONS 

18% GRATUITY WILL BE ADDED TO PARTIES OF SIX OR MORE GUESTS 

SPLIT PLATE CHARGE $5 

FIRST TWO BREAD BASKETS ARE COMPLIMENTARY, ADDITIONAL BASKETS-$6.00 


