Italian spemalttes We offer genume ltalian
-~ hospitality, authentic Italian dishes
é‘rncludmg homemade pastas gourmet wood .

best gnocchi, incredible meat d“ﬁ‘és*ﬂ'ta;t
:__-_,styte Martinis and signature cocktails, and
a'Wonderful vanety of 'desserts and fresh

Chef Marlo was born _|n Sicily and

<.,.;\

mMe_g“ec_g“‘ean -He uses. those cultural
_influences to prepare traly unique andE

speC|aI dlsﬁe“S'eacﬁ‘aﬂd‘evefydaV 2




i i
' lnsa1ata del Golfo 16 G
Mixed seafood on a bed of greens, oil Ierrgon dressmg i \_’E.rw A
Aragosta Catalana 24 | i g
Lobster chunks, mache, green onions, cherry tomatoe‘s C|tru dress
i A |ng
Prosclutto e Melone 18 |

Pomodori e’ Burrata 16 L
Helrloom tomatoes, creamy mozzarella ch"
“Carpaccio di Polipo 14
Octopus carpaccno served with rugola, onions in a0 emon dressmg
Fiori di Zucchine Ripiene 14
Zucchini flowers stuffed with ricotta cheese served W|th tomato basil

Carpaccio di Tonno 15 f, = ‘ia s

Thin sI|ced cured tuna with chopped onions, s’apers arugola
Polpette di Carne 12 ;4, g
Homemade beef meatball served:in a tofmato sauce

Carpaccio di Manzo 15 g’ i
Thinly sliced beef served with rugula, shaved parmesan O|| Iemon
dressing %‘ S il
Affettati Misti con Sott’ Aceti 118 b 38 %
Mixed cold cuts served with homemade pickled vegetables

Cozze e Vongole 18 i .

s

‘Sauteed clams and mussels in a white wine satice

§ St 3 ¥
i 3 £ 5

Zuppa Toscana 9 4
Mlxed vegetable, beans and black kale soup
Raviolini in Brodo 11 g It ’
Homemade mini veal ravioli in a chicken broth 4
Insalata Mista :8 7
Mixed green salad, cherry tomatoes, balsamic dressmg
Insalata di Bietole: 12
Beets, mixed greens, walnuts, gorgonzola cheese, balsamic dressing
Insalata di Carciofi 11
Frisee lettuce, shaved artichokes, parmesan cheese, oil lemon dress-
ing ‘
Insalata di Spinaci 12
Spinach, Shitaki mushrooms, dry ricotta, pancetta, balsamic dressing

Insalata di Farro 12 big

Barley, cucumber, beets, romaine, shaved parmesan, oil lemon
dressing
Insalata Tricolore 14
Rugola, endive, radicchio, shaved parmesan, oil lemon dressing

4 3
¢ Homemade gnocchi tomato'sauce, melted mozzarglla ch ese & |

ngmhl with Manllla clams;,:zucchini, chopped t0matoes Whltewf

' A} -e\ &
e Saim él Prose b 28 ;
e 8 gnlled Imon;‘Prosecco sauce, sparagus
; %Spdda alla'Siciliana '; ? \
r||l& bre rdfish served with.warm ca onat§”
& 4 Ile élla Saltimbocca 24
tto, sage, rﬂﬁzzarella, wmte \i ine, vegetables

iPortafoino 28
spmach feta Chlantl sauce

; i Pappard{elﬁe al Cmghlaie 4-# :
Homemade rlbbon pasta with wild boa‘? rag
B Risotto dell’Ortolano 24 <
i | Risotto with rﬁ»(ed vegetables, tomato‘saucer
& Tagliatelle AI'Emiliana 22 == | | ¢
. Flat noodles with peas, ham, mushrooms, creamy tomat
Bl Rigatoni alla Norma 22 | ‘g % ,

\1 R1gaton| pasta with eggplant, tomato, dry ricotta’ ch
Gnocchi alla Sorrentina 22 g

en breast pr
ihisey i ‘Costatadi Maiale a
%Eif? d pcg'k i:hop,\sundrled tom
‘3 { t\} % u 5 pureé £ : f
Ry R IFiletto al Pepé“Verde 38 3@ &

(

“‘z Blank Ahgus Filet Mignon, green peppercorn sauce, puree
i Milanese di Vitello 28 =« * ¥ 3
\}eaﬁmllanese checca sauce, roasted potatoes g
| | | Costoletta D’Agnello alla Griglia 35 - ¢ i
llled Lhmg chos with rosemary served with roasted potatoes

: i Ravioli di Anatra alla Boscaiola 27 | y
Homemade duck ravioli in a mix mushroom sauce

S5 ;

Linguini con Vongole 25 &

wihe sauce ' & o
i -4 I}aStICCIO di Lasagna alla Florentlna 22 F l i
Spmach hahdkerchlef pasta, bechamel; mixed vegetabe ragu i'(
# Trofie al Pesto |24 &

'frof ie pasta, pesto, string beans, potatoes

* . Spaghetti alla Pescatore 30 ; A
Spaghetn with m|xed seafood in a tomato saucé 4

B

live oil 6

rir orgarlic and o




