
 

ANTIPASTI  

 

BOCCONCINI E PROSCIUTTO $15.00 

Buffalo mozzarella imported from Italy with prosciutto and tomato 

 

CALAMARI ALLA GRIGLIA $16.50 

With salad add $3.00 

 

BRUSCHETTA $7.50 

Grilled bread rubbed with fresh garlic topped with tomatoes marinated in extra virgin olive 

oil and basil 

 

FETTUNTA 6.50 

grilled peasant bread rubbed with fresh garlic and doused in  

Sicilian extra virgin olive oil 

 

FAGIOLI ALLA PAOLONA 9.00 

tasty cannellini beans slow cooked with 

fresh tomatoes garlic and herbs 

 

PORTOBELLO ALLA GRIGLIA $13.00 

Grilled Portobello mushroom marinated in balsamic vinegar, shallot and thyme over arugula 

salad 

 

BUFFALO MOZZARELLA CAPRESE $15.00 

 

PANINI 

(Served warm on your choice of focaccia or ciabatta 

With mix green salad add $4.50) 

 

LULU $11.50 

Thin slices of top round beef sautéed with garlic olive oil and 

rosemary, with mustard, wild arugula and tomato 

 

COTOLETTA $11.00 

Chicken cutlet, mayo, tomato and arugula 

 

TONNO $11.50 

Italian canned tuna in extra virgin olive oil. Tomato basil artichoke hearts 

 

BUFFALO MOZZARELLA  10.50 

Buffalo mozzarella plum tomatoes plum tomatoes and basil 

addPROSCIUTTO $1.50 

 

PASTA 

 

LINGUINE VONGOLE  $18.00 

vongole clams sautéed with garlic, olive oil and a touch of peperoncino 

 

FETTUCCINE RAGU $17.00 

Fettuccine fatte in casa. Hand cut bolognese 

 

FUSILLI CAMPAGNOLA  17.00 

Fusilli sausage mushrooms peas fresh tomatoes and a touch of cream 

 

SCIUE  $14.00 

Spaghetti with tomato and basil sauce 

 

CARBONARA $17.00 

Spaghetti with eggs and bacon sauce 

 

AMATRICIANA $17.00 

Crispy pancetta spicy tomato sauce 

 

ORECCHIETTE SORRENTINA $15.00 

Orecchiette tomato basil buffalo milk mozzarella 

 

CAVATELLI DI RICOTTA FATTI IN CASA   $21 

Hand Crafted Ricotta Cavatelli, Spicy Italian Sausage, Mushrooms, Peas, White Truffle Oil 

And Cream Sauce. 

 



 

SPAGHETTINI FATTI IN CASA COI RICCI  $22 

Housemade Spaghettini, Sea Urchin, Garlic, Cherry Tomatoes, 

Lemon Zest and Parsley. 

 

SPAGHETTI ALLA CHITARRA CON BOTTARGA $19 

Bottarga is the pressed, salted and dried roe of Italian yellowfin tuna. Our bottarga comes 

from Carloforte in Sardinia and it is served grated with aglio e olio 

 

SCIALATIELLI   $ 17.50 

This Long and Thick Housemade Pasta is originally from Sorrento 

and I Fell in Love with it in my Favorite Restaurant in Roma…it is Served 

with Amazing Tomato and Basil Sauce. 
 

TAGLIOLINI AL LIMONE CON GAMBERI   $ 19 

Housemade Tagliolini with Shrimps, Fresh Tomato, 

Lemon Zest and Cream Sauce. 

 

FETTUCCINE FATTE IN CASA CON POMODORINI E SHITAKE $ 17.50 

Our handmade fettuccine served with shitake mushroom and grape tomatoes 

Sautéed with white wine, garlic and olive oil. 

 

INSALATE E CONTORNI 

 

INSALATINA DI SPINACI CON UOVA IN CAMICIA  $16.00 

Baby spinach radicchio champignon mushrooms crispy pancetta dressing soft eggs 

 

FUNGHI E PATATE $11.00 

Warm potatoes and mushrooms sautéed with shallots 

rosemary and sage 

 

RUGHETTA E FUNGHI $9.00 

Wild arugula mushrooms shaved parmigiano 

 

MISTA $7.00 

Mixed baby greens 

 

AGRO $10.00 

Spinach olive oil and lemon 

 

RIPASSATE $10.00 

Spinach sautéed with garlic and olive oil 

 

VERDURE ALLA GRIGLIA $12.00 

Mixed seasonal vegetables marinated and grilled topped with grilled aged mozzarella 

 

NIZZARDA $16.00 

Arugola, radicchio, endive, Italian canned tuna, artichoke hearths, 

hard boiled eggs, steamed French beans, Taggiasche olives caper berries quick pickled red 

onions 

 

POLLO E SPINACI $16.00 

Grilled chicken breast, pancetta, baby spinach, radicchio and mushrooms 

 

SECONDI 

 

COTOLETTA CONDITA $19.00 

Chicken breast in focaccia breadcrumbs pan fried then topped with 

Arugula fresh tomatoes and buffalo mozzarella 

 

BROCCOLETTI E SALSICCE $17.00 

Broccoli rabe with sweet and spicy Italian sausage 

 

CHICKEN PAILLARD $19.00 

Pounded chicken cutlet marinated with herbs, grilled topped with 

wild arugula and plum tomatoes 

 

MEATBALLS $ 16.00 

selected meat, ground in house and slow braised in tomato sauce 

 

Saltimbocca alla Romana $ 22.50 

Veal prosiutto sage white wine sauce sautéed spinach 


