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ANTIPASTI

OMAGGIO

OSTERIA - ENOTECA - SALUMERIA

SOUPAND SALAD

CARPACCIO $10

CONAMICI

Thin slices of beef, Arugula, parmesan,
Harryds Bar sauce nd

PROSCIUTTO e FICHI $9
Grilled figs stuffed with gorgonzola and
wrapped in prosciutto

BRUSCHETTA del GIORNO $8

FRITTO MISTO di MARE $10
Shrimp, calamari, fresh fish, vegetables
fried in olive oil, salsas verde and rossa

POLIPO alla GRIGLIA $10
Grilled octopus, celery & olive salad

ARANCINI $6
Basil, sundried tomato,
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POLENTA BOARD $9
Grilled Italian sausage, herb-roasted
mushrooms, and roasted bell peppers

FONDUTA $8
Melted Fontina cheese and white truffle

SELECTION OF
MEATS & CHEESES $15

CHEF SELECTION FROM
THE ENOTECA
For 2-3 $6
For 4-6 $12

MINESTRONE $5

MISTICANZA $6
Mixed greens, vegetables, herb vinaigrette

INSALATA CAPRESE d 6 |
Fresh buffalo mozzarella, roasted bell
peppers, sundried tomato, basil

INSALATA al FRUTTI di MARE $10
Marinated seafood, white anchovies
shaved fennel

VERDURE GRIGLIATE $8
Grilled greens, citrus, candied pistachios,
pomegranate vinaigrette

CLASSIC CAESAR SALAD $8

mozzarella, saffron rice balls

COZZE all 6 ARRABBI ATA $8
Mussels cooked in a spicy tomato sauce

OMAGGIO $12

Il FRATELLO del DIAVOLO
The Devil b6s brother
spicy salami and house-made giardinaire

PIZZA di MARE
Shrimp, mussels, octopus, white anchovy

PROSCIUTTO e RUCOLA
Prosciutto, arugula, mozzarella, and tomato sauce

Olive bread croutons

PIZZA

CLASSICA $10

MARGHERITA
Tomato, basil, and fresh mozzarella

FUNGHI BIANCHI
White pizza with cremini, shiitake, oyster
mushrooms and truffle essence

QUATTRO FORMAGGI

Chefds choice of four
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CREATE YOUR OWN PIZZA $10
Add any two: Italian sausage, grilled vegetables, anchovies
roasted peppers, sundried tomatoes, olives, mushrooms,
prosciutto / $2.00 extra ingredient / $1.00

PASTA

BUCATINI alla AMATRICIANA $13
Tube shaped pasta, pancetta, tomato, red chili flakes

PORCINI PAPPARDELLE con FUNGHI $14

Fresh pasta ribbons, mushroom ragu

RIGATONI RUSTICA $13
Rigatoni pasta with sausage, peppers, peas, tomato sauce

GNOCCHI di PATATE alla BAVA $13
Potato gnocchi, Fontina cheese cream sauce

MANICOTTI $12
Homemade crepes, ricottad spinach filling, tomato sauce

LINGUINI alle VONGOLE $17
Clams, white wine sauce

PENNE alla MARINARA con POLPETTE $13
Quill pasta, tomato sauce, meatballs

LINGUINI AGLIO OLIO $12
Extra virgin olive oil, garlic, chilies, rapini

RAVIOLI QUATTRO FORMAGGI $13
Spinach pasta stuffed with four cheeses, tomato cream sauce

RISOTTO del GIORNO

Meatballs

Grilled vegetables, salsa rossa

Spinach, garlic, lemon and anchovies

Braised fennel, olives, and bell peppers

MEAT AND SEAFOOD

POLLO GRIGLIATO al LIMONE $15
Spit roasted chicken, lemon, garlic, roasted potatoes

POLLO al MATTONE $13
Grilled chicken breast under a brick with lemon caper sauce
roasted potatoes

OSSOBUCO $25
Braised veal shank served with saffron risotto

SALTIMBOCCA alla ROMANA $20
Veal scaloppini, prosciutto, sage, spinach and white wine sauce

COTOLETTA di MAIALE alla GRIGLIA $21
Grilled pork chop, apple-porcini mostarda, arugula

FILETTO di MANZO $20
Grilled tenderloin tails, cipollina onions, red wine truffle sauce

BRACIOLE $18
Flank steak rolled with pecorino cheese and herbs, tomato sauce
served over soft polenta

CAPESANTE SCOTTATE $20
Seared sea scallops, blood orange, arugula

TONNO alla GRIGLIA $20
Grilled tuna with fennel, olives, and chickpea ragu

PESCE del GIORNO

SIDES 35

Polenta

Grilled ltalian Sausage

Vesuvio potatoes

Herb grilled mushrooms and balsamic glaze
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