
PASTA

PIZZE ROSSE

BAMBINI

CALZONE FRITTO

PIZZE BIANCHE

SPAGHETTI FRUTTI DI MARE	 35
mussels, clams, octopus, shrimp

PACCHERI	 22
bolognese, fresh ricotta

BUCATINI ALL’ AMATRICIANA	 28
guanciale, pomodoro, pecorino romano

SPAGHETTI AL PESTO	 28
green bean, potato

pomodoro rosso, fior di latte base

MARGHERITA	 17
fresh basil, parmigiano, extra virgin olive oil

MARINARA	 15
garlic, oregano, extra virgin olive oil (vegan)

CAPRICCIOSA	 19
prosciutto cotto, artichoke, mushroom, olive, 
parmigiano, fresh basil, extra virgin olive oil

FUNGHI	 18
mushroom, sausage or prosciutto cotto, 
parmigiano, fresh basil

DIAVOLA	 18
calabrese salami, fresh basil

SOPHIA	 19
calabrese salami, kalamata olive, ricotta, 
fresh basil

CHEESE OR PEPPERONI PIZZA	 8
with drink

RIGATONI AL POMODORO	 8
with drink

ricotta, mozzarella, prosciutto cotto,	 19 
pomodoro, fresh basil

fior di latte base

QUATTRO FORMAGGI	 19
ricotta, gorgonzola, fontina

LA ROSA	 23
ricotta stuffed crust, pistachio, mortadella,
stracciatella

BELLA	 19
goat cheese, porcini mushroom, 
white truffle oil

SANREMO	 21
pesto cream stuffed crust, sausage, roasted
grape tomato, basil

ST. GABRIELLE	 23
burrata, grape tomato, prosciutto 
di parma, arugula, extra virgin olive oil

COWBOY	 18
smoked bacon, gorgonzola

FETTUCCINE	 22
venison ragu

RIGATONI	 22
black truffle cream, fennel sausage

RAVIOLI AI GAMBERI	 28
shrimp, lemon cream, saffron

(all made in house)

(limited to kids 12 & under)

our pasta, dough, sauces and dressings are made from scratch and sourced from premium ingredients.
consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
checks for large parties can be split evenly no more than three ways.



INSALATE

CHEF’S CREATIONS

APERITIVO

ANTIPASTO

APPETIZERS

MEATBALLS	 18
ricotta, marinara

ZIO FRANCO*	 16
arugula, candied walnut, goat cheese 
red wine poached pear, sherry vinaigrette

MONDRAGONE	 16
beet, orange, pistachio, burrata, arugula 
lemon honey mint dressing

CAESAR*	 18
romaine, crostini, caesar dressing

IL FORNO	 17
roasted chicken, cranberry, arugula, quinoa 
candied walnut, squash, balsamic dressing

LOLA	 18
arugula, radicchio, grape, hazelnut, fried 
burrata, champagne vinaigrette

GRILLED CHICKEN	 38
roasted potato, spinach, balsamic reduction

BLACK TRUFFLE RISOTTO	 40
in-house made Italian sausage, chimichurri

RED TROUT	 35
pearl couscous, grape tomato,
cucumber, kalamata olive, shallot

CARPACCIO FILET MIGNON*	 19
sicilian caper, parmigiano, sherry dressing

CARPACCIO DI POLIPO*	 19
octopus, cherry tomato, fingerling potato 
shallot, arugula, lemon dressing

FRESELLA	 17
roma tomato, burrata, extra virgin 
olive oil

FOCACCIA NAPOLETANA	 9
oregano, salt, extra virgin olive oil

FOCACCIA AL ROSMARINO	 10
fresh rosemary, sea salt, extra virgin olive oil

CIOPPINO	 35
mussels, clams, shrimp, octopus, crostini

PORK TOMAHAWK*	 40
roasted potato, marinated peppers 
spinach

GNOCCHI AL PARMIGIANO	 32
pomodoro, burrata

  for two	 24
  for four	 44
  pazzo for eight to ten	 82

CRAB CAKE	 25
red pepper cream, chipotle aioli

our pasta, dough, sauces and dressings are made from scratch and sourced from premium ingredients.
* consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

Italian cured meats and cheeses


