
AcquaPazza 
(Crazy Water) 

 

Antipasti/ Insalate 
Grilled Castroville artichoke, lemon oil 7 

Mamma Carmelas’s rice balls, and potato crocché 8 
Fresh stracciatella mozzarella, heirloom tomatoes, basil oil 13 
Lightly fried calamari, rock shrimp, zucchini, lemon and fennel11 
Assorted italian cheeses, lavender honey, house-made crostini 10 

Marinated calamari, baby octopus, shrimp, garlic, lemon 12 
Misto- a mixture of traditional napoletani starters 8 (per person) 

Organic mixed greens, green olives, red onion, cucumber, cherry tomato 6 
Spinach, smoked pancetta, sautéed mushrooms, goat cheese, warm balsamic 8 

Wild arugula, grilled prawns, cherry tomato, red onion11 
Hearts of romaine, roasted garlic vinaigrette, grana, pistachios 9 

 

Sfilatino 
(Italian Sub Sandwich) 

(served with mixed green salad) 
Grilled eggplant and zucchini, roasted peppers, mozzarella, tomato 11 

Parma prosciutto, mozzarella, tomato, balsamic, arugula 12 
Salame, prosciutto cotto, provolone, olive salad 12 

Grilled salmon, mascarpone, tomato, romaine 12 
 

Pizza 
Margherita 11   add pepperoni 2 

Diavola-spicy calabrian salame, peperoncino, red onion 12 
Carbonara-smoked pancetta, scamorza, soft egg, green onion, cream 14 

Parma prosciutto-wild arugula, fresh mozzarella, tomato sauce 14 
Bianca-Italian sausage, wild mushrooms, fresh mozzarella 13 

Veggie-eggplant, artichoke, mushroom, olives, red onion, mozzarella 13 
Calzone fritto-ricotta, fresh mozzarella, salame, touch of marinara 14 

Pasta 
spinach linguine, Vine ripened tomato, shallots, garlic, basil, olive oil 13 

Penne rigate, house-made Bolognese (meat sauce) 14 
House-made gnocchi with tomato sauce, basil, and mozzarella, -or- pesto 13 

Linguine, clams, mussels, prawns, calamari, fresh fish, fresh tomato 18 
Sweet pea and asiago ravioli, guanciale, sage butter, black pepper 15 

Strozzapreti pasta, Italian sausage, peas, mushrooms, cream 13 
Capellini, anchovies, capers, gaeta olives, fresh tomato 13 

House-made Lasagne, meat sauce, béchamel 14 
Rigatoni norma, Eggplant, fresh tomato, basil, ricotta salata 15 

 

Secondi 
Fresh Pacific salmon, local artichokes, green onion, cherry tomato 17 

Herb roasted game hen, balsamic cipolline, rosemary oil 18 
Veal scaloppine piccata, lemon, capers, white wine 19 

Australian rack of lamb, balsamic reduction, fresh herbs 20 
Nebbiolo braised beef shortrib, fresh herbs 20 

Spinach, artichoke, roasted hazelnut tortino, grana fonduta 15 
Eggplant Parmigiana 16 

 
 

   Contorni 5 
Sautéed spinach       Patate del giorno 

          Cipiolline in balsamico        Seasonal Vegetables 


