Acaua?aaaa
(c azy Water)

ANTIPASTI/ INSALATE
GRILLED CASTROVILLE ARTICHOKE, LEMON OIL 7

MAMMA CARMELAS’S RICE BALLS, AND POTATO CROCCHE 8
FRESH STRACGCCIATELLA MOZZARELLA, HEIRLOOM TOMATOES, BASIL OIL 13
LIGHTLY FRIED CALAMARI, ROCK SHRIMP, ZUGCCHINI, LEMON AND FENNEL1 1
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, SAUTEED MUSHROOMS, GOAT CHEESE, WARM BALSAMIC 8
WILD ARUGULA, GRILLED PRAWNS, CHERRY TOMATO, RED ONIONT1 1
HEARTS OF ROMAINE, ROASTED GARLIC VINAIGRETTE, GRANA, PISTACHIOS 9

SFILATINO

(ITALIAN SuUuB 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
HOuUSE-MADE LASAGNE, MEAT SAUCE, BECHAMEL 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
SAUTEED SPINACGCH PATATE DEL GIORNDO
CIPIOLLINE IN BALSAMICO SEASONAL VEGETABLES




