LUNCH MENU

ANTIPASTI & INSALATE

BURRATA CAPRESE [GF]

IMPORTED BUFFALO BURRATA, HEIRLOOM
TOMATOES, EVOO, MODENA BALSAMIC
REDUCTION.

ADD PROSCIUTTO SAN DANIELE +$6

FRITTO DI CALAMARI
LIGHTLY FRIED CALAMARI, ZUCCHINI, GARLIC
AIOLI.

CRUDO DI TONNO
YELLOWFIN TUNA CRUDO, CALABRIAN CHILI
PEPPER, HOUSE SAUCE, FRIED LEAK.

CAESAR

HEARTS OF ROMAINE, CROUTONS, PARMIGIANO.
ADD TEMPEH +5

ADD WILD SALMON +9

ADD CHICKEN +8

ADD SHRIMPS +7

PASTA

SPAGHETTI AL POMODORO
SPAGHETTI, VOLCANIC PIENNOLO TOMATOES,
BASIL, GARLIC.

LINGUINE VONGOLE E BOTTARGA
LINGUINE, MANILA CLAMS, BOTTARGA DI
MUGGINE, LEMON ZEST, CALABRIAN CHILI
PEPPERS.

GNOCCHI ALLA CAPRESE
GNOCCHI, BUFFALO BURRATA, DRIED
TOMATOES, BASIL PESTO, LEMON ZEST.

PAPPARDELLE BRASATO
PAPPARDELLE, SLOW-COOKED SHORT RIB
RAGU, CABERNET, PARMIGIANO.

DOLCI

TIRAMISU
LADYFINGERS, MASCARPONE, ESPRESSO.

PROFITEROLES
CHOCOLATE FILLED CREAM PUFFS

CREME BRULEE AL PISTACCHIO
SICILIAN PISTACHIO, WHITE CHOCOLATE, EGG
YOLK.

DELIZIA AL LIMONE
SPONGE CAKE DOME, LEMON CREAM,

LIMONCELLO.

[GF] GLUTEN FREE

[VEG] VEGAN

* CROSSED CONTAMINATION IS POSSIBLE
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DUE TO GLUTEN, NUTS & SOY USED IN OUR
KITCHEN, PLEASE INFORM YOUR SERVER OF

THE SEVERITY OF YOUR ALLERGY.

BARBABIETOLE I(GF1I

RED BEETS, ARUGULA, RED LETTUCE, FETA
CHEESE, ORANGES, WALLNUTS, HONEY,
MODENA BALSAMIC REDUCTION, EVOO.

ADD TEMPEH +5

ADD WILD SALMON +9

ADD CHICKEN +8

ADD SHRIMPS +7

CAPRESE VEGANA [vec] [GF]
HOMEMADE RICE MOZZARELLA, HEIRLOOM
TOMATOES, BASIL, EVOO.

CALAMARI VEGANI (vesl [GF]
PEA PROTEIN, CORN STARCH, CORN FLOUR,
TOMATO SAUCE.

RIGATONI PUTTANESCA [vEG]
RIGATONI, SAN MARZANO TOMATO SAUCE,
KALAMATA OLIVES, CAPERS, CALABRIAN
CHILI PEPPERS.

PENNE ALL ARRABBIATA CALABRESEIvEG]
PENNE, SPICY BELL PEPPER CHERRY TOMATO
SAUCE, GARLIC, CALABRIAN CHILI PEPPERS.

LASAGNA VEGANA [vEG]
IMPOSSIBLE RAGU, ITALIAN BECHAMEL,
VEGAN MOZZARELLA, VEGAN PARMIGIANO.

TIRAMISU VEGANO (vEa]
LADYFINGERS, CASHEW MASCARPONE, CINNAMON
BISCOTTI, ESPRESSO.

GANACHE AL CIOCCOLATO [vEa]
CHOCOLATE TART, CHOCOLATE GANACHE.

AFFOGATO DEL GIORNO [vEG]
VEGAN GELATO OF THE DAY, ESPRESSO.
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DRINKS

COCKTAILS

LIMONCELLO SPRITZ
LIMONCELLO WINE, PROSECCO.

CIVICO SPRITZ
COCCHI ROSA, PROSECCO.

NEGRONI INSORTI
VINO AMARO INFUSED WITH GENTIAN,
JUNIPER, WORMWOOD, & CITRUS PEELS.

NIA - COCKTAIL | WINE | BEER

N/A SPRITZ
ARIONE NON ALCOHOLIC SPRITZ

PHONY NEGRONI
MEZCAL PHONY NEGRONI

N/A WHITE WINE
VINO LAUTUS, SOUTH AFRICA.

N/A SPARKLING ROSE BRUT
PRIMA PAVE

N/A BEER
PERONI 0%, ITALY

ROSE | SKIN CONTACT (ORANGE]

ROSATO
SCALA, CALABRIA
[ORG] [VEG]

TREBBIANO/ANSONICA
ANTONIO CAMILLO ‘TUTTO
GIORNO’ TOSCANA (SKIN) - 1L
[ORG] [VEG]

CATARRATTO / ZIBIBBO

BIDDIZZA, SICILIA (10 DAYS ON THE
SKIN) -1 L

[ORG] [VEG]

BOLLICINE - BUBBLES

PROSECCO
ARDENGHI ‘MILLESIMATO’ VENETO
[VEG]

ROSE SPARKLING
ERIK BANTI ‘SPINETO’ TOSCANA
[ORG] [VEG]

ALTA LANGA

BORGO MARAGLIANO

‘FRANCESCO,’ PIEMONTE (32 MONTHS ON
LEE’S)
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BIANCO - WHITE

PINOT GRIGIO
FASOLI GINO, VENETO
[ORG] [VEG]

CHARDONNAY

THE WHITE QUEEN, SONOMA
COUNTY

[ORG] [VEG]

PECORINO
ABBONDANZA, ABRUZZO - 1L
[ORG] [VEG]

CALABRIA WHITE

SCALA, CIRO BIANCO (GRECO)
CALABRIA

[ORG] [VEG]

ROSSO - RED

CHILLABLE RED (NERO D’AVOLA)
VITEADOVEST ‘GHAMMI’ SICILIA
[ORG] [VEG]

VERMENTINO NERO
TERENZUOLA, LIGURIA
[ORG] [VEG]

MAGLIOCCO
TERRE NOBILI, CALABRIA
[ORG] [VEG]

CHIANTI
ROTATING
[ORG] [VEG]

PRIMITIVO
DUCA CARLO GUARINI ‘VIGNE VECCHIE’,
[ORG] [VEG]

CABERNET BLEND
CONTE D’ATTIMIS ‘VIGNARICCO’ FRIULI-

VENEZIA GIULIA
[VEG]

BIRRE

ITALIAN BLONDE
ARTISANAL BLONDE ALE, UMBRIA

ITALIAN RED
ARTISANAL RED ALE, UMBRIA

[ORG] ORGANIC SELECTION

[VEG] VEGAN SELECTION
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