
 

Tapas 
BRUSCHETTA   12. 

Toasted Italian bread with diced fresh tomato,  

 

POLPETTE DI VITELLO  14. 

Veal meatballs with marinara sauce 
 

CALAMARI GRIGLIATI 17. 

Grilled calamari with lemon, garlic and tomato 
 

 

ANTIPASTO ITALIANO  17. 

Prosciutto of Parma with bread sticks, Grana Padana 

cheese, olives and salami 

BURRATA  CON MARMELLATA  DI MELANZANE  22. 

Soft creamy imported mozzarella cheese with marinated  

eggplant, cherry tomatoes and arugula salad 
 

CARPACCIO DI ZUCCHINE   17. 

Warm zucchini carpaccio with pine nuts, crispy artichokes,  

pecorino cheese and eggplant rollatini 

 
 

 

Antipasti                                                                                                         
FRITTURA DI CALAMARI  19.                                                                                  

Fried calamari with spicy marinara sauce 
 
 

TRITO DI TONNO CON CETRIOLI  20. 

Tuna tartare, avocado, onions, caviar 

and cucumber sauce 
 

FRUTTI DI MARE MEDITERRANEI  21. 

Mixed seafood salad (shrimp, calamari and 

scallops) with octopus terrine 

 

IL PROSCIUTTO E IL MELONE  20. 

Imported Prosciutto of Parma with fresh melon  
 

CARPACCIO DI MANZO  19. 

Beef carpaccio, arugula, shaved Grana Padana 

POLIPO ALLA BRACE   18. 

 Grilled octopus with mix green, fennel orange salad, 

chick peas and olives potato sauce 

 

Insalate 
 

MISTICANZA CON POMODORINI  12. 

Mixed greens with carrots, tomatoes and radishes 
 

LATTUGA ROMANA ALLA CESARE  13. 

Romaine lettuce with classic Caesar dressing and croutons 
 

FINOCCHI FAVE E ARANCE CON  VINEGRETTA DI AGRUMI  15. 

Fennel, orange fava beans salad  in a citrus vinaigrette 
 

CAPRINO CON BIETOLA  16. 

Red beets, goat cheese and hearts of palm  
 

MOZZARELLA ALLA CAPRESE   19. 

Fresh  mozzarella cheese with tomato and basil 
 

Panini 
 

PANINO CON POLLO MOZZARELLA AFFUMICATA E ASPARAGI  16. 

Home made baguette with  chicken, asparagus, smoked mozzarella cheese 
 
 

PANINO  DI PESCE   19. 

Crispy fish sandwich with lettuce, tomato and tartar sauce 
 

PIADINA CON PROSCIUTTO E RUCOLA $ 18. 

Flat bread with Prosciutto di Parma, arugula ,parmesan cheese and tomato 
 
 

BAGHETTA CON PROSCIUTTO COTTO E BRIE  18. 

Home made baguette with imported ham and brie cheese 
 



Focacce & Pizza 

 MARGHERITA  12.  

( ADD BUFALA  MOZZARELLA ) 6. 

Long pizza with fresh mozzarella, tomato sauce and basil 
 

PIZZA FRITTA SPECK E MOZZARELLA DI BUFALA  14. 

Neapolitan crispy pizza with fresh bufala  
 

PIZZA RUGHETTA E PARMA  18. 

Long pizza with mozzarella, tomato, arugula and prosciutto of Parma 
 

FOCACCIA, BURRATA, POMODORINI E ZUCCHINE  18. 

 Long pizza topped with fresh tomatoes, zucchini and burrata cheese  

EACH ADDITIONAL TOPPING  3. 

     Paste & Zuppe      Half Size    Full Size 
PENNE PICCANTI           13.   19. 

Penne with spicy marinara sauce 
SPAGHETTI CON POLPETTE DI VITELLO     16.   22. 

Spaghetti with veal meatballs 
LINGUINE ALLO SCOGLIO       18.   27. 

Linguini with clams, diced tomatoes, garlic and crushed peppers 

ORECCHIETTE CON CIME DI RAPE      15.   20. 

Seashell pasta with broccoli rapini, bread crumbs and aged ricotta 
RAVIOLI DI RICOTTA E SPINACI AL BURRO E PASTINACHE   15.   21. 

Ravioli filled with ricotta and spinach in a butter sage sauce with crispy parsnips 
   CAVATELLI CON PESTO E GAMBERI                                                      16                      22. 

   Hand rolled ricotta cheese dumplings with shrimps and pesto sauce   
LASAGNA ALLA BOLOGNESE      N.A.   21. 

Lasagna with a veal meat sauce 
PAPPARDELLE ALLA BOLOGNESE        15.   21. 

Pappardelle with a veal meat sauce 

RISOTTO AI FRUTTI DI MARE       18.   27. 

Risotto with mixed seafood 

MINESTRA DI VERDURE        9.   12. 

Mixed vegetables soup 
CAPPELLETTI  IN BRODO CON ESCAROLA      9.   12. 

Own made cheese  tortellini in chicken broth with escarole  

 

Pesce del Giorno $ MKP 
Fish of the day 

Carne 

PAILLARD DI POLLO CON VERDURE  22. 

Grilled and pounded chicken breast topped with mixed vegetables 
 

VITELLO ALLA MILANESE   27. 

Breaded veal cutlet with tomato, arugula and shaved parmesan 
 

BATTUTA DI MANZO ALLA GRIGLIA CON PATATE FRITTE  31. 

Grilled and pounded NY steak in spicy oil with diced tomato, garlic and arugula 


