
*Consumer Advisory Consumption of undercooked meat, poultry, eggs, or seafood may

increase the risk of food-borne illnesses. Alert your server if you have special dietary requirements.

a la carte

MUSHROOM AGNOLOTTI $14
small hand pinched ravioli, ricotta, exotic

mushroom, sage, almond, brown butter

GNOCCHI CON GRANCHI $16
ricotta dumpling, lump crab, basil, ricotta salata,

tomato cream, pine nut

LINGUINI SCAMPI $15
sautéed shrimp, spinach, pepperoncini, white wine,

lemon, butter

SUNDAY GRAVY $15
rigatoni, meatball, sausage, ricotta

BUTTERNUT SQUASH CANNELLONI $14
ricotta, nutmeg, black pepper, alfredo

GEMELLI AGLIO E OLIO $13
sweet Italian sausage, spicy spinach, roasted pepper,

garlic, EVOO

LASAGNA $15
meat sauce, béchamel, ricotta salata, fried egg

PENNE ALA VODKA $13
tomato, cream, pancetta, basil

BUCATINI AMARTRICIANA $13
spicy plum tomato sauce, caramelized onion,

pancetta, pecorino

FETTUCCINE ALFREDO $12
thick pasta ribbons, grana padano, cream

CHICKEN PARMESAN $19
breaded chicken cutlet, fresh mozzarella,

young provolone, basil, pomodoro sauce,

served over pasta

EGGPLANT PARMESAN $17
breaded eggplant, fresh mozzarella, young

provolone, basil, pomodoro sauce, served

over pasta

PORCHETTA $19
pork shoulder stuffed with pork belly,

oregano demi glaze, brussels sprout

SHORT RIB $21
braised beef short rib, gorgonzola dolce,

porcini demi glaze, spinach mushroom ragu

AGNELO $25
braised lamb shank, spicy apricot, goat

cheese, pork fat potato

SALMONE $20
almond crusted salmon, pickled seasonal veg,

pesto, arugula

CRAB CAKE $16 $24
pan seared crab cake, seafood mousse, spicy

tomato-bacon jam, shrimp risotto (single or

twin)

   APPETIZER

MUSSELS ALA MANGIA $12

pancetta, calabrese pepper, oregano, sunday

gravy (can be substituted for white wine garlic)

SCAMORZA $10

breaded smoked mozzarella, tomato agrodolce,

spicy chestnut honey

FRIED CALAMARI $13

lightly battered, cherry pepper, sweet & sour

aioli

ASPARAGI AVVOLTI $12

proscuitto di parma, asparagus, mozzarella, red

pepper coulis, arugula

MEATBALLS $7

beef, pork, veal, pesto, whipped ricotta

NOCE SALAD $9

spiced walnut, bosc pear, goat cheese, mixed

greens

ROCKET $7

arugula, raisin, almond, cherry tomato, lemon,

EVOO

  PROTEIN

MACARONI

SIDE

ASPARAGUS $6

fried egg

PORK FAT POTATO $5

EXOTIC TRUFFLE MUSHROOM $6

ROASTED BUTTERNUT SQUASH $5

CHARRED BRUSSELS SPROUT $6

lemon zest, parmesan, almond, EVOO

TOMATO BRAISED KALE $6

SAUTEED SPINACH $5

spicy canneloni bean

DESSERT

CHOCOLATE TORTE $6

flourless chocolate cake

CANNOLI $5

ricotta & chocolate chip

BREAD PUDDING $7

raisin, nuts, chocolate

NY CHEESECAKE $6

LEMON BAR $5


