
 

CLASSICS MENU 
 

ANTIPASTI AND MORE 
 

        COLD CUCUMBER SOUP 7   

INSALATA CAESAR 7 

INSALATA CAPRESE 7 

CAPRESE PLATE (FOR TABLE) 10 

FRIED ARTICHOKES 12 

                  SQUID INK GNOCCHI 16   

         ZUCCHINE FRITTE 8  

         CALAMARI FRITTI 14 

               COLD CALAMARI SALAD 14 

   GRILLED SHRIMP IN WINE AND LEMON 14 

                STUFFED MUSHROOMS 12 

      BOCCONCINI AND CHERRY TOMATO 12 
 

      ​  FAMILY-STYLE MACARONI (TO SHARE), CHOICE OF PASTA AND SAUCE 16 
 

ANTIPASTO PLATTER 15 
 

PASTA 
 

LINGUINE ALLA VONGOLE 22 
Thin pasta with fresh clams in a white or red marinara sauce 

GNOCCHI 20 (TRUFFLE CREAM SAUCE +6) 
SUMMER TRUFFLE CACIO E PEPE 22 

PENNE AMATRICIANA 18 

SPAGHETTI AND MEATBALLS 18 
LASAGNA 18 

FETTUCCINE ALFREDO 16 (CHICKEN +3, SHRIMP +5) 
RISOTTO CARBONARA 20 

Arborio rice with Italian bacon, egg, onion, cream, and chicken  
 

ENTRÉE 
 

ITALIAN “BURGER” 16 
RUSTIC MARGHERITA PIZZA 15 

EGGPLANT PARMIGIANA 18 
CHICKEN OR VEAL FRANCESE 20 / 26 

Thinly sliced chicken or veal, breaded and​ ​lighty sautéed in a citrus sauce 

SICILIAN-STYLE SALMON 26 
Fresh fillet in a light citrus sauce 

CHICKEN CACCIATORE 20 
Lightly sauteed breast crowned with a medley of vegetables and tomatoes 

CHICKEN OR VEAL PARMIGIANA 20 / 25 
Cutlets topped with cheese and sauce 

 
 


