
A N T I PA S T I  ( A p p e t i z e r )

C a l a m a r i  e  G a m b e r i  Fr i t t i
Fried Squid and Shrimp with Marinara Dipping Sauce

Po l p e t t e  d i  Vi t e l l o  a l  Pa r m i g i a n o  e  L i m o n e
Crispy Breaded Veal Meatball, Pomodoro Sauce and Ricotta Whip

B r u s ch e t t a  Ve ge t a r i a n a
Sun Dried Tomato Spread, Roasted Red Peppers, Cherry Tomatoes, 
Zucchini, Olives, Shaved Parmigiano Reggiano, Baby Arugula

L a  B u r rat a  a l  Ta r t u fo
Parma Ham, Truffle Burrata, Arugula, Aged Balsamic Vinegar

I l  C a r p a c c i o  d i  M a n zo
Classic Venetian Thin Sliced Prime Beef Tenderloin Carpaccio, 
Cipriani Secret Sauce, Crispy Parmigiano Reggiano Chips

Po l p o  a l l a  G r i g l i a
Pan Seared Octopus, Creamy Cannellini Beans, Roasted Garlic, 
Basil Infused Extra Virgin Olive Oil

G i r e l l o  a l l a  Pe r u g i n a
Roasted & Smoked Veal Carpaccio, Chicken Liver Mousse, 
Pickled Root Vegetables

I m p e p at a  d i  Vo n go l e
Garlic, Olive Oil, Dried Red Chili Flakes, Clams in White Wine, 
Cherry Tomatoes, Garlic Bread

Ta g l i e r e  d i  S a l u m i  &  Fo r m a g g i
Assorted Meats and Cheeses, Pickled Onions, Gnocco Fritto

~  S A M P L E  M E N U  ~



M I N E S T R E  ( S o u p )  

Zu p p a  Fr e d d a  d i  Po m o d o r i  S i c i l i a n i
Chilled Marinated Tomatoes, Carrots, Red Peppers, Sour Cream,  
Poached Shrimp, Croutons

Pa st a  &  Fa g i o l i  a l l ' Um b ra  
Castelluccio Famous Lentils, Chick Peas, White Beans, Half Rigatoni Pasta

I n s a l at a  d i  Ces a r e
Shaved Parmigiano Reggiano, Pancetta, on Crispy Sourdough, Caesar Dressing

I n s a l at a  A m i c i
Baby Arugula, Mango, Strawberry, Goat Cheese, Pickled Fennel, 
Aged Modena Dressing

I n s a l at a  G i a r d i n o
Mesclun Greens, Shaved Carrots, Sweet Corn, Cherry Tomatoes, Celery,  
Pickled Red Onions, Green Peppers, Aged Modena Dressing

I n s a l at a  F i o r e n t i n a
Tuscan Pecorino Cheese, Gaeta Olives, Cucumbers, Pickled Red Onions, 
Red Peppers, Lemon and EVOO Dressing

I N SA L A T E  ( S a l a d s )

PI Z Z A  
Gluten Free Cauliflower Crust Available

 

M a rg h e r i t a
Tomato Sauce, Buffalo Mozzarella, Basil Leaves

B r o c c o l i n i  &  S a l s i c c i a
Tomato Sauce, Mozzarella, Italian Sausage, Sauteed Broccoli Rabe

Qu at t r o  Fo r m a g g i
Ricotta, Gorgonzola, Mozzarella, Provolone

G i a r d i n i e ra
Artichokes, Roasted Red Peppers, Roasted Garlic, Olives, Mushrooms

Ta r t u fo  Ne r o
Crimini Mushroom, Salsa Tartufata,
Add Fresh Sliced Black Truffles

D i avo l a
Tomato Sauce, Spicy Italian Salami, Mozzarella, Oregano



PA S TA

Pa c ch e r i  a l l e  Cozze  d i  S a r d e g n a
Paccheri Pasta, Garlic, Olive Oil, Dried Red Chili Flakes, Sautéed Mediterranean
Mussels, Cherry Tomatoes

B u c at i n i  C a c i o  Pe p e  e  G a m b e r i
Bucatini Pasta, Pecorino and Parmigiano Sauce, Prawns Ragout, Lime Zest

G n o c ch i  d i  Pat at e  e  Ri c o t t a
Braised Beef Oxtail Ragout alla Perugina

Ri s o t t o  C a r n a r o l i  a l l 'A st i c e
Lobster Ragout, Squid Ink Powder, Chives Sour Cream

T h e  Re a l  S p a g h e t t i  a l l a  C a rb o n a ra
Whipped Eggs, Parmigiano Reggiano, Pecorino Romano, Crushed Black Pepper,
Crispy Cured Pork Cheek

R av i o l i  Fat t i  a  M a n o
Mozzarella Filled, Rich Lobster Bisque, Poached Prawns, Chives

C avat ap p i  Pa st a  a l  R a g ù  B o l o g n es e
Beef Bolognese

Ta g l i o l i n i  A l  L' u ovo  Fat t i  a  M a n o
Egg Pasta, Mushrooms, Black Truffles

Gluten Free Pasta Available

S E C ON DI  ( E n t r e e s )

G a l l e t t o  A l l 'A r ra b i at a
Airline Chicken, Brown Butter Potatoes, Sautéed Spinach, Spicy Arrabbiata Sauce

Pa r m i g i a n a  d i  M e l a n za n e  a l l a  S i c i l i a n a
Braised Eggplant Parmigiana, Layered Fried Eggplant, Fresh Mozzarella, Vine
Ripened Tomato Sauce

F i l e t t o  d i  M a n zo  a l l a  Ro s s i n i
8 oz. Prime Black Angus Grass Fed Beef Tenderloin, Duck Liver, Sagrantino Red
Wine Jus

F i l e t t o  d i  M e rl uzzo  a l l a  Ro m a n a
Black Cod Fish Fillet, Cream of Leeks and Cauliflower, Buttered Baby Vegetables,
Lemon Butter Sauce

Tra n c i o  d i  S a l m o n e  a l l a  P i a st ra
Salmon, Sautéed Spinach, Roasted Tomatoes, Berry Vinaigrette

Ta g l i at a  d i  M a n zo
Char Grilled Sliced Prime Ribeye, Cherry Tomatoes, Maldon Salt Flake,  
Shaved Parmigiano Reggiano, Aged Modena Dressing

Zu p p a  d i  Pes c e  e  Fr u t t i  d i  M a r e
Prawns, Octopus, Mussels, Clams, Catch of the Day in Rich Tangy Tomato Broth

S c a l o p p i n e  d i  Vi t e l l o  a l  M a rs a l a
Veal Loin, Mixed Mushroom Marsala, Brown Butter Potatoes



C ON T OR N I  ( S i d e s )

S p i n a c i  S a l t at i
Sauteed Spinach

B r o c c o l i  S a l t at i
Sauteed Broccoli

Pat at e  a l  Fo r n o
Baked Potato

Pat at e  D o l c i  a l  Fo r n o
Baked Sweet Potato

P u r é e  d i  Pat at e  a l  Ta r t u fo
Truffle Mashed Potatoes

C ap o n at a  T i e p i d a  d i  Ve r d u r e
Warm Vegetable Caponata

 All prices are subject to 7% Sales Tax.
CONSUMER ADVISORY: Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of foodborne illness.

Items that are Gluten Free  
Items that can be prepared gluten free, please note when ordering  
Vegan  
Vegetarian  

D OL CE  ( D e s s e r t )

T i ra m i s ù  Ve n ez i a n o
Espresso-Soaked Lady Finger Biscotti, Mascarpone Cream, Chocolate Chips, Cocoa
Powder

C r o st at a  Ve r o n es e
Verona Tart, Soft Sponge, Italian Vanilla Cream, Raspberry Gelé

D o p p i a  Pa n n a  Co t t a
Cardamom Infused Twice Cooked Panna Cotta

B i g n o l at a
Cream Puffs, White Chocolate Mousse, Toasted Cocoa Sauce, Grand Marnier

Su ga r  Fr e e  C h e es e c a ke  a l  L i m o n e  d i  S o r r e n t o
Crumble, Lemon Sponge, Strawberry Sauce

To r t a  A l l a  Va n i g l i a  e  C a ra m e l l o
Layered Lemon Sponge Cake, Strawberry Gelé, Vanilla Cream, Caramel

S o rb e t t o  a l l a  Fr u t t a .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2 Scoops 3 Scoops

A m i c i  A f fo gat o
Gelato & Espresso


