PRANZO

Lunch: Monday - Friday: 11:30am - 2:30pm

ANTIPASTI

Antipastie Mute  pa
Imported Halion Cured Meats, Grilled &
Rousted Vegetables, Graing, Parmesoan

Mozzorella. DL Bufalar 14

Imported Mozzarella A Bufala, Pappoa al
Pomodoro, Arugula

Guazzetto-di Cozze 12
Steamed. PEI Mussels, Tomadto,
Peperoncino, Crowtonsy

Colowmori Frittl. 12
Cruspy Fried Sguid, Zucehind, Fennel,
Lemon, Oregano, Cherry Tomato- Sance

Coxpoccio- DU Manzo 14
Sliced Beef Tenderloun, Capers, Olives,
Arugula, Parmesan, Mustord Aloll

INSALATE

lnsolotina 7
Assorted Seasonal Greens, Cucumber,
Radish, Grape Tomatoes, Red Wine
Vinaigrette

. 0 o o
Shased Baby Artichokes, Arngula, Lemon
OW, Parmesan

Trevisone e Pere 11
Radicchuio Trevisano, Endinve, Pears,
Walinuty, Gorgonzola

Borbabietole 9
Plckled Beets, Baby Greens,
Covromelized Sicidion Almonds, Pecoriuno,
Green Apple Vinaligrette

Muwnestra 8

Soup of the Day

PIZZE/PANINI {Wood Burning Oven}

Marghervn 16
Mozzovrello, Tomato, Bosil

Colzone 16
Tomato, Mozzovrella, Muwsirooms,
Pancetta

Duwola 16
Tomato, Basil, Mozzarella, Spicy Halian
Salawi, Peperoncino O

Panino al Salmone 16

Woodl Baked Homemade Bread, Smoked Faroe

[sland Salmon, Frisee, Cuicwmber, Cihive -
Caper Atoll




Gnotchetit 15
Howsemade Pototo Gnotehettl, Asiago
Fowndure, Zuceini

Agnolotti al Funglhi 16
Handmade Bufalo Ricotta Mushwroom
Fllled, Herbed Brown Butter, Pancetto

Penne alll Arrabpiota 15
Spicy Cherry Tomato Saunce, “Arrabpiate’’
Style

Convotell alle Cozze 16
Howsemade Corateldi, PEI Mussels,
Cannellini, Saffron Saunce
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PASTE

Tagliolini Nerv 17
Howsemade Sguid Ink Noodles,
Shwimp, Asparagus, Peperoncino-

Pappordelle Cinghiole 17
Howsemade Kamut Pappardelle,
Twscan Style Wildl Boar Ragiv

Tovdelll Luceihrest 16
Howsemade Tuscan Meat FUled
Ravioll, “Lucelrese’’ Style Saunce

Rigatorni Ala Buttera 16

Howsemade Fennel Sausage, Sweet Peas,

Tomato, Parmeson, Creom

Lingunine Alle Vongole 138
Linguine Wit Clams, Mollichella Bread Cruwmbs

PIETANZE

Verdwre al Cortoccio 18
Moauwket Vegetables, Herbs,
Cooked un Pavchument Poper

Frittotn del Glorno 15
Holion Omelet Of The Day

Melanzane Pormigiana 17
Baked Eggplant,; Parmiglana Style

Polpo al Forno- 19
Woodl Roasted Octopus, Saunteed Zucchind,
Twscan spelt; Creamy N'Duja

Salmone Arrosto- 19
Rouasted Leek Wrapped Faroe [sland
Salmon, Rousted Butternuwt Squasiv

Pollo- allar Mlanese 17
Crispy Breaded Cihvicken Breast; Arugula,
Cherry Tomoatoes, Parmesan
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