












STARTERS 
Fritto Misto 22 
Fried Local Calamari, Shrimp, Sage, Fennel, Lemon, Tomato Aioli Dip 
 
Crocchette di Melanzane 17 
Lighlty fried Eggplant Croquettes filled with Robiola, Parmigiano Reggiano, Mozzarella 
 
Provola al Forno 17 
Baked Smoked Mozzarella, Tomato Sauce 
 
Polpette Di Vitello 19 
Veal Meatballs slowly cooked in House Tomato Sauce 
 
Parmigiana di Melanzane 18 
Eggplant, Mozzarella, Parmigiano Reggiano, Basil, Tomato Sauce 
 
Polpo 19 
Roasted Octopus, Fava Bean Puree, Stracciatella 
 
 
CRUDI 
BIANCA (to share) 28 
Chef’s Daily Selection of raw Fish 
 
Crudo di Tonno 21 
Blue Fin Tuna Tartara, Quinoa 
 
Tagliere (to share) 24 
Chef’s Daily Selection of Imported Cured Meats and Cheeses 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



GOURMET BREADS 
Gnocco Fritto 23 
24 Months Aged Prosciutto Di Parma, Imported Buffalo Mozzarella, Fried Dough 
 
Salmone 21 
Flat Bread, Smoked Salmon, Rughetta, Stracciatella 
 
 
Tartufata 26 
Flat Bread, Robiola, Speck, Truffle Carpaccio 
 
 
SALAD 
Segato di Carciofi 19 
Thinly Sliced Artichokes Hearts, Lemon Extra Virgin Olive Oil, Shaved Parmigiano Reggiano 
 
La Finta Cesare 21 
Romain Wedge, Bianca’s Dressing, Smoked Salmon 
 
Cavolfiore 18 
Cauliflower, Baby Spinach, Stracciatella, Extra Virgin Olive Oil 
 
Mercato 16 
Market Greens, Red Onions, Lemon Extra virgin Olive Oil 
 
Beets 19 
Roasted Beets, Rughetta, Goat Cheese, Aged Balsamic Vinegar, Extra virgin Olive Oil 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



PASTA 
Cacio e Pepe Tartufata 26 
Orecchiette, Pecorino Romano, Black Pepper and Truffle Carpaccio 
 
Gnocchi Sorrentina 21 
Oven Baked Potato Gnocchi, San Marzano Tomato Sauce, Mozzarella, Basil 
 
Chitarra 21 
Spaghetti alla Chitarra, Imported Datterini Tomatoes, Extra Virgin Olive Oil, Basil 
 
 
Spaghetti alle  Vongole 26 
Spaghetti, Clams, Shaved Bottarga, Crumbled Taralli, Parsley, Extra Virgin Olive Oil, Chilly 
Pepper  
 
Raviolo 24 
Lobster, Buffalo Ricotta, Cherry Tomatoes 
 
 
 
ENTREES 
Mediterranean Branzino 33 
Whole Oven Baked Branzino, Lemon, Extra virgin Olive Oil, Parsley, Sautéed Spinach 
 
Roasted Chicken 27 
Organic Roasted Chicken, Roasted Vegetables 
 
Bistecca 42 
Oven Braised 30 Day House Aged Rib Eye Grass Fed Steak, Rosemary Home Fries 
 
Anatra al Forno 34 
Oven Roasted Duck Breast, Creamy Polenta 
 
 
 
SIDES 10 
Oven Baked Crispy Broccolini 
Roasted Cauliflower 
Roasted Potatoes 
Sautéed Spinach 
 
 
 
 



DESSERT 
TORTA RICOTTA 10 
Italian Style Cheesecake 
 
AFFOGATO 10 
Vanilla Ice Cream with a  shot of Espresso and crumbled Homemade Biscotti 
 
TIRAMISU 10 
Classic Ladyfingers, Mascarpone, Espresso 
 
CARAMEL PANNA COTTA 10 
Panna Cotta with Caramel Sauce 
 
MILLEFOGLIE 10 
Puff Pastry filled with Vanilla Pastry Cream 
 
TORTINO AL CIOCCOLATO 12 
Chocolate Soufflé, Vanilla Ice Cream 
 
CANTUCCI & DESSERT WINE 17 
Homemade Cantucci Biscotti 
 
GELATO 10 
Daily Choice of assorted Gelato and Sorbet 
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