Menu

Dear guest, the ingredients in our items have been carefully selected to ensure you have a
delicious variety of Italian flavors. Please, if possible, do not ask us to make substitutions.
Please, be informed that consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of food borne illness, especially if you have certain medical
conditions.

(Section 3-603.11. FDA Food Code)

Our products can potentially contain allergens. We would like to Rnow from you if there are

any food intolerance or allergies we should be aware of.
Gluten free and Vegan options are available.

Thank you.

For your convenience, a 18 % service charge can be added to parties of five or more guests



Appetizers

Bruschetta Parma Ham (Griled bread rubbed with Garlic, Tomato, Ham, Pecorino, Basi) 11.
Bruschetta _)erugu&z ( Grilled bread rubbed with garfic, Arugula, Tomato, Parmigiano cheese and Basil) 8.
Meat Balls Meat Balls, Tomato Sauce and bread rubbed with Garfic) 12,

Classic Focaccia with Parma Ham (oven-baked Focaccia, with Parma fiam) 13,
Eggplant Parmigiana (iayer of fried Eggplant with Cheese and Tomato Sauce) 17.
Burrata (ttalian milk cheese) 16.

Burrata Black, Truffle (creamy Mozsarella cheese and Black Truffie) 21.
CdfpdCC‘lO (Thin sliced Prime raw beef, served on a bed of Arugula and Parmigiano Cheese) 23.
MWSdEltﬂl’l (Parma Ham, Speck, Italian Salame, Bresaola) small 22.- 61g 32.

Salads

MU( Salad (Mix of Arugula, Carrots, Romaine Lettuce, Tomato and Baby Spinachk) 9.
CdESdf Sd&l({ (Romaine lettuce, Parmigiano cheese, Croutons and Bacon) 14.
S BQf ood Salad (Octopus, Squids Baby Cuttlefishes, Shrimp) 13.
Octopus Sd&l{{ (Salad, Grilled Octopus, Tomato Cubes, Red Onion, Vinaigrette) 19.
Ni iqoz'se Salad Mixed Salad, Tuna, Anchovies, Potatoes and Fggs 16.
Caprese Salad (Tomato, Arugula, Buffalo Moz zarella, Olive oif] Green and Black Olives, Oregano) 17.

Soup

Tomato (Cream of fresh Tomato) 11,
fPump/{m (Cream of Fresh Pumpkin) 11.

Pasta

Ravioli Ricotta and Spinach @asta fifled with Ricotta and Spinack) 21.
PumpRin Ravioli @asta filled with Pumpkin Paste) 21.
@al{gd'four cheese ngzo[z ( Pasta filled with Ricotta, Mascarpone, Parmigiano &l Pecorino in tomato sauce ) 23
Lobster Ravioli @asta filled with Onion, Butter, Ofive oif and Lobster) 31.
Tortellini Chicken and Parma Ham Ring-shaped handmade pasta filled with Chicken and ®arma Ham) 22,
Q{;wwﬁ Oss0 BUCO (With Veal Shanks meat, Tomato or Butter and sage Sauce) 26.
Tortelloni with Porcini Mushroom (Ring-shaped fiandmade pasta with Porcini Mushrooms and Mascarpone Cream) 24.



Lasagne

@0&)511858 (Minced Beef, minced pork, Celery, Carrots, Onions & Tomato Sauce) 21.

Home made Gnocchi

Sorrentina (Oven melted Mozzarella Cheese, Basit; Tomato Sauce) 19.
Four Cﬁeese (Gorgonzola, Mascarpone, Parmigiano e Pecorino) 20.
Gorgonzola and Speck (Gorgonzola Cheese and Speck) 21.
@0&)511858 (Minced Beef, minced pork, Celery, Carrots, Onions & Tomato Sauce) 21.
Pesto (Mashed Garflic & Pine Nuts, Salt, Basil, Parmigiano Cheese, all blended with Olive Oil) 21.
Salmon and Tomato cﬁerry (Fresh Salmon and Cherry Tomatoes) 24. With Shrimps 31.

Spaghetti

Tomato Sauce and Basil (Tomato Sauce and Basif) 13.
Tomato Sauce and Meat Balls 19.

Arrabbiata (Spicy Tomato sauce, Garlic and dried red chifi pepper) 14.
Amatriciana (Bacon, Parmigiano Cheese, Onion and Tomato Sauce) 17.
CarEommz (Bacon, Eggs, Parmigiano Cheese, and Black Pepper) 21.

Tris .S'pecuz[ (Casagna Bolognese, Spaghetti Carbonara, Tortellini with Chicken and Parma Ham) 24.
S B({f OOC{ “j‘l@@” S ty&a (Calamari, Squid, Satmon, Clams, Mussels and Shrimps) 28.

Fettuccine

ﬂljcf edo (Butter, Heavy cream and Parmigiano Cheese) 2.5,
(Bolbgnese (Minced Beef, Minced Pork, Celery, Carrots, Onions and Tomato Sauce) 21.
Mushrooms (Heavy cream and Cremini Musfirooms) 21.
(Blth{TmﬂZk (Thin stices of Black Truffle and a touch of hieavy cream ) 31.

Linguine

Pesto (Mashed Garlic & Pine Nuts, Salt, Basil, Parmigiano Cheese, all blended with Ofive 0if) 19.
Clams (Florida Clams, Ofive Oif, Garlic and Parsley) 24.
Salmon and Cherry Tomatoes 24.
Salmon Shrimps and Cherry Tomatoes 31.

Lobster (Cobster Tail, Tomato Sauce, garfic and Parsley) 3.5,



Penne

_/'41?’45 biata (Spicy Tomato Sauce, Garlic and dried red chili pepper) 14.
Siciliana (Eggplant, Parmigiano Cheese, and Tomato Sauce) 19.
@mﬁqf the house (Tomato Sauce, Heavy Cream) 19.

Pappardelle

Sausage and Saffron 23.
@0&)511858 (Minced Beef, minced pork, Celery, Carrots, Onions & Tomato Sauce) 21.
_/quf di Pasta (Bacon, Vodka, Pink Sauce, Mushirooms, Speck) 23.

Risotti

@arrmgumo (24 months aged Parmigiano, Buster and Cream) 26,
Porcini Mushrooms 28.
S eqf 00([ (Salmon, Clams, Calamari, Mussels and Shrimps) 29.
Al nero di Seppia (®lack squid ink, Calamari and Octopus) 31.
Florence S tylé (Black ink,, Calamani, Octopus served with a base of Cream of ®eas) 33.

Black Truffles 35.

Main Courses

C ﬁu:k,en Marsala (Chiicken breast, Heavy Cream, Mushirooms, Minced Garlic and Marsala) 19.
Ci ﬁu:l{en Lemon (Chicken breast, Heavy Cream, Lemon) 19.
Milanese (Breaded, deep fried Chicken breast) 21.
Grilled chicken (Grited Chicken breast) 19.
Milanese (Panmgmna (Breaded, deep fried chicken breast, Mozzarella Cheese, Eggplant, Tomato Sauce) 23.
gnﬂbf %68_’)’8 (Prime Grilled Ribeye 14 0z ) 3.
ngﬁdtd (Grilled, sticed Prime Filet Mignon, Arugula and Parmigiano Cheese) 35.
@l&cﬁTmﬂlé Fillet (Grilled Prime Fillet Mignon, Truffle Sauce, Shredded Black Truffle) 48.
Fried Calamari (Fried Cafamani with arugula and cherry tomatoes) 19.

Saute ! C&zms (Clams, roasted bread, Gartic, Parsley, tomato and Olives Oil) 23.
Saute ’ Musse[s ( Maussels, roasted bread, Garlic, Parsley, tomato and Olives Oi) 23.
Grilled Salmon or Branzino Fillet 28.

Grilled Octopus 28.

Al Main course are served with one side of your choice.



Sides

Roasted Potatoes 8.
French Fries 6.

Mlx, Salad (Arugula, Carrots, Romaine Lettuce, Tomatoes and Baby Spinach) 8.
Mlx ’Veggze (Boiled and. Sauteed Carrots, Broccoli, Zucchine, Green Beans, Red Peppers) 8.
Saute’ Mushrooms 8.

Saute’ Spinach 8.

Grilled Asparagus 9.

Pizza

M argﬁerita (Tomato Sauce, Mozzarella and Basif) 13,
W de[Etdnd (Tomato Sauce, Mozzarella and Anchovies) 14,
Diavola (Tomato Sauce, Mozzarella, Spicy Salami) 15,
French Fries ( Tomato Sauce, Mozzarella and french fries) 16.

C 00&8({ .7'[ am anJMusﬁroom (Tomato Sauce, Mozzarella, Cooked Ham, Mushirooms) 19.
Ortolana (Tomato Sauce, Mozzarella, Eggplant, Baby Squash, Spinack, Bell Pepper) 18,
Four Cheese (Mozzarella, Gorgonzola, Ricotta, Parmigiano) 21.
@‘l{fd[iﬂd (Tomato Sauce, Buffalo Mozzarella, Cherry Tomatoes, Basil) 22.
Amor di Pasta (Tomato Sauce, Mozzarella, Musfirooms, Mascarpone, Speck) 2.3
®Parma. e Burrata (Tomato Sauce, Mozzarella, Parma Ham, Burrata, Arugula) 24,
S eaf OOJ Salmon, Clams, Calamari, Mussels and Shrimps) 28,



Desserts

Salame di Cioccolato (Chocolate, Afmonds, Cookie Crumbles) 9.
Panna Cotta (Sweetened Vanilla Cream Thickened with Gelatin, Berries) 8.
Tiramisu’ (Coffee-flavored Italian dessert with Mascarpone Cheese and Lady Fingers) 9.
Tris Special Dessert (Tiramisu’, Panna Cotta and Salame & Cioccolato) 16,
Semifreddo Alla Nocciola (tomemade Colit Cake with Hazefut Crumbles) 9.
jlﬁ‘ogato al Cdﬂé ? (Homemade Vanilla Ice Cream With ot Espresso) 9.
Canno[i Smﬁam (Fried puff pastry rolls, filled with sweet ricotta and vanilla) 9.
Chocolate ice cream. 9.

Coffee Bar

Espresso 3.50 Macchiato 3.50 Espresso Decaffeinato 4. Macchiato Decaffeinato 4.
Cappuccino 4.50
Caffe’ Americano 4.  Cappuccino Decaffeinato 4.50

Drinks

Soda Drinks By can (Coke, Diet Coke, Coke Zero, Sprite, Ginger ale) 3.
San @ellégnno Orange or Lemonade 4.
I CBJ Tea ®eack or Lemon 4.
Juices orange, Apple 4.
Still Water 1/2 Liter 4. - 1 Liter 6. SparRling Water 1/2 Liter 4. - 1 Liter 6.

(Beers

®Bottle : Corona Extra 5. - Heineken 5. - Peroni 5.
Italian Craft Beer (®ed, Blond or 221) 9.
La Ruybia draft Beer 9.
Shot of Limoncino 7.
Limoncino Spritz 13.



