
Buon 2026 
 

 

 

 

Antipasti/Salads 
 

Stuffed Escarole 
Pinoli nuts, raisins, olives, pecorino, garlic  

   

Cavolo Nero 
Organic baby kale, roasted cashews, cranberries, apple, goat gheese, apple cider honey dijion dressing  

 

Lattuga Grigliata 
Grilled romaine lettuce, sour dough croutons, pistachio dressing, shaved parmigiano reggiano   

 

Frittura Mista  
Shrimp, calamari, scallops, tossed with Calabrian pepper, smoked paprika, evoo & lemon juice  

    

Polpette di Melenzana 
Our signature eggplant balls served with tomato sauce and grated cheese 

 

Polpo Arrostito 
Grilled octopus served with potato- cannellini beans- celery- red onion- lemon-evo dressing  

 

Burrata & Prosciutto 
Imported creamy mozzarella, sliced imported prosciutto, organic baby arugula, shaved Parmigiano Reggiano   

 

Arancini  
Porcini mushrooms rice balls, stuffed with fontina cheese served over a truffle cream sauce   

 

Zuppa di Cozze  
Mediterranean mussels, vegetables basil broth, grilled tuscan bread 
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Pasta/Pesce/Carne  
 

Rotoli di Lasagna  
Fresh lasagna noodle, mozzarella, ricotta, meat sauce, grated cheese, bechamel sauce  

 

Risotto di Capodanno  
36 months aged, imported rice, 1 &½ lb. lobster, roasted cherry tomatoes  

 

Paccheri di Capodanno  
Imported organic pasta, cured cod fish (baccala’), cherry tomatoes, capers, gaeta olives   

 

Busiate con Pesto Trapanese  
Imported Sicilian pasta served with a traditional sicilian pesto made with almonds, basil, tomatoes, garlic, pecorino cheese  

 

Stuffed Pork Chop  
With spinach, prosciutto, fontina, served with a brown mix mushrooms sauce  

 

Stinco di Agnello  
Braised lamb shank served with homemade chestnuts sauce gnocchi  

 

Pollo Campagnola  
Deboned organic young chicken, braised with plum tomatoes, mixed wild mushrooms and chestnuts, served with fried polenta  

    

Anelli di Capesante  
Pan seared sea scallops, roasted cauliflower pure’, marinated smoked olives, crispy guanciale 

 

Fluke  
Pan fried breaded fluke fillet, topped with sautéed mushrooms, prosciutto, cherry tomatoes  

 

Sword Fish  
Sauteed fennel, raisins, pignoli nuts, dill-saffron sauce  

 

 

Kids Menu 
 

Under 12 ~ Choose one entrée a gelato and enjoy it for free 

Spaghetti & Meat Ball 

Chicken Fingers – French Fries  
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