
Artisan Italian    $15
Flatbread 
Sandwich with:

Sub
Gluten Free Piadina   $1
Vegan Mozzarella   $2
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Cured Parma Prosciutto 18-20 Months, 
Crescenza Cheese, Baby Arugula

Heirloom Cherry Tomatoes, Mozzarella 
Cheese, Basil Pesto, Balsamic Reduc-
tion, Fresh Basil  (VG)

Spicy Calabrese Salame, Aged 
Provolone Cheese, Heirloom Cherry 
Tomatoes, Sun-Dried Tomato Mayo

Turkey Breast, Basil Pesto, Asiago 
Cheese, Hearts of Lettuce, Heirloom 
Cherry Tomatoes

Mortadella From Bologna, Crescenza 
Cheese, Parmigiano Cheese, Baby 
Arugula, Mayo, Pistachio

 Tuna Tartare           $12
Tuna, Citrus Marinade

Beef Tartare  
Beef, Hazelnut Aioli

Arancini   
Tomato, Parmigiano, Basil

Patatas Bravas  
Marble Potato, Gremolata Aioli, Chives

Octopus  
Octopus, Romesco

Roman Artichokes  
Pesto, Parmigiano, Bread Crumb, Mint

Bruschetta
$12 for 3  /  $17 for 5

 

Pan Tomate
Prosciutto, Crushed Tomatoes, Garlic

Salame
Spicy Salame, Provola Cheese

Parmigiana
Roasted Eggplant , Provola Cheese, Tomato 

Sauce, Parmigiano 

Beet
Roasted Beets, Whipped Feta, Basil

Olive
Herbs Olive Tapenade, Cherry Tomato, Basil, Mint
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Caesar  $18
Hearts of Romaine, Croutons, Parmi-
giano, Cherry Tomato, Caesar Dressing, 
Free-Range Chicken Breast       

Argos   $19
Baby Arugula, Red Onions, 
Orange Pulp, Castelvetrano Olives, 
Blood Orange Vinaigrette, Seared 
YellowFin Tuna   
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Galvanina Organic 
Italian Soda  $6
Blood Orange, Limonata, Italian 
Cola, Ginger Ale, Ginger Beer

Filette Prime 
Sparkling Water  $6
Curative, Naturally Alkaline, Artisan 
Italian Water since 1894

Rishi Botanical Teas, 
Italian Coffee &Espresso

      Desserts

$10
Pink Cannoli  

Fried Cannoli Shells, 
Traditional Ricotta Filling, 

Pistachio, 

Gelato 
Marshmallow Cream Brulée, Artisan 

Seasonal Gelato, Caramel, 
Biscotti Crumble

Gelato Affogato
Artisan Seasonal Gelato 

Drowned in Arabica Espressio Shot
Homemade Whipped Cream

Italian Chocolate Roll
Salame-shaped Italian Dessert 

made with Chocolate, 
Homemade Whipped Cream

Lasagna
$19

Ciao Ciao 
Aperitivo 
Tower $35
Option of Savory / Savory + Sweet

Eggplant 

$19

Parmigiana


