INSALATA -ZUPP A

ZUPPA DI POMODORO CREAMED TOMATO SOUP, TOASTED GOAT CHEESE CROSTINI 8

INSALATA AROMA FIELD GREENS, CALAMATA OLIVE, FRIED LEEKS, CHERRY TOMATO, ARTICHOKE HEARTS
PARMIGIANO-REGGIANO, BALSAMIC VINAIGRETTE 10

INSALATA GRIGLIA PROSCIUTTO WRAPPED & GRILLED ROMAINE HEARTS. GORGONZOLA, FIRE ROASTED PEPPERS,
TOASTED WALNUT. BALSAMIC VINAIGRETTE 12

INSALATA CAESAR CHOPPED HEARTS OF ROMAINE, GRILLED CALABRESE BREAD CROUTON, WHITE ANCHOVY FILET,
CREAMY PARMIGIANA DRESSING 11

BEET AND BURRATA PROSCIUTTO, TOMATO JAM, RADICCHIO, BASIL DIL, BALSAMIC REDUCTION 13

ANTIPASTI

UOVA ALLA DIAVOLA "DEVILED EGGS™ IN PIQUANT SAUCE 9

FUNGHI| RIPIENI STUFFED CREMINI MUSHROOMS, BECHAMEL SAUCE 11

POLPETTE BEEF. PORK AND VEAL MEATBALLS. WHIPPED RICOTTA, RED SAUCE. GARLIC BREAD 11
PANE SPINAC| LEMON BRAISED SPINACH. GARLIC BREAD, FONTINA CHEESE 7

FRITTO MISTO POLENTA CRUSTED SHRIMP-SCALLOP-CALAMARI, HORSERADISH AIOLI 14
COZZE MUSSELS, BIANCO VERMOUTH, LEEKS, CREAM SAUCE, TOASTED FOCACCIA 13

PIATTO FREDDO IMPORTED MEATS, CHEESES, OLIVES, WARM FLATEREAD 32

PIZZA Bl ANCA
BARESE HERB-GRILLED CHICKEN. CARAMELIZED ONION. SPINACH. HERBS. ASIAGO 18
MANZO BRAISED BEEF SHORT RIB, FIRE ROASTED PEPPER. RED ONION, BANANA PEPPER, FONTINA, ROASTED GARLICOIL 18
BIANCA HOUSE-MADE SAUSAGE. CHERRY TOMATO. WHITE ONION, SPINACH, HERBS.
PARMIGIANO-REGGIANO, FRESH MOZZARELLA 18
FUNGHI PANCETTA, ROASTED WILD MUSHROOMS, CARAMELIZED ONION, FONTINA, TRUFFLE OIL 18
GUSTO ZUCCHINI, FENNEL, ARTICHOKE HEARTS. ROASTED GARLIC. BURRATA, BASIL PESTO. PINENUT GREMOLATA 18

PIZZ A ROSS A
MARGHERITA FRESH MOZZARELLA, BASIL 16
CALABRESE SOPRESSATA, BANANA PEPPER. WHITE ONION, FONTINA 18
QUATTRO FORMAGG!| FRESH MOZZARELLA. GORGONZOLA, ASIAGO, PARMIGIANO-REGGIAND 16
VULCANO SPICY SAUSAGE. BANANA PEPPER, BROCCOLINI, FIRE ROASTED PEPPER, GOAT CHEESE, RICOTTA, CHILIOIL 18
SALUMI FENNEL SALAMI. FONTINA, ASIAGO 18
QUATTRO STAGIONI CALAMATTA OLIVES, PROSCIUTTO, ARTICHOKES, WILD MUSHROOMS, FRESH MOZZARELLA 18
PIZZA AROMA DOUBLE DOUGH. PENNE PASTA, SAUSAGE, CARAMELIZED ONION, WILD MUSHROOM, PLUM-TOMATO CREMA 24

PASTA - BISOTTO
ORECCHIETTE CON POLPETTINE “LITILE EARS". POMODORO SAUCE. MINI MEATBALLS, FRESH BASIL 17

PAPPARDELLE ALLA LEPRE RIESLING-BRAISED RAEBIT, VEGETABLE RAGU BIANCA, PANCETTA.
FRESH ROSEMARY. GOAT CHEESE 25

LASAGNE BOLOGNESE FRESH HOUSE-MADE SPINACH PASTA. BOLOGNESE. BECHAMEL 28

SPAGHETTI NORMA FRIED AND ROASTED EGGPLANT, FRESH BASIL, WHIPPED RICOTTA, HOUSE RED SAUCE 23
INVERNALE DI ZUCCA ARTISANAL WHEAT PASTA, HOUSE-MADE SAUSAGE, SAGE. WINTER SQUASH 23
TAGLIATELLE ALL' ARAGOSTA LOBSTER. FENNEL, SPINACH, TOMATO CREAM SAUCE 32

PAPPARDELLE BOLOGNESE SLOW-COOKED HEARTY RAGU OF BEEF. PORK AND VEAL 26

PENNE AROMA HOUSE-MADE SAUSAGE, CARAMELIZED ONION, WILD MUSHROOM, PLUM TOMATO CREMA 25
TAGLIATELLE FRUTTI DI MARE SPICY POMODORD. SEA SCALLOP. TIGER SHRIMP, CLAMS, MUSSELS, CALAMARI 32

PAPPARDELLE PIEMONTE WILD MUSHROOM, ROASTED GARLIC & TOMATO, PARMIGIANO-REGGIANO
WHITE TRUFFLE OIL, ARUGULA PESTO 24

SPAGHETTI CARBONARA CRISPY PANCETTA, CRACKED PEPPERCORN, SWEET PEA, TOMATO, EGG-PECORINO SAUCE 23

SECON DI

BRACIOLE PORK LOIN STUFFED WITH PINENUTS, BREAD CRUMBS, RAISINS, SPINACH,
HARDBOILED EGG. GROUND PORK, SPAGHETTI WITH RED SAUCE 27

MELANZANA PARMIGIANA BREADED EGGPLANT TOPPED WITH PARMESAN AND MOZZARELLA CHEESES,
SPAGHETTI WITH RED SAUCE 20

SALSICCIA ALLA CACCIATORA HOUSE-MADE SAUSAGE, TOMATO, BELL PEPPERS, CREAMY POLENTA 22
SALMON PICCATA RISOTTO, CREAMED SPINACH, CAPER-WHITE WINE BUTTER SAUCE 27
POLLO VALDOSTANA CHICKEN CUTLETS, PROSCIUTTO COTTO. FONTINA CHEESE. PANCETTA BRAISED LENTILS 26

TAGLIATA DI MANZO GRILLED SIRLOIN OF BEEF, PARMIGIANO RISOTTO, ROASTED CIPOLLINI ONIONS, ARUGULA PESTO.
SHAVED PARMIGIANO-REGGIANO 29



