
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS. / 
06.21.23 FOR YOUR CONVENIENCE, 18% TIP WILL BE ADDED TO PARTIES OF 10 OR MORE 

ANTIPASTI 

Add Prosciu�o di Parma (21 months) 8 
Add Culatello 19 
Add Paleta Ibérica 14 

ITALY VS SPAIN 45 
Italian Culatello, Iberico shoulder 

SALUMI 
Jamon de Paleta de Bellota 24 
Culatello 29 

CHOOSE ANY THREE 19 
Prosciu�o di Parma (21 months) 9 
Soppressata calabrese 9 
Coppa 9 
Mortadella 9 

LOCAL BURRATA 22 
Local burrata, house focaccia, anchovies 
from Sciacca, Sicily, semi-dry tomatoes, 
Kalamata olives 

INSALATA CAPRESE 22 
Heirloom tomatoes, 
basil, local fresh 
mozzarella 

PROVOLETA LUCIA, CREMONA, 
ITALY 18 
Roasted aged provolone cheese, roasted 
red peppers, artichokes, white anchovies 

FORMAGGI 
CHOOSE ANY THREE 19 
Grana Padano (18 months) 9 
Pecorino Romano (18 months) 9 
Smoked mozzarella 9 
Taleggio 9 

OLIVE CONDITE, GIARDINIERA 9 
Seasoned olives, giardiniera 

POLPETTE DELLA NONNA LUCIA 19 
Our Nonna’s meatballs, rico�a salata 

ZUPPA DEL GIORNO 16 
Soup of the day 

SALSICCIA ALLA GRIGLIA, PROVOLETA 
DI CREMONA, ITALIA 19 
Grilled sausage, aged provolone cheese 

CALAMARI FRITTI 22 
Fried calamari 

MELANZANE ALLA PARMIGIANA 24 
Eggplant parmigiana baked in our 
wood-burning oven 

POLPO ALLA GRIGLIA, 
ALICANTE, SPAIN 25 
Grilled octopus, cannellini beans 
and guanciale salad 

HOUSE FOCACCINA 7 

POLENTA CREMOSA 15
Shitake Mushrooms, 



EMPANADAS 

INSALATA & CONTORNI 

Baked in our wood burning oven 
6 each / 5 for 25

DE CARNE 
Beef, onions, green 
olives, hard-boiled eggs 

DE ESPINACA 
Spinach, mozzarella, 
Parmigiano 

PANZANELLA 14 
Heirloom tomatoes, cucumber, house 
croutons 
Add burrata 8 Add chicken 14

DELLA CASA 12 
Heirloom tomatoes, Tuscan le­uce mix fennel, Cara Cara orange 
Add chicken 14

ROASTED POTATOES ROSEMARY 14 

WOOD-FIRE ROASTED CALABAZA 14 

GRILLED ASPARAGUS WITH PROSCIUTTO 14 

HOMEMADE FRIES, FRIED IN TALLOW 10 
Make it spicy provençal style 12 

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS. / 
06.21.23 FOR YOUR CONVENIENCE, 18% TIP WILL BE ADDED TO PARTIES OF 10 OR MORE 

DE POLLO 
Grilled chicken, bechamel sauce 

HUMITA 
Grilled corn, poblano peppers, 
mozzarella, Parmigiano 

FRITAS DE JAMON Y QUESO 
Parmaco­o ham, mozzarella, 
marinara sauce 

MUSHROOM RISOTTO 14 

CHEESE RISOTTO 14 



CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS. / 
06.21.23 FOR YOUR CONVENIENCE, 18% TIP WILL BE ADDED TO PARTIES OF 10 OR MORE 

PIZZA ROSSA 
With tomato sauce 

MARGHERITA 
Fresh mozzarella, basil, olive oil 

ALL PIZZAS $22 & 
MADE ‘AL FORNO A 
LEGNA’ 

PIZZA BIANCA 
Without tomato sauce 

TAURANO CHEESE-US 
Heavy cream, fresh mozzarella, 
Taleggio cheese, black pepper, grated 
Parmigiano 

NEXT DOOR 
Prosciu�o di Parma, rucola, fresh 
mozzarella (aged 21 months) 

SPECIALE 
Cooked ham, grilled red peppers, 
green olives, fresh mozzarella 

AMATRICIANA 
Guanciale, Pecorino, Parmigiano, fresh 
mozzarella, onions, chili flakes 

QUATTRO STAGIONI 
Parma Co�o ham, grilled artichoke 
hearts, portobello mushrooms, 
Kalamata olives, fresh mozzarella 

DAL NONNO ANGELO 
Homemade sausage, portobello 
mushrooms, aged Fontina, fresh talegio 

FUGAZETTA 
Fresh mozzarella, white 
onions, Parmesan cheese 

MORTADELLA DELLA REGINA 
Fresh mozzarella, Fontina, 
mortadella, pesto, stracciatella 

QUATTRO FORMAGGI 
Fresh mozzarella, Taleggio cheese, 
Cacio Cavallo Ragusano, Parmigiano 
Reggiano, basil, extra virgin olive oil 

ADD ONS 

MEATS 3 
Ham, prosciu�o, sausage, anchovies 

VEGGIES 3 
Onions, arugula, 
Portobello mushrooms, black olives, 
green olives, tomatoes, artichoke hearts 

CHEESE 3 
Taleggio, Fontina, 
mozzarella, smoked 
mozzarella 

FUNGI TALEGGIO 
Taleggio, shiitake and portobello 
mushrooms, onions and shallots 



CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. / 06.21.23 
FOR YOUR CONVENIENCE, 18% TIP WILL BE ADDED TO PARTIES OF 10 OR MORE 

LA PASTA 

LASAGNE AL FORNO A LEGNA 32 
Neapolitan style lasagna 

MARE E MONTI ALLA GRIGLIA 
Fire-cooked cuts to share 

BRANZINO MEDITERRANEO 45 
Whole Mediterranean sea bass 
with grilled veggies 

RAVIOLI FATTO IN CASA 
Spinach and rico�a 24 
Braised short 29 

AL RAGÙ ALLA BOLOGNESE 22 
With gnocchi fa�o in casa 24 

RIGATONI ALLA NORMA 22 
Rigatoni, eggplant, tomato sauce 

POLLO ALLA PARMIGIANA 39 
Chicken parmigiana with pappardelle 
with tomato sauce fried in tallow 

COTOLETTA DI VITELLO ALLA MILANESE 
(FOR TWO) 69 
Veal Milanese, with arugula and 
tomatoes fried in tallow 

BISTECCA TAGLIATA (FOR TWO), 
FRIGORÍFICO LOGROS, RIO SEGUNDO, 
CORDOBA, ARGENTINA 79 
Hand-cut Argentine rib eye steak 
with french fries 

WE ARE A SEED OIL FREE RESTAURANT 

MEZZE MANICHE RIGATE ALL’ 
AMATRICIANA 26 
Tomato sauce with guanciale 
With gnocchi fa�o in casa 28 

BUCATINI CACIO E PEPE 24 
Bucatini, pecorino romano, 
bu�er, black crushed pepper 
With gnocchi fa�o in casa 26 
With braised ravioli 29 

GNOCCHI FATTO IN CASA ALLA 
SORRENTINA 22 
Gnocchi with tomato sauce, 
Parmigiano and mozzarella 

POLLO ALLA MATTONE 35 
Foster Farms grilled half young 
chicken cage-free, all natural, no 
antibiotics, no hormones 
With greens with grilled veggies 

MATAMBRITO DE CERDO A LA PIZZA 45 
Cooked two ways pork, grilled first then 
on the pizza oven, with tomato sauce and 
fresh mozzarella 
Served Buenos Aires rail station style 
with French fries 
“Al caballo” (add 2 eggs) 2 

ENTRAÑA ALLA GRIGLIA 49
Grilled Skirt Steak, salsa verde, 
Provençal fries


