
 
FILETTO AL VINO ROSSO E 
TIMO  30 
grilled beef tenderloin, red wine and 
thyme reduction, mashed potatoes 
 

POLLO PARMIGIANO  16 
lightly breaded chicken breast, tomato 
sauce, mozzarella, parmigiano, side of 
spaghetti pomodoro 
 

POLLETTO AL FORNO  18 
game cornish hen marinated with  
aromatic herbs and oven roasted, roasted 
vegetables 
 

SALMONE MEDITERRANEO  20 
fresh salmon, white wine sauce, capers, 
olives, cherry tomatoes, riso al salto 

 

 
ADD A SIDE DISH TO 
YOUR MEAL  5 
 - sautéed spinach - grilled asparagus 
 - sautéed broccoli - roasted potatoes 

 

ALCENTRO  7 
romaine hearts, cucumber, cherry toma-
toes, carrots, ex. virgin olive oil, fresh lemon 
dressing 
 

SARDA  9 
arugula, radicchio, Belgian endive, cherry 
tomatoes, shaved pecorino sardo, saba 
dressing 
 

SPINACI 8 
spinach, shaved red onions, boiled eggs, 
ceci beans, crispy prosciutto, shaved 
parmigiano, balsamic reduction 
 

BARBABIETOLE  8 
roasted beets, arugula, radish, crumbled 
goat cheese, caramelized pistachio, 
balsamic vinaigrette 
 

CAPRESE  10 
sliced fresh mozzarella, tomatoes, ex. virgin 
olive oil, basil, pesto drizzle 

 

MARGHERITA  12 
tomato sauce, mozzarella, basil 
 

NONNO  13 
tomato sauce, fresh mozzarella, anchovies 
 

MONTANARA  14 
tomato sauce, fresh mozzarella, speck, gorgonzola 
 

4 STAGIONI  14 
tomato sauce, fresh mozzarella, kalamata olives, artichoke, mushroom, prosciutto crudo 
 

RUSTICAS  14 
tomato sauce, fresh mozzarella, onions, mushroom, sausage, Kalamata olives, 
pepperoncino 
 

PROSCIUTTO COTTO E FUNGHI  13 
tomato sauce, fresh mozzarella, cooked ham, mushroom 
 

VEGETARIANAW  13 
fresh mozzarella, zucchini, eggplant, mushroom, roasted peppers 
 

CRUDAW   16 
fresh mozzarella, fresh tomatoes, arugula, prosciutto, burrata, shaved parmigiano, saba 
 

TONNO E CIPOLLA  14 
tomato sauce, fresh mozzarella, Genova tuna, onion 
 

QUATTRO MORIS  14 
tomato sauce, fresh mozzarella, sausage, pecorino sardo  
 

CALZONE (POCKET PIZZA)  13 
tomato sauce, fresh mozzarella, prosciutto cotto, basil 
 

W – white pizza with no tomato sauce S – spicy 

 
 

DEL PASTORE  18 
imported meat cuts and cheese, 
marinated olives, artichoke hearts, pane 
carasau 
 

SALSICCE E PEPPERONI  9 
grilled sausage, roasted red peppers and 
crusty country style bread 
 

ARROSTICINI  13 
grilled lamb skewers marinated with fresh 
herbs, over vellutata di asparagi 
 

POLPETTE  9 
pork and beef meatballs, tomato sauce, 
creamy polenta, shaved parmigiano, 
country style bread 
 

SUPPLI DI RISO  9 
breaded rice balls stuffed with fresh 
mozzarella and ham, tomato sauce 
 

INVOLTINI DI MELANZANA  9 
thinly sliced eggplant stuffed with fresh 
mozzarella, goat cheese, basil, tomato 
sauce 
 

PROSCIUTTO E BURRATA  16 
prosciutto, burrata, arugula, fresh toma-
toes, basil, pane guttiau 
 

BRUSCHETTA  8 
fresh tomato, basil, garlic crostini, shaved 
pecorino  

 

CALAMARI FRITTI O 
ALLA GRIGLIA  12 
your choice of calamari lightly breaded 
and fried or grilled 
 

GRIGLIATA DEL PESCATORE  18 
grilled calamari, shrimp, octopus, 
radicchio 
 

INSALATA DI MARE 16 
octopus, calamari, cuttlefish, shrimp, 
mussels, EVOO, lemon juice, parsley 
 

COZZE E VONGOLE AL 
VERMENTINO  13 
Mussels, little neck clams, fregula, white 
wine sauce  

 

NONNA MINESTRONE  5 
vegetable soup with swiss chard, green 
beans, lima beans, tomatoes, potatoes, 
carrots, vegetable broth, croutons 
 

DEL GIORNO  MP 
soup of the day 

(available in piatto piccolo) 
 
SPAGHETTI POMODORO E 
BASILICO  14   (con polpette  17) 
spaghetti alla chitarra, tomato and basil 
sauce, parmigiano cheese 
 

LINGUINE VONGOLE E 
BOTTARGA  19 
clams, garlic, parsley, white wine, fresh 
tomatoes, imported bottarga (salted, 
cured fish roe) 
 

LINGUINE BARCAIOLO  21 
clams, mussels, shrimp, squid, scallops, 
light spicy cherry tomato sauce 
 

STROZZAPRETI DI CARNE  17 
twisted elongated pasta, beef and pork 
ragu, parmigiano cheese 
 

STROZZAPRETI 
CAMPAGNOLA  15 
twisted elongated pasta, shallots, 
eggplant, sweet peas, tomato sauce, 
ricotta salata 
 

MACARRONES DE PUNZU  20 
traditional Sardinian semolina dumplings, 
lamb ragu, pecorino sardo 
 

GNOCCHI AL FORNO  16 
potato dumplings, fresh mozzarella, 
tomato sauce, parmigiano cheese and 
basil 
 

RAVIOLI DI RICOTTA  15 
cheese ravioli, tomato and basil sauce 
 

RISOTTO MARECHIARO  21 
carnaroli rice, clams, mussels, squid, 
shrimp, scallops, white wine and fresh 
tomato sauce  
 

RISOTTO RADICCHIO E 
PANCETTA  19 
carnaroli rice, radicchio, pancetta, pear, 
walnuts, pecorino sardo  
 

Ask about our gluten free* pasta options! 

* GLUTEN FREE PASTA ADD $2.50 (please note our kitchen is not flour free) 


