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ANTIPASTI

AROMA

Field greens, calamata olives, fried leeks, cherry tomatoes,
artichokes, Parmigiano-Reggiano, balsamic vinaigrette 8
GRIGLIA

Grilled romaine, prosciutto, gorgonzola, roasted red peppers,
toasted walnut, balsamic vinaigrette 11

CAESAR

Hearts of romaine, grilled calabrese bread croutons, pecorino,
white anchovy filet, roasted garlic-parsley dressing 10

BEET & BURRATA

Roasted beets, fresh burrata, prosciutto, hazelnut,

balsamic vinaigreite 12

MEATBALLS

House ground beef and pork, grilled bread,

red sauce, whipped ricotta 13

FRITTO MISTO

Fried calamari, lobster, shiitake, fennel, lemon, horseradish aloli 15
CIOPPIND

“Fishermen’s stew” PEI musgels, monkfish, calamari,

tiger shrimp, sausage, soffritto, bruschetta, tomato brodo 15
SPAGHETTI POMODORO

Fresh basil, Parmigiano-Reggiano sm 8 /1¢ 18

Add meatballs 3 ea

BANANA PEPPER ARANCINI

Fried risotto croquettes filled with banana pepper &

Itallan cheeses, sweet pea pesto 12

BEER BATTERED ARTICHOKE HEARTS

Peroni battered, banans pepper pesto,

pecorino, pine nut crumbs 10

PIATTO FREDDO priced for  at $28
Imported Italian meats, cheeses, olives, warm flatbread

PIZZA BIANCA

BARESE

Chicken, caramelized onion, spinach, herbs, asiago 17

MANZ0

Beef short rib, roasted red pepper, red onion,

banana pepper, fontina, garlic oil 17

BIANCA

House-made sausage, cherry tomato, white onion, spinach,
herbs, Parmigiano-Reggiano, mozzarella 17

FUNGHI

Roasted mushrooms, pancetta, caramelized onions, fontina, truffle ofl 17
PARMA

Prosciutto, caramelized onion, broccoli rabe, burrata, chilli ofl 17

PIZZA ROSSA

QUATTRO STAGIONI

Artichoke hearts, calamata olives, mushroom,

parma prosciutto, mozzarella 17 Add free-range egg 18
MARGHERITA

Fresh mozzarella, basil 15

VULCAND

Spicy sausage, fresh banana peppers, rapini, roasted peppers,
goat cheese, ricotta, chili oil 17

QUATTRO FORMAGGI

Burrata, gorgonzola, asiago, Parmigiano-Regglano 15

ILLUPO

Pancetta, butternut squash, Brussles sprouts, herbed ricotta 17
CALABRESE

Sopressata, banana pepper, white onion, fresh mozzarella 17

PASTA - RISOTTO

TAGLIATELLE POLLO

Grilled chicken, bacon, sundried tomato, spinach,
pinenuts, vodka-parmesan cream 24

SPAGHETTI FRUTTI DI MARE

Shrimp, calamari, lobster, mussels,

red sauce, basil oil 27

'W PAPPARDELLE LEPRE

7% Riesling-braised rabbit, vegetable ragu blanca,
rosemary, goat cheese R4

TAGLIATELLE BOLOGNESE

Slow-cooked hearty ragu of locally raised beef,
pork and veal 25

PAPPARDELLE PIEMONTE
Wild mushroom, roasted garlic, tomato,

Parmigiano-Reggiano, truffle oil, pesto R4

w‘ PENNE AROMA
™ pork sausage, caramelized onion, wild mushroom,
plum tomato-crema 25

BUCATINI CARBONARA

Bacon, sweet pea, black peppercorn,
egg yolk-pecorino crema 5

RISOTTO GAMBERD
Tiger shrimp, pancetta, sundried tomato, banana pepper,

masgcapone, 18yr aged balsamic 26

SPAGHETTI NORMA
Fried eggplant, roasted eggplant, tomato, basil,
ricotta salata 23

RIGATONI TOSCANA
Bralsed pork, pancetta, mushroom, rapani,
pecorino, toasted bread crumbs 26

SEGONDE

CHIANTI-BRAISED BEEF SHORT RIBS
Butternut squash & cipollini onion risotto, sugo di pan,
carrot chips Q9

PAN SEARED SALMON
Potato gnocehi, zucehini, sundried tomato, basil oil,
gaffron crema, toasted pinenut bread crumbs 26

POLLO PIZZAIOLA
Chicken cutlet, toasted pinenut-spinach risotto,
fresh mozzarella, red sauce, oregano 25

16 0Z BONE-IN STRIP STEAK
Potato croquette, bacon jam, roasted trumpet mushroom,
demi-glace 42

MONKFISH SALTIMBOCCA

Prosciutto wrapped, cauliflower-mascarpne puree,
wilted kale, lemon-sage brown butter 28

BRAISED PORK SHANK
Risotto Milanese, sofritto, gremolata 27

BRACIOLE
Bralsed and stuffed beef, bread ecrumbs, pinenuts, provolone,
soft polenta, red sauce, parmesan &5
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CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN
MEDCAL CONDITIONS



