
 
 
 

A N T I P A S T I  
| family style 

 
B R U S C H E T T A  P O M O D O R O  

Herbed goat cheese crostini topped with chopped Roma tomato with red onion + garlic +  
E.V. olive oil & fresh basil 

 
A R A N C I N I  M A R G H E R I T A  

Stuffed crisp risotto balls + sweet pea + fior di latte mozzarella + marinara sauce 

 
A R U G U L A  M I S T A  

Mixed organic heritage greens & treviso + cherry tomato & red onion + lemon-basil vinaigrette 

 
S P E D U C C I  

Grillled chicken skewers  + lemon-parsley aioli drizzle 

 
F O R M A G G I  

A selection of artisanal local & imported cheese + small tastes & jam (no blue) 

 
P R I M I  

| family style 

 
M A M M A  M I A  P I Z Z A  

Whipped bufala + blistered cherry tomatoes + dressed arugula + parmigiano blistered cherry tomatoes + 
balsamic reduction + peperoncino 

 
M A R G H E R I T A  P I Z Z A  

Fior di latte + parmigiano + tomato sauce + basil + EV olive oil 

 
A L L A  V O D K A  

Penne in a vodka rosé sauce + red onion + garlic + chilies 

 
G A R L I C - M O Z Z ’  B R E A D  

Ciabatta baguette smothered & baked with garlic-butter & organic mozzarella 

 
P R I M I  

| family style 

 
C H I C K E N  P A R M I G I A N A  

Lightly fried breaded chicken cutlet al forno with parmigiano & organic mozzarella + served with fusilli in a spicy rosé sauce +  
garlic rapini  

 
A G N O L O T T I  

Goat cheese stuffed fresh pasta + oven-dried cherry tomatoes + sun-dry tomato pesto 

 
D O L C E  

| family style 

 
A  V A R I E T Y  O F  O U R  H O U S E M A D E  D E S S E R T  


	BRUSCHETTA POMODORO

