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C R O S T O N I

A N T I P A S T I
Appetizers

 

 

 

 

P A S T EP A N I N I

P E S C I  &  C A R N I

∞ GLUTEN FREE  
Gluten free pasta available upon request.
We ask that you please be courteous to our patrons dining inside and refrain from smoking cigars, pipes or cigarettes
around the outdoor vicinity or side courtyards. Thank you.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of a food bourne illness.
Please note that some food items we prepare may contain nuts or a trace amount of nuts.
Please alert your server if you have any food allergies or dietary concerns and we will do our best to accommodate you.
**Free range, grass fed, hormone and antibiotics free.
We are proud to partner with Palmer Trinity School and its middle school garden to provide you with fresh, organically grown herbs cultivated by local students.

01.13.2020

C I C C H E T T I
S A L U M I  &  F O R M A G G I

∞ Burrata
Fresh burrata cheese, vine-ripe tomato, anchovy,

bell peppers, pesto dressing - 17

Tortino di granchio
Homemade Italian style crab cake stu�ed with fresh mozzarella, 

peppers, jalapeno, tartare sauce - 17

Patatine al tartufo
Hand cut fries, parmesan cheese,
white tru�e infused olive oil - 11

Frittura di calamari e zucchini
Lightly fried calamari and zucchini with

roasted pepper aioli and arrabbiata sauce - 16

∞ Tartare di Salmone
Hand chopped raw salmon, diced cucumber, crunchy quinoa, 

avocado mousse and citrus emulsion - 17

Burrata e Prosciutto
Burrata, prosciutto, sun dried

tomato, arugula with an olive oil
basil emulsion - 16

Speck e taleggio
Smoked speck prosciutto,

taleggio cheese, sliced tomatoes - 15

Vegetali e caprino
Grilled assorted vegetables,

goat cheese, aromatic olive oil - 14

Mozzarella e pomodoro
Fresh mozzarella, vine ripe tomatoes, basil 

and balsamic vinaigrette - 15

Ossobuco
Shredded ossobuco, caramelized onions, 
fontina cheese on a brioche bread with 

homemade fries - 16

Spaghetti Aglio, Olio, e Colatura Di cetara
Spaghetti with garlic, red pepper flakes

and aged anchovies elixir – 14

Tagliolini con pomodorini ciliegina, basilico e pecorino
Homemade tagliolini sautéed with cherry tomatoes, 

basil and shaved pecorino cheese - 16

Pappardelle con crema di porcini
Homemade pappardelle in

a tru�e porcini mushroom cream sauce - 19

Fettuccine al ragu
fettuccine pasta with chunky old

fashioned meat ragu Bolognese - 19

Rigatoni alla matriciana
Rigatoni pasta, pancetta, onions, red wine, 
tomato sauce, aged pecorino cheese - 19

Ravioli d’aragosta
Homemade ravioli stu�ed with shrimp and crab meat 

confit, with creamy lobster sauce - 21

Linguine alle vongole
Linguine sautéed with little neck clams, garlic, 

red crushed pepper, parsley, diced fresh tomato - 22

Risotto of the day
Ask your server

∞ Salmone al ginger
Grilled marinated fresh Atlantic salmon,

crunchy ginger and carrot salad.
Served with green beans and potato gratin - 23

Bistecchina con patate
Grilled marinated Skirt steak, caramelized onions, 

hand cut fries, pesto aioli - 34

**Scaloppine di Vitello ai Funghi
Veal scaloppini sautéed with mixed
mushrooms in a demi-glace sauce.

Served with green beans and potato gratin – 29

∞ Paillard di pollo
Pounded chicken breast grilled and served with

endive, arugula and radicchio salad, citrus dressing.
Served with green beans and potato gratin - 22

I N S A L A T E

∞ Barbabietola e Pomodoro
Beets, vine ripe tomatoes, arugula, fresh 

hearts of palm, long 
beans, walnuts, blue cheese and 

vinaigrette dressing - 15

Mediterranea
Vine ripe tomatoes, cucumber, 

red onions, black olives, homemade 
croutons, feta cheese, 

herb balsamic vinaigrette - 16

∞ Farro e Caprino
Farro, asparagus, goat cheese, pine nut, 

diced onions, diced yellow and
red pepper, arugula, balsamic 

vinaigrette and balsamic glaze - 16

∞ Mista
Mixed baby lettuce, cherry tomatoes, 

cucumbers, onions and lemon 
mustard vinaigrette - 10

∞ Quinoa
Steamed quinoa, raisins, 

Sun dried tomatoes, almonds, orange, 
bu�alo mozzarella, lemon 

olive oil dressing -16

Add protein to your salads
Chicken -6         Shrimp -7        Salmon -7

Classica
Marinated diced tomato, basil, garlic

fresh mozzarella, olive oil - 9

Ossobuco
Shredded ossobuco, caramelized onions, 

fontina cheese on a brioche bread
with homemade fries - 11

Sfizioso
Chicken liver mousse,

caramelized onions, tomato confit,
garlic crostini - 10

Olive fritte
Lightly deep fried green olives

stu�ed with gorgonzola cheese - 8

∞ Polenta e fonduta
Grilled polenta, asparagus

and gorgonzola fondue - 15

Arancini
Sa�ron flavored fried risotto

balls served with our arrabbiata
tomato sauce and tru�e oil - 12

Cicchetti of the day
Ask your server

All Sandwiches are made with our 
homemade ciabatta bread and served with 
a choice of hand cut fries or mixed greens

 AFFETTATI FORMAGGI

 Parma (aged 24 months) - 11 Pecorino con pistacchio – 9
 Prosciutto cotto - 6 Pecorino sardo - 7
 Mortadella - 8 Gorgonzola dolce - 7
 Speck - 8 Pecorino Ubriaco - 8
 Bresaola - 9 Parmigiano Reggiano - 7
 Salame di Felino - 8 Manchego - 8


