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RICOTTA /  16OZ  $8.99
Ricotta is a creamy, white, slightly
sweet cheese with a soft texture and a
rich but mild flavor. This Italian cheese
is made from whey proteins drained
from cheeses such as mozzarella. It's
name, ricotta, means cooked again, an
obvious reference to the production
method used to make it.

BURRATA /  PLAIN  $ 9.99
PISTACHIO $11.99

TRUFFLE $13.99
WALNUTS $11.99

Burrata is a fresh, Italian, cow milk
cheese made from mozzarella and
cream. The cheese is presented in a
bag and spun where the outer shell is
solid mozzarella. While the inside
contains a mixture of stracciatella and
cream, giving it a beautifully balanced
taste and soft texture. The shell
wrapped around it's creamy center
delivers a clash of sensations and a
buttery consistency unlike any other.
Aside from original plain burrata, we
also produce burrata filled with
pistachio or black truffle.

CACIOCAVALLO /  1LB  $17.99
SMOKED CACIOCAVALLO /  1LB $18.99
Caciocavallo is a curd-aged cheese
prevalent in Southern Italy. It is
produced with milk, the addition of
rennet, lactic fements, and salt. The
cheese is formed into a traditionally
shaped teardrop and hung to age.

PROVOLONE /  1LB  $24.99
Provolone is a semi hard, Italian, cow's
milk cheese that has a smooth texture
and a mild smoky flavor. The process of
making a batch of provolone demands
care and a skill in all aspects of
production. The seasoning takes place
starting from a minimum of four
months to a maximum of 24 months.
Like most Italian cheeses, provolone
has simple ingredients but a rich taste.

MOZZARELLA /  4OZ  $4.99
SMOKED MOZZARELLA /  4OZ $5.99

SHREDDED MOZZARELLA /  16 OZ $6.99
Fior di Latte, famously known as
mozzarella, is the most popular cows
milk cheese in the world. Traditionally
a product of the Italian region
Campania, it is produced in the Lattari
Mountains located in the heart of the
Gulf of Naples.

O U R  C H E E S E D R I N K S

C O F F E E

Coca Cola $2.25
Sprite $2.25
Diet Coke $2.25
Pepsi $2.25
San Pellegrino Flavored $3.10 
Lemonade $2.50
Iced Tea $2.50
Milk $2.25
Chocolate Milk $2.45
Natural Water $3.50
Sparkling Water 3.50
Juice $2.50
MilkShake $5.50

Espresso single $1.60
Espresso double $2.40
Espresso macchiato $2.40
Drip caffe $1.90
Americano $2.50
Cappuccino $2.50
Caffe latte $2.50
Hot Tea $2
Iced caffe $2
Iced caffe latte $2.50 
 

G I F T  C A R D



A P P E T I Z E R S

POSITANO /  $14.50
green mix, smoked mozzarella,
tuna, shallots, olives, tomato,
avocado 

FRAGOLA /  $11.00
green mix, caciocavallo,
strawberries, almonds, balsamic
vinaigrette

P A N I N I S

D E S S E R T S

C H A R C U T E R I E
B O A R D S

All boards are served with bread 
SLIDERS /  $10.00
3 brioche buns, topped with
tomato confit, roasted peppers,
stracciatella

COTTO SLIDERS /  $12.50
3 brioche buns, topped with
peach preserve, caciocavallo,
cotto ham 

AGEROLA /  $10.50
sliced baguette topped with
ricotta, tomato confit, basil and
pesto

SORRENTO /  $13.00
burrata, prosciutto di Parma,
toasted bread, green mix 

SALMONE CROSTINI /  $13.00
sliced baguette topped with
truffle stracciatella, smoked
salmon, avocado 

CAPRESE /  $9.50
mozzarella, tomato, capers,
basil

BRUSCHETTA BAR /
$25.00
pesto, smoked mozzarella,
tomato confit, nduja, burrata,
salame, mortadella, ricotta,
honey, fresh and dried fruits,
marmalade

GOLFO BOARD /  $55.00
prosciuitto, nduja, salami,
pistachio burrata, walnuts
burrata, fresh and dried fruit,
caciocavallo, ricotta, sun dried
tomato, marmalade, pesto,
olives

CHEESE BOARD /  $24.00
provolone, pistachio burrata,
ricotta, truffle stracciatella,
mozzarella, dried and fresh
fruits, marmalade, pesto 

SALUMI AND CHEESE /  $30.00
smoked caciocavallo, mozzarella,
truffle stracciatella, provolone,
ricotta, genoa salami, red wine
salami, sopressata, prosciutto di
Parma, fresh and dried fruits,
olives, marmalade

NERANO /  $12.50
burrata, green mix, zucchini,
tomato, pumpkin seeds, croutons

S A L A D S

VICO /  $14.00
walnuts burrata, green mix,
sundried tomatoes, almonds,
shallots, farro 

NAPOLI /  $17.00
green mix, smoked salmon,
capers, truffle stracciatella, bell
peppers, shallots, almonds,
black olives 

ISCHIA/ $15.00
green mix, ricotta, cucumbers,
almonds, tomato, avocado,
mushrooms, artichokes 

C O R N E T T I S

PROSCUITTO /  $9.00
prosciutto, mozzarella, tomato

CLASSICO /  $6.00
mozzarella, tomato 

COTTO /  $9.00
smoked caciocavallo, baked
ham 

AUDACE /  $13.50
provolone, salami, sundried
tomatoes 

AMERICANO /  $11.00
prosciutto, mozzarella, roasted
peppers

AMALFI/  $11.50
mortadella, pesto, smoked
mozzarella

ITALIANO /  $12.50
smoked mozzarella, avocado,
tomato, basil 

ANGELINO /  $11
mozzarella, pesto, cotto
ham,tomato 

GRILLED CHEESE /  $6.50
toasted sourdough, smoked or
plain caciocavallo

All paninis are served with a side salad
Gluten free bread available for an

additional $2.00

P I Z Z A S

NUTELLA PIZZA /  $10.00
nutella, berries, powdered sugar

GELATO  /  $5.00
3 scoops 

AFFOGATO /  $5.00
shot of espresso with a scoop of
vanilla gelato

CANNOLI /  $6.00
choice of chocolate chip or
pistacchio

TIRAMISU /  $7.00
espresso, mascarpone cream,
lady finger, whipped cream

RICOTTA WITH BERRIES /
$6.00
sweet ricotta with seasonal
berries and dried fruits. 
Enjoy with a croissant + $1.50

E X T R A S

BREAD /  $1.50
SIDE SALAD /$2.50
MUSTARD, MARMALADE /$0.75
PESTO /$1

Gluten free crust available
 for an additional $4.00

*Menu items can be substitute due seasonality or availability 
Please alert your server if you have any food allergies or dietary restrictions.

Any substitutions, adjustments, or accomodations are subject to additional charges.
 

CAPRICCIOSA / $15 
tomato sauce, mozzarella, black olives,   
artichokes, basil, mushrooms, cotto ham, 

P&S / $14
tomato sauce, mozzarella, sausage,
bell peppers, basil

DELICATA/ $13
mozzarella, ricotta, cotto ham,
mushrooms, zucchini, basil 

PROVOLINA /  $12.50
tomato sauce, smoked
mozzarella, black pepper,
sausage, basil 

~ Ask your server about the soup
 of the day

MARGHERITA / $ 9.50
tomato sauce, mozzarella,
parmesan, basil, olive oil

INGORDA / $ 14.00
tomato sauce, mozzarella,
parmesan, cotto ham, spicy salami,
sausage, prosciutto di Parma, basil,
olive oil

DIAVOLA  / $ 12.50
tomato sauce, mozzarella, basil,
parmesan, spicy salami, olive oil

4 FORMAGGI / $ 12.50
ricotta, mozzarella, blue chees,
parmesan / add truffle cream +4 $

VEGETARIANA  / $ 12.00
mozzarella, stracciatella, zucchini,
egg plant, artichoke, bell pepper,
mushrooms 

MARINARA  / $ 7.50
tomato sauce, basil, garlic, olive oil 

~ Ask your server about the dessert
 of the day



Drink list
White Wine

Tors $6/$19
Dry, with fruity undergrowth, full bodied and a pleasant tannic
perception 

Pinot Nero $6/$19
Dry with a fresh flavors of berry

Merlot $6/$19
Dry, medium-full body, moderate acidity 

Montepulciano $8/$30
dry medium-bodied with soft tannins, high acidity, and juicy, fruit flavors

Chianti $8/$30
Dry,medium-bodied, highly acidic, tartly-juicy ruby red wine 
with flavors of cherry and earth

Falcos $6/$19 
 Dry with an intense aroma and notes of exotic 

Chardonnay $6/$19
Dry with ripened fruit and floral notes, with hints of honey

Sauvignon Blanc $6/$19
Dry with flavors of grapefruits,peach and lime, 

with a pleasant acidity 

Pinot Grigio $6/$19
Dry, medium-complex body

Greco di Tufo $8/$30
medium-full bodied, relatively high in acidity

Bubly
Dulcis Rosso $7/$30
Red, sweet with fruity tones and a slight effervescence

Dulcis Bianco $7/$30
White, dry and semi sweet

Prosecco Rosé $6.50/$20
Dry with berry flavors and subtle floral notes

Prosecco DOC $7/$26
Dry with a pleasant acidity,full bodied 

Moscato Marmentino $8/$30
Sweet, nice acidity, light frizziness

Moscato Filipetti $6/$19
Dry with berry flavors 

Beers
Peroni $4

Fragrant aromatic hops, light and refreshing

Nora $6
freshness of ginger and slight hints of citrus fruits, 

ending with notes of spices and malt

Super Baladin $7.50
Amber beer with a fine, light hazelnut colored and persistent head, 

fruity and warm notes

Light Miller $3
Light body, faint aroma of grainy malt and corn

Coors Light $3
Light, refreshing

Cocktails
Aperol Spritz $11
aperol, prosecco, simple syrup 

Venus $11
limoncello, Prosecco, simple syrup

Mimosa $7
prosecco, orange juice

Espresso Martini $13
espresso, vodka, Bailey's, simple syrup, chocolate

Negroni $13
gin, campari, red vermouth 

Vino di Bacco $12
red wine, orange juice, cranberry juice, lemon juice 

Petra Rosetta $11
prosecco rose, orange juice, lemon juice, simple syrup

Americano $12
campari, sweet vermouth, club soda

Paloma $11
tequila, lime juice, grapefruits soda 

Liquor
Limoncello $5

Bravazzi $5 
hard italian soda 4.3% ALC 

Truly $5
strawberry lemonade 

Whiskey
Koval Rye $8.5

Crown Royal $7
Woodford Reserve $8.50

Redemption Rye $7
Johnnie Walker $7.50

Basil Hayden's $8

 
 

Cognac
Camus VS Elegance $7

Martell VS $7

 
Christian Brother Brandy VS $5

Alex Grappa Bianca $7.50

Milagro Tequila $5
Reposado

Silver

Wine Flight $13
4 glass of wine or bubly of our choice 

Red Wine

*Menu items can be substitute due seasonality or availability 


