
Locanda

GLUTEN FREE GF VEGETARIAN  V

INSALATE
PRIMI

ANTIPASTI

CAESAR SALAD V
Romain Lettuce. House-Made
Caesar Dressing, Garlic Croutons,
Parmesan Cheese & Anchovies

$16.95

FRITTO MISTO
Deep Fried Monterey Calamari, Tiger
Prawns, Zucchini, Artichokes & Chef's
Capri Sauce

$23.95

MAMMA CARMELA'S MEATBALLS
Homemade Meatballs, Tomato Sauce,
Parmigiano-Reggiano & House-Made
Crostini

$18.95

LASAGNA
Mamma Carmela‘s Traditional Beef &
Veal Bolognese Ragu, Grated
Parmesan Cheese, & Fresh Basil

$26.95

GNOCCHI MAMMA CARMELA V 
Fresh Made Gnocchi with Tomato Sauce,
Mozzarella Cheese

$25.95

SECONDI

ENZO FAVORITE BRANZINO GF
Fresh Mediterranean Seabass Filet &
Capers in a Lemon butter Sauce.
Served with Seasonal Vegetables 

$34.94

POLLO PARMIGIANA 
Mary’s Farm Chicken Breast, Breaded and
Fried, with Marinara Sauce, & Mozzarella
Cheese. Served with Seasonal Vegetables

$28.95

Eggplant, Mozzarella, Parmesan
Cheese, Basil, & Marinara Sauce

EGGPLANT PARMIGIANA V $25.95

Please ask your Server
for the Daily Special

Gluten Free Cauliflower Pasta  $5 

Vegetarian and Gluten Free Options Available!

A 20% service charge will be added to parties of 6 or more.
We accept a maximum of 4 even check splits

Some of our menu items may contain or come into contact with wheat, eggs, nuts or milk. Please ask your server for more information.

$16.95LOCANDA SALAD V
Butter Lettuce, Artichoke Hearts,
Watermelon Radish, Orange Segment,
Toasted Marcona Almonds, Goat
Cheese & Champagne Vinaigrette

GF 

COCKTAIL DI GAMBERI GF
Chilled Tiger Prawns Served with Sorrento
Cocktail Sauce & Fresh Green Onions

$22.95

SPAGHETTI BOTTARGA
Spaghetti with Red Tiger Prawns,
Bottarga, Lemon Butter Sauce & Micro
Greens 

$25.95

ANTIPASTI LOCANDA
Italian Cheese and Meats Assortment. $24.95

ARANCINI V
Home Made Rice Ball Served in Black
Truffle Sauce

$17.95

CACIO E PEPE V 
Spaghetti Pasta, Pecorino, Parmesan, &
Black Pepper. Served in Parmigian Wheel.

$26.95

LOBSTER RAVIOLI 
Maine Lobster & Asparagus filled Ravioli
topped with Tiger Prawns in House Pink
Sauce

$29.95

SPAGHETTI DEL GOLFO
Pasta with Manila Clams, Prawns &
White Wine Sauce

$28.95

BREAD BASKET V    $4.95

SPRING SALAD V GF
Arugula, Radicchio Watermelon, Mint,
Cucumber, Burrata , Toasted Almonds &
Lemon Citron Dressing 

$16.95

BRUSCHETTA LOCANDA V
Toasted Garlic Bread, Fresh Chopped
Roma Tomatoes, EVOO, Fresh Basil, Sea
Salt, & Olives

$16.95

Add Protein
Salmon  $12 | Chicken $9 | Prawns  $12 | Sausage $10

TRUFFLE FRIES
Fries with Truffle Parmesan Cheese, &
Truffle Aioli

$10.95

TROFIE AL PESTO V
Homemade Short Twisted Pasta, House made
Basil & Pine Nut Pesto, Pistacchio, Tomato
Confit, & Parmigiano-Reggiano Chips  

$24.95

SORRENTO

BRUSSEL SPROUTS V
Organic Brussels Sprouts, Balsamic Glaze
& Parmigiana 

$17.95

PORK MILANESE 
Thin and Crispy Pork Cutlets Served on a
Bed of Fresh Arugula with Cherry
Tomatoes,  Shaved Parmesan & Lemon
Dressing 

$33.95



CORKAGE FEE: $35 EACH FOR THE FIRST TWO 750ML BOTTLES. $45 FOR EACH ADDITIONAL 750ML
PLEASE NOTE: AVAILABILITY AND VINTAGES ARE SUBJECT TO CHANGE

VERNACCIA DI SAN GIMIGNANO,Teruzzi ,2023,Italy

FALANGHINA Masseria Frattasi 2023 Campania

GRECO DI TUFO Feudi Di San Gregorio,2021

FIANO DI AVELLINO Feudi Di San Gregorio,2022 

GAVI GAVI Broglia La Meirana

GAVI GAVI Fontanafredda 2022, Alba

SAUV BLANC SANCERRE Roc De Abbaye 2023 France

SAUV BLANC Stag’s Leap Wine Cellar 2022, Napa Valley

SAUV BLANC Tiare ,2024,Italy

PECORINO Tenuta I Fauri 2024, Abbruzzo, Italy

ETNA BIANCO Planeta,2022,Sicily, Italy 

ROSE Cantele ,2023,Puglia, Italy

ROSÉ Flowers, 2023, Sonoma County

CHARDONNAY Jordan 2022, Russian River   

CHARDONNAY Flowers 2022, Sonoma Coast 

CHARDONNAY Teresamanara 2022, Italy

VERMENTINO Campo Alle Comete 2023 

VERMENTINIO Sella e Mosca Gallura Italy 2023

White Wine Bottle
 $60

$54

$50

$65

$65

$70

$85

$68

 $56 

$52

$70

$48

$55

$75 

$72

 $60

$58

$62

$100

$110

$100

$50

$54

CHAMPAGNE  Veuve Clicquot Brut France

CHAMPAGNEVeuve Clicquot Rosé NV, France  

CHAMPAGNE Louis Roederer , France

PROSECCO IL Mossiere, Italy 

LAMBRUSCO SECCO Lucci, NV, Emilia Romagna

Sparkling Bottle

Almanac Love Hazy, PA

Scrimshaw North Coast

Coronado, San Diego

9

9

9

Draft Beer

Weihenstephaner (Non-Alcoholic)

Menabrea Blonde 

Menabrea Amber 

Deliriom Tremens Belgiom

Bottled Beer
9

9

9

9

WINE & BEER

SUPER TUSCAN  Muralia 2022, Toscany

SUPER TUSCAN Mazzei Concerto,2021 Toscana

PRIMITIVO DI MANDURIA Sessantanni 2019, Puglia

MONTEPULCIANO D ABBRUZZO Tenuta I Fauri 2022

CHIANTI CLASSICO Cecchi 2022 Tuscany

CHIANTI CLASSICO RISERVA Villa Antinori 2022, Italy 

NEGRAMARO Cantele 2021 Puglia,Italy

NERO D’AVOLA Zisola, 2020 Sicily

NERO D’AVOLA DOC Planeta Santa Cecilia,2021 Sicily

NEBBIOLO Pertinace Langhe 2021, Italy

NEBBIOLO Ebbio 2021, Langhe, Italy

BARBARESCO  Fontanafredda Coste Rubin , 2019

BARBARESCO Produttori del Barbaresco, 2019 

AMARONE Bertani 2018, Veneto 

AMARONE Speri ,2018, Veneto

BRUNELLO Fornacina 2018, Montalcino  

BRUNELLO Col D Orcia,2019, Toscany

BRUNELLO II Poggione 2018 Toscany

BRUNELLO Riserva Baricci 2019, Tuscany 

BAROLO Pio Cesare 2019 Italy

BAROLO Fontanafredda Serralunga  2017 Italy

ZINFANDEL Neyers 2021,Vista Notre California 

MERLOT Canus ,2022,Friuli, Italy

PINOT NOIR Maso Poli 2019, Trentino ,Italy

PINOT NOIR Flowers 2022, Sonoma County 

PINOT NOIR Rocchioli 2022, Russian River 

PINOT NOIR Latour Morey , 2020, Burgundy France

SYRAH Planeta Maroccoli,2019,Sicily, Italy

CABERNET FRANC Casadei ,2021,Toscana,Italy

CABERNET SAUVIGNON Mazzei Philip 2020 Italy

CABERNET SAUVIGNON Faust 2021, Napa Valley 

CABERNET SAUVIGNON Jordan 2018, Sonoma 

CABERNET SAUVIGNON Stags Leap ARTEMIS 2021, Napa

CABERNET SAUVIGNON Faust  1.5L Magnum 2021

Red Wine Bottle
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Reserve Italian Wine
$145

$215

$220

$230

CHARDONNAY Bora Di Kante’,2018 Friuli, Italy

BORDEUX BLEND Tenuta San Leonardo, 2017, Italy

AMARONE Bertani Riserva ,Vintage 2015, Italy

AMARONE  Bertani Riserva, Vintage 2013, Ita

PIZZA Gluten Free Crust $6

MARGHERITA V
San Marzono Tomato Sauce, Fresh
Mozzarella, Parmesan Cheese & Fresh Basil

$22.95 SAN DANIELE
San Marzono Tomato Sauce, Fresh
Mozzarella, 18 Month Aged San Daniele
Prosciutto, Wild Arugula & Parmesan
Cheese.

$24.95

MEAT LOVER
San Marzono Tomato Sauce, Nduja
Sausage, Fresh Mozzarella, Straccitella
Cheese & Fresh Basil  

$23.95
PIZZA  FAVORITA V
Artichoke, Mushroom, Black Olives,
Mozzarella & Tomato Sauce

$23.95

LocandaSORRENTO

BRESAOLA AND RADICCHIO 
Mozzarella, Bresaola, Radicchio, Cherry
Tomatoes, Parmesan Chees & Burrata  

$24.95


