
tuesday | ravioli or tortelli

wednesday | agnolotti
three cheese & truffle zest filling, 
scallion butter sauce 

thursday | chitarra
‘frutti di mare,’ shrimp, squid, 
mussels, calabrian chili, 
spicy white wine broth 

friday | orecchiette
lamb sausage ragu, sun-dried
tomatoes, broccolini, 
pecorino romano 

saturday | trofie
red wine braised beef shoulder, 
roasted red onion, shaved scallion

sunday | lasagna
‘carne mista,’ prosciutto, 
eggplant, san marzano
tomato sauce, 
parmigiano reggiano

three cheese, 
spinach, roasted 
garlic, sicilian 
cherry tomatoes

OR
___
___

monday | gnocchi
goat cheese & ricotta gnocchi, 
sicilian tomato sauce, burrata,
fresh oregano 

18SPECIALS

spaghetti pomodoro
san marzano tomatoes, basil, 
parmigiano reggiano
(add meatballs +$3)
 

pappardelle bolognese
ground beef ragu, san marzano 
tomatoes, parmigiano reggiano
 

gemelli pesto
basil pine nut pesto, confit cherry 
tomatoes, parmigiano reggiano 

fettuccine funghi
sautéed wild mushrooms, 
rosemary & thyme cream sauce, 
parmigiano reggiano
 

pipette ragu
italian pork sausage, creamy
herb sauce, parmigiano reggiano
 

mafaldine scampi
sautéed shrimps, white wine & lemon 
butter sauce, chili flakes, 
garlic bread crumbs 

PASTA 15

 

spicy rigatoni alla vodka
smoked calabrian chili, sun-dried 
tomatoes, parmigiano reggiano

goat cheese & spinach 
tortelli, creamy basil 
pesto, sugar snap peas

braised beef 
shoulder ravioli, 
arrabiata sauce

OR
___
___



arancini
fried risotto balls, mozzarella cheese, 
fresh herbs & calabrian chili aioli 

meatballs
ground beef, tomato sauce, 
parmigiano reggiano (gf) 

SIDES 8

cauliflower
lemon roasted cauliflower, 
fried capers, pickled red chili, 
roasted pine nuts (gf)

eggplant parm
roasted eggplant, mozzarella, 
basil, tomato sauce, 
parmigiano reggiano (gf) 

market vegetables
crudités & roasted vegetables, 
garlic & anchovy dipping sauce (gf)

seasonal greens
see specials board

caesar salad
organic baby kale, romaine hearts,
roasted pine nuts, focaccia croutons, 
homemade caesar dressing 

gem salad
baby gem lettuce, radish,
lemon-mustard vinaigrette, 
shaved pecorino romano (gf)

forma salad
red endive, french beans,
baby artichoke, fingerling potatoes, 
cannellini beans, italian preserved 
tuna, hard boiled egg, aged balsamic 
vinaigrette (gf)

seared salmon 
grilled chicken 
sautéed shrimp  
 

12SALADS

(+$5) 

7.5ADD PROTEIN

gluten-free pasta gluten-free pasta 
available upon request available upon request 



BEVERAGES

soft drinks
sprite | coke | diet coke   2
san pellegrino   3.5
poland spring   2
orange juice   4.5     

beer
IPA | brooklyn lager   6.5
menabrea   7.5
moretti   7 

coffee + tea
espresso  |  macchiato  |  americano   3
cappuccino  |  cortado   3.5
caffe latte  |  mocha  |  hot chocolate   4.5
shakerato   3.5
tea   3

wine
glass  |  bottle (see wine list) 

6.5DESSERT

affogato
espresso w/ vanilla ice cream 
& homemade biscotti 

panna cotta
vanilla bean custard 
w/ raspberry purée (gf) 

limoncello tart
meyer lemon, limoncello custard
& shortbread crust 

tiramisu
espresso, lady fingers 
& mascarpone cream 

budino
valrhona dark chocolate pudding 
w/ salted caramel (gf)

biscotti
almond & hazelnut cookies

Please inform us of any food allergies or dietary restrictions


