Insalata

Cefalu 12
Little gem, Parmigiano Reggiano, roasted hazelnuts, garlic
crostini, anchovy garlic lemon dressing

Rughetta 13
Fennel, Radicchio endive, watermelon radish, baby
arugula with honeydew, salted ricotto, blood orange
vinaigrette

Campu 14
Pears, arugula, Parmigiano Reggiano, lemon vinaigrette

Antipasti

Caponata 13
Chilled sweet & savory eggplant, black olives, capers,
garlic crostini

Fiore di Zucca 15
Zucchini flowers lightly fried & stuffed with Scamorza,
provolone, buffalo mozzarella, basil, pomodoro crudo,
almonds, EVOO

Melanzana Impanata 13
Lightly fried & breaded eggplant, whole milk mozzarella,
tomato basil sugo

Frittura Mista 18
Lightly fried & breaded calomari, prawns, artichokes,
caper vinegar aioli

Antipasti

Insalata di Polipo 17
Octopus salad, potatoes, celery, EVOO, lemon juice

Arancini 14
Sicilian breaded and fried rice balls, prosciutto,
mozzarello, tomato basil sugo

Burrata Prosciutto 24
San Daniele prosciutto, Fioruccio burratta, EVOO, XX
balsamic syrup, garlic crostini

Carpaccio di Manzo 18
Thinly sliced beef, arugulo, lemon, capers, caper vinegar
aioli, EVOO

Carpaccio di Tonno 18
Thinly sliced ahi tuna, arugula, red onions, capers, lemon,
caper vinegar aioli, EVOO



Panini

(Al paninis are served on Acme Ciabatta rolls, with a
choice of house salad W/blood orange vinegrette or
house fries)

Pannino Porchetta 17
Roasted Pork shoulder, jus, rosemary sea salt, arugula,
Pickled red onions

Pollo parmegiano 18
Breaded heritage chicken breast, tomato basil sugo,
mozerella, basil, grana padana, basil

Caprese 16
Heirloom tomatoes, burrata, mozzarello, balsamic,
arugula, sicilian pesto

Misto Griglia 16
Charcoal grilled eggplant, zucchini, red pepper, sicilian
pesto, provolone
Add 18mo Prosciutto San Daniele 8

Pepperonatta €' Salciccia 17
Homemade italian sausage, roasted pepper medley, sweet
onions, basil

Primi
Ragu di Maiale 26

Pappardelle, slowly braised pork, ltalian sausage, ribs,
hock, guanciale, tomato basil sugo

Bucatini ‘chi Finucchiede' 23
Bucatini, sardines, pine nuts, currants, sweet onion,
anchovies, saffron, fennel, toasted bread crumbs

Casarecce Trapanese 24
Casarecce, sun dried tomato and bronte almond pesto,
basil, tomatoes
Add spot prawns 8

Ravioli Porcini Trifolati 25

Porcini ravioli, sweet onions, rosemary, white wine cream
sauce

Gnocchi 23
Pillow soft potato dumplings, Sicilian pesto
Add spot prawns 8

Norma 23

Mezzi rigatoni, fried eggplant, ricotta salata, basil, tomato
sugQo



