
Antipasti 
 

Meatballs 
Calabrese Style Pork Meatballs, Fresh Herbs, Marinara, Ricotta Cheese & Chili Flakes. 14 

 
Fried Calamari & Grouper 

 Buttermilk Marinated Calamari, Grouper,  Pickled Vegetables, Chili Aioli, Marinara, Lemon. 16 
 

Arancini 
Porcini Mushroom, Parmigiano-Reggiano, Mascarpone Cheese, Porcini Mushroom Sauce.  11 

 
*Baked Cheese & Eggs 

Baked Local Organic Eggs from Circle “C” Farm, Baked Tomino Cheese,  
Fennel Marmellata, Rosemary, Crostini.  14   

 
Pasta e Fagiola 

Classic Italian Soup with Prosciutto, Cannellini Beans, Tomatoes & Pasta,  
Finished with Chianti Classico & Pecorino Romano.  10 

 
  Mussels 

Prince Edward Island Mussels, Tomato, Red Chili Flakes, Butter, Basil, Lemon. 14 
 

Prosciutto & Seasonal Melons 
Prosciutto d’ Parma, Melons & Arugula.  12 

 
Pizzette 

 
Meatball & Mushroom 

Meatball, Fonduta Sauce, Caramelized Onions, Mushrooms, Bel Paese. 14 
 

Margherita 
San Marzano Tomatoes, Basil, Mozzarella. 10 

 
Salumeria 

Sweet Copa, Spicy Casalingo, Prosciutto di Parma, Marinara & Parmigiano-Reggiano Topped with 
House Made Burrata, Fresh Oregano & Lemon Oil.  16 

 
Prosciutto & Mais 

Local Corn, Prosciutto di Parma, Corn & Mascarpone Sauce &  
Belle Paese Topped with Arugula & Truffle Oil.  15 

 
 

 


