PRELIMINARY MENU

“NEAPOLITAN STREET FOOD”

SMALL PLATES

Fried artichokes

Homemade bread sticks with
prosciutto di Parma

and goat cheese

Cauliflower pine nuts and
raisins served on homemade
rosemary focaccio
Scagliuzzoli (fried polenta)
Fried mozzarella

Wood oven cooked eggplants pie

Panzarotti
(Neapolitan potato balls)

Homemade bruschetta with
sauteed calamari fresh tomato,

olives and pine nuts

Grilled veggies on
homemade radicchio bread

Fried onions and zucchini

o n da
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6.5



Pizze (12’)

Margherita, tomato, and
mozzarella

Broccoli di rape and
spicy sausage

Pesto, potatoes,
string beans

Fresh tomato, smelt, parsley
roasted garlic

Beef carpaccio, arugula,
shaved parmigiano

Roasted egg, speck asparagus,
mozzarella, fresh tomato

Marinara, tomato, anchovies,
garlic

Vegetarian, tomato, mozzarella,
eggplants, artichoke mushrooms

Quattro stagioni, tomato,
mozzarella

Prosciutto di parma arugula
Caciocavallo, capocolla, olives
Tuna capers olives

Sausage, red peppers, onions
Shrimp arugula parmigiano
Speck gorgonzola
Quattroformaggi, gorgonzola,
caciocavallo, mozzarella,
parmigiano

Prosciutto cotto mushrooms
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Fresh tomato mozzarella

FOCACCIA

Plain, Rosemary, Olives or Sage pie

with a choice of:

Prosciutto di Parma

Prosciutto cotto
Speck

Salame
Capocollo

SALADS

Seafood salad

Arugula

Pasta salad

Shrimp salad

Crudites with goat cheese
Caprese

Artichokes fennel and
shaved parmigiano

DESSERTS

Pizza with Nutella
Sorbetto al limone
Ice cream, gelato
Cannoli
Cheesecake
Tiramisi

Fruit Plate
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