
SALUMI

PROSCIUTTO DI PARMA
SOPRESSATA

mortadella

14

FORMAGGI

PARMIGIANO REGGIANO
GORGONZOLA DOLCE

GOAT

12

vegetables

grilled eggplant
broccolini

Crispy artichokes

10

bufala	 STRONG flavor	 12	
WISCONSIN	 DELICATE TASTE	 9 
BURRATA	 SWEET & CREAMy	 12
AFFUMICATA	 SMOKED FLAVOR	  9
STRACCIATELLA	 SWEET, CREAMY, SPREADABLE	 9
Sampler all Above		  22

MOZZARELLA FRITTA		  8.0
FRESH MARINARA SAUCE
Sauteed Shrimp	   10.5
Roasted Tomato, Arugula, Garlic, 
Romano Beans
GRILLED ASPARAGUS		  6.5
CRUMBLED PANCETTA, PARMESAN
TUSCAN BEANS	      6.5
SAUTEED PANCETTA
CRISPY ARTICHOKES		  6.5
LIGHTLY FRIED, TOMATO SAUCE
ROASTED LITTLE NECK CLAMS		   10
BREAD CRUMBS, PARSLEY, PANCETTA
EGGPLANT PARMIGIANA	      6.5
TOMATO SAUCE, MOZZARELLA
BRUSCHETTA DI PARMA	      9.5
 MOZZARELLA, PROSCIUTTO, TOMATO
TUSCAN FRIES		   4.5
SEA SALT
ZUCCHINI FRITTe		   8.0
FRESH TOMATO SAUCE
SOUP		     4
Mixed Olive salad		   6.5
Olive oil, fresh tomato, Chickpeas, peppers

BABY LAMB CHOPS	 11.5
ROSEMARY, OLIVE OIL
GRILLED STEAK 	 10.5
PEPPERS, ONIONS
GARLIC CHICKEN	 8.5
GARLIC, peppers
GRILLED SHRIMP  	 10.5
OLIVE OIL, FRESH HERBS
CALAMARI FRITTI	 8.5
 LIGHTLY FRIED, TOMATO SAUCE
MUSSELS OR CLAMS	 8.5
FRESH MARINARA SAUCE
SPICY CALAMARI 	 9
WHITE BEANS, TOMATO, Roasted Peppers 
GRILLED Seabass	 12.5
Fresh Tomato salad
MEATBALLS	 8.5
FRESH TOMATO SAUCE
RISSOTO	  8.5
TRUFFLE OIL, PARMIGIANO, Mushrooms
ROASTED BEETS	  8.5
GORGONZOLA, honey roasted WALNUTS

I T A L I A N  T A P A S  S M A L L  P L A T E S

panini       S A N D W I C H E S

mozzarella                                       	 8.5
fresh mozzarella, tomato, basil

POLLO	 9.5
grilled chicken, roasted peppers, arugula

PROSCIUTTO	 9.5
PROSCIUTTO, mozzarella, ROASTED PEPPERs

GRILLED VERDURE	 8.5
EGGPLANT, ZUCCHINI, MUSHROOMs, TOMATO, MOZZARELLA

SALMONe BLT 	 10.5
Grilled salmon, bacon, roasted tomato, arugula, pesto mayo

BISTECCA	 10.5
Sliced steak, mushrooms, onions

POLLO PARMIGIANA 	 8.5
Fresh mozzarella, TOMATO sauce

VEAL PARMIGIANA 	 9.5
Fresh mozzarella, TOMATO sauce

GRILLED EGGPLANT PARMIGIANA	 8.5
LIGHTLY GRILLED FRESH MOZZARELLA, TOMATO SAUCE

Kobe Bar burger	 9.5
flame grilled, lettuce, tomato, tuscan fries

P i z z a
B r ic  k  Ov en   T H I N  C R U ST  o r  N E W  YO RK   C lassic    
NAPOLETANA	 9.5     
Cheese Pie, MOZZARELLA, tomato sauce, BASIL
MARGHERITA	  10.5
Cheese Pie, FRESH TOMATOES, MOZZARELLA     
BURRATA	 14.5
Creamy BURRATA mozzarella, oliveS, TOMATO SAUCE, BASIL
Bufala	 14.5
Strong Flavor MOZZARELLA, artichoke, sauce, basil
Ovalini	 12.5
delicate Flavor MOZZARELLA, asparagus, sauce, basil
arugula DI PARMA	 14.5
MOZZARELLA, ARUGULA, PROSCIUTTO 
RUSTICA		      13.5
BROCCOLINI, SAUSAGE, ROASTED TOMATOES 
SCARPARIELLO		  13.5
SAUSAGE, potatoes, cherry pepperS
POLLO	 13.5
Grilled CHICKEN, broccolini
MEAT    { C H O O S E  O N E } 	 11.5
Meatball, pepperoni, SAUSAGE	
VEGETABLE    { C H O O S E  O N E } 	 10.5
SPINACH, MUSHROOMS, BROCCOLINI, PEPPERS, 
Artichoke, roasted tomatoes
Clam or shrimp 	 14.5
Fresh garlic, basil, cheese, sauce
California	 14.5 
AVOCADO, SHRIMP, ARUGULA, LIME
Steak and truffle oil	 18.5 
Creamy mozzarella and sauce
Romano	 13.5 
Spinach, white beans, roasted tomato

M O ZZ  A R E L L A
ACCOMPANIED BY OLIVES, ROASTED PEPPERS AND EGGPLANT

    

V I N I
    

I nsalate       

GARDEN OR CAESAR SALAD	 L 7	 D 9
Chicken  3  -  Shrimp  5   
  
ARUGULA  CAPRESE 	 L 8.5	d  10
ARUGULA, MOZZARELLA, TOMATOES, ITALIAN OLIVES
Chicken  3  -  Shrimp  5 

PRIMO SALAD     	l  10.5	d  13.5	
MIXED GREENS, ROMAINE 
CRANBERRIES, GRILLED CHICKEN, GORGONZOLA 

CAMPaGNA	l  10.5	d 13.5
MIXED GREENS, APPLES, PEARS, WALNUTS 
CRANBERRIES, GORGONZOLA, GRILLED CHICKEN

GIARDINIERA	l  9.5	d  12.5
Mixed GREENS, EGGPLANT, ZUCCHINI, artichokes
Grilled ASPARAGUS, WHITE BEANS, MOZZARELLA

CHOPPED-COBB SALAD CHICKEN OR SHRIMP	l  13.5	d  15.5
mixed greens, CHOPPED EGG, DICED TOMATOES
PANCETTA, AVOCADO, CRUMBLED BLUE CHEESE

salmone 	l  13.5	d  15.5
Mixed greens, lemon grilled salmon 
artichokes, parmigiano reggiano

finocchio	l  12.5	d  14.5
mixed greens, grilled shrimp, Crisp pancetta
Shaved fennel, PARMIGIANO REGGIANO 

filetto di branzino	l  13.5	d  15.5
Arugula, Romaine, Artichoke, Asparagus
Mediterranean Seabass, Roasted Tomatoes

ITALIAN BEAN	l  10.5	d  12.5
MIXED GREENS, GARBANZO BEANS, TOMATOES
CHICKEN, MOZZARELLA, ROASTED RED PEPPERS 

Roasted Beet Salad	l  13.5	d  15.5
MIXED GREENS, roasted Beets,orange, chicken, 
tomatoes, asparagus and Goat Cheese

SALADS CHOPPED	          2.0 EXTRA

classico      
CHICKEN PARMIGIANA	 L 10.5	    D  15.5
FRESH MOZZARELLA, TOMATO SAUCE

VEAL PARMIGIANA	 L 13.5	    D  17.5
FRESH MOZZARELLA, TOMATO SAUCE

GRILLED CHICKEN PAILLARD	 L 12.5	    D  16.5
POUNDED THIN, ARUGULA SALAD, MOZZARELLA

GRILLED VEAL CAPRICCIOSA	 L 13.5	    D  16.5
ARUGULA SALAD, MOZZARELLA

ROASTED SALMON 	 L 12.5	    D  17.5
LEMON AND HERBS, SPINACH, POTATO

TUSCAN GRILLED STEAK 	 L 13.5	    D 19.5
TUSCAN FRIES, vegetable

SPICY GARLIC SHRIMP	 L 14.5	    D 17.5
FRESH GARLIC, spinach, Potatoes, WHITE WINE SAUCE

GRILLED LAMB CHOPS	                  D 20.5
ROASTED POTATOES, vegetable

Branzino Mediterraneo	                  D 22 
Italian seabass, potato, vegetable

O W N E R ’ S  S E L E C T I O N 		  g lass           bottle   
EARTHQUAKE CABERNET 	 LODI	 13	 49
BARN D’OR CABERNET SYRAH 	 SONOMA	 13	 50
LUCENTE SUPER TUSCAN	 TUSCANY	 12	 48
EARTHQUAKE ZINFANDEL	 LODI	 13	 49

pinot      g r i g io		           
SANTA MARINA 	V ENETO	 5	 24
Villa Del borgo 	 FRIULI	 8	 30
altanuta	alto  adige	 10	 38
LIVIO FELEGUA 	 FRIULI	 X	 54

C ha  r donnay          
DOUGLAS HILL 	 california	 5	 24
NAPA RIDGE	 NAPA	 8	 30
SONOMA-CUTRER 	 RUSSIAN RIVER	 12	 45
SIMI	 NAPA	 10	 38

S au  v i g non    blanc     
FALERIO  	 MARCHE	 5	 24
BEYOND	 SOUTH AFRICA	 7	 28
ROCK RABBIT  	 CENTRAL COAST	 9	 35

Rieslin       g
DR. LOOSEN	german y	 7	 26
CHATEAU ST. MICHELLE (DRY)	 WASHINGTON	 7	 26

p r osecco    
prima perla	ital y	 7	 28
MARTINI & ROSSI ROSE`	ital y	 9	x

A L B A R I N O  &  T O RR  O N T E S
LEGADO ALBARINO 	 GALICIA	 9 	 34
FILUS TORRONTES	 ARGENTINA	 8	 32

I N T E R E S T I N G  W H I T E S
ADOBE WHITE	 PASO ROBLES	 9	 34
MuLDERBOSCH ROSE`	 SOUTH AFRICA	 9	 34

C L A S S I C  I T A L I A N  W H I T E S  		
ARALDICA GAVI 	 PIEDMONT	 9	 35
PALAZZONE ORVIETO	 Umbria	 9	 35

C hianti       			 
MELINI 	 TUSCANY	 7	 26
ANTINORI CLASSICO	 TUSCANY	 X	 49
MORRELLINO SUPER TUSCAN	 TUSCANY	 9	 34
LE VOLTE	 TUSCANY	 X	 52

C abe   r net    sau   v i g non        
FOX BROOK	 CALIFORNIA	 5	 24
NAPA RIDGE 	 NAPA	 7	 28
VILLA MT. EDEN RESERVE	 NAPA	 9	 34
JUSTIN	 WASHINGTON	 X	 42

P inot     N oi  r      
Motos Liberty	 CALIFORNIA	 7	 27
NAPA RIDGE 	 NAPA	 9	 34
Acrobat	 WASHINGTON	 X	 40

M e r lot 
DOUGLAS HILL	 CALIFORNIA	 5	 24
FAT CAT 	 CALIFORNIA	 7	 27

M A L B E C  &  T E M P R A N I L L O
BODEGA TaMARI MALBEC  	 MENDOZA	 8	 32
LUIGI BOSCA MALBEC	 MENDOZA	 10	 38
LA TERRERA TEMPRANILLO	 RIOJA	 8	 32

S H I R A Z  &  S Y R A H                                      	
GROVE RIDGE SHIRAZ	 CALIFORNIA	 5	 24
GREG NORMAN SHIRAZ	 AUSTRALIA	 7	 27
MONTES ALPHA SYRAH	 MAULE VALLEY	 10	 39

I N T E R E S T I N G  R E D S 		
CLAYHOUSE ADOBE RED	 Paso Robles	 9	 34
RANCHO ZaBACO ZINFANDEL	 SONOMA 	 8	 30

C L A S S I C  I T A L I A N  R E D S
CAMIGLIANO ROSSO  	 MONTALCINO	x	  45
DAMILANO BARBERA	 PIEDMONT	 9	 36
ZACCAGNINI MONTEPULCIANO	 ABRUZZI	 9	 35
LANGHE NEBBIOLO	 PIEDMONT	x	  45

Thoroughly cooked meats, poultry, seafood and shellfish, reduce the risk of food borne illness.
An 18% gratuity will be added to parties of 5 or more

P asta  
PENNE MOLTO 	 L 9.5	 D 15.5
TOMATO SAUCE, EGGPLANT, FRESH MOZZARELLA 

Rigatoni BOLOGNESE SAUCE 	 L 11.5	 D 16.5
BOLOGNESE RAGU

PESTO GNOCCHI	 L 10.5    D 16.5
FRESH PESTO, POTATO GNOCCHI, CHICKEN, ROAST TOMATOES

Penne GAMBERETTI ALLA VODKA 	 L  12.5    D 18.5
SHRIMP, PINK CREAM SAUCE, SHALLOTS

LINGUINE VONGOLE	 L 12.5     D 18.5
LITTLE NECK CLAMS, GARLIC, OLIVE OIL

ORECCHIETTE PUGLIESE	 L 11.5     D 16.5
BROCCOLINI RABE, SAUSAGE, FRESH GARLIC

LINGUINI CARBONARA	 L 10.5     D 15.5
PANCETTA, MUSHROOM CREAM SAUCE,ONIONS

PENNE PUTTANESCA	 L 12.5     D 18.5
SHRIMP, OLIVES, GARLIC, fresh TOMATO, capers

LINGUINE MEDITERRANEO BIANCO	 L 12.5     D 18.5
SHRIMP, CLAMS, ARUGULA, CALAMARI, FRESH TOMATOES

PASTA PRIMAVERA	 L 12.5     D 16.5
PENNE, CHICKEN, roasted TOMATO, ARUGULA
EGGPLANT, ZUCCHINI, GARLIC, OLIVE OIL

LOBSTER RAVIOLI	 L 13.5     D 18.5
PINK crab meat SAUCE

Orechiette campagna	 l 10.5	   D 16.5
Sausage, spinach, pink cream sauce
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