
D I N N E R

PARMA 24 MESI         19  FOCACCIA         7

Roasted octopus, potato puree, semi-dried tomatoes, EVOO

MELANZANA 2.0          18
Baked  eggplant, basil gel, tomato gel,  burrata,  EVOO

CACIO E PEPE      27
Fresh Scialatielli,
imported  pecorino
romano, fresh ground
pepper.

Orecchiette,  trio tomato
sauce, garlic,grated
aged ricotta, EVOO.

Fresh orecchiette, italian
broccoli rabe, anchovies,
seasoned breadcrumbs,
EVOO

Red and golden beets,
mixed greens, robiola,
pistachios, honey
mustard citronette.

Mixed greens,  
strawberry, goat 
cheese, balsamic
vinaigrette, hazelnut.

M O R S E T T I
Appe t izers

I N S A L A T E

Salads   add shr imp 8 - add meatbal ls  8

P A S T A  F R E S C A
Fresh ho me made pas ta  fro m across  I ta ly  

24-month aged Prosciutto di Parma.

BURRATA          17
Cherry tomato medley, fresh burrata EVOO

NOBILE                       17 FRAGOLOSA                17

SCIA
MA
NINN

LET’S GO

ROSSOPOMODORO  22 LE PUGLIESI                       28 MAREVIVO                        32
Fresh orecchiette, lobster
and U7 Ecuadorian
shrimp meat, oven
roasted tomatoes,  EVOO

PLEASE LET US KNOW ABOUT ALLERGIES BEFORE ORDERING TABLES ARE HELD FOR ABOUT 90 MINUTES . GRAZIE.
A 3% FEE WILL BE ADDED TO ANY CREDIT CARD PAYMENT .

Side of focaccia   

OCTOPUS          25

TIRAMISU’
Coffee & cocoa 
Coffee & pistachios

12
12

DRINKS &
COFFEE

Come Nonna

comanda
Just as Nonna Commands

GAMBERI FRITTI       25
Fried shrimp, Julienne artichokes,  shaved grana,  crema
parmigiano  , EVOO

P O L P E T T I N E
100% Bee f  smal l  meatbal ls  served w i t h  d i f f ere n t  t o pp ings

IMPAPATA DI COZZE          18
Sauteed PEI mussels , white wine, peperoncino  EVOO

CHIPS DI POLENTA  “Sgagliozze fritte”            19
Fried polenta,  shiitake mushrooms, speck, stracchino cheese,  EVOO

Cacio e pepe - Carbonara - Tomato sauce & Pecorino

Arugula, cherry
tomatoes, sliced
almonds, shaved grana,
EVOO citronette.

RUCOLA E GRANA      17

18

P A N Z E R O T T O  D A YP A N Z E R O T T O  D A Y   P A N Z E R O T T O  D A Y  

Every WednesdayEvery WednesdayEvery Wednesday

SPAGHETTI E VONGOLE  30
Fresh Spaghetti, parsley
peperoncino, manila clams,
garlic, white wine, EVOO

ITALIAN GELATO
Small cup
Large cup 

8
12

MARITOZZO
Maritozzo alla panna 9

Natural  water                         8
Sparkling water                      8
Coke - Diet coke - Sprite    4
Aranciata - limonata            6
Chinotto                                   6
Spritz non-alcoholic            6

Espresso                                   4
Affogato                                    9
Cappuccino                             6
Latte macchiato                    6
Espresso  macchiato           6
Americano                                6

CARBONARA           29
Fresh Spaghetti, imported
pecorino romano , egg yolk,
guanciale, fresh ground
pepper.

CAVATELLI E COZZE      29
Fresh cavatelli, basil,
tomato sauce, EVOO, PEI
mussels .

PAPPARDELLE RIPIENE     30
Hand folded stuffed
pappardelle with ricotta
and spinach  in
bolognese sauce.

No modifications or substitutions are permitted. If the set menu does not appeal to you, 
you may add ingredients from our menu to a Margherita or Marinara pizza. 

We do not add pineapple or chicken to our pizzas or pasta dishes.



Fresh mozzarella, cherry 
tomato, arugula, grated
aged  ricotta, EVOO.

Fresh mozzarella, fresh
ricotta, basil, EVOO.

Tomato sauce , buffalo
mozzarella, basil,  EVOO.

Fresh mozzarella, speck,
crumbled goat cheese,
hazelnuts, Honey

D I N N E R

Tomato sauce, basil,
oregano, garlic, EVOO.

Tomato sauce , fresh
mozzarella, basil, EVOO.

Tomato sauce , fresh
mozzarella, roasted
vegetables, basil, EVOO.

MORTACHIO                  27
Fresh mozzarella, ricotta
mortadella, pistachios,
EVOO.

FRESCA                    27 BIANCANEVE               26

P I Z Z E  R O S S E

Pizzas w i t h  t o mato  sauce

PLEASE LET US KNOW ABOUT ALLERGIES BEFORE ORDERING.TABLES ARE HELD FOR ABOUT 90 MINUTES . GRAZIE
A 3% FEE WILL BE ADDED TO ANY CREDIT CARD PAYMENT .

MARINARA             16 MARGHERITA      19 DIAVOLA              26
Tomato sauce, fresh
mozzarella,basil, spicy
soppressata, EVOO.

 REGINA MARGHERITA  28

D.O.P.                 30
Tomato sauce, fresh
mozzarella, arugula, 24-
month aged prosciutto di
parma, shaved grana
padano, EVOO.

ALTA MURGIA      28
Tomato sauce, fresh
mozzarella, Italian ham,
mushrooms, basil, EVOO.

VEGETARIANA     28CONTADINA         28
Tomato sauce, fresh
mozzarella, basil, spicy
peppers, fresh sausages,
red onions, EVOO.

MARE NOSTRO         28
Tomato sauce, capers,
fresh mozzarella, basil,
italian tuna, red onions,
grated pecorino,  EVOO.

TIRAMISU’
Coffee & cocoa 
Coffee & Pistachios

12
12

DRINKS &
COFFEE P I Z Z E  B I A N C H E

Pizzas w i t hout  t o mato  sauce

CARRETTIERA              28
Broccoli rabe,  fresh
mozzarella, 
fennel  sausage, EVOO.

CARCIOFI             30
Fresh mozzarella,
artichoke spread and
hearts,  U7 Equadorian
shrimp, basil pesto ,
EVOO.

Come Nonna

comanda
Just as Nonna Commands

MARTINA FRANCA            30
Fresh mozzarella,
capocollo, fig jam, whole
burrata, EVOO.

AFFUMICATA                    29 CARBONARA             28
Fresh mozzarella,
guanciale, egg yolk,
pecorino, black pepper,
EVOO.

Apul ian s ty l e  PIZZA 

Our house made PIZZAS are preparedOur house made PIZZAS are prepared    using premium organicusing premium organic

flour. Slow fermentation and natural sourdough createflour. Slow fermentation and natural sourdough create

exceptional lightness, refined flavor and easy digestion.exceptional lightness, refined flavor and easy digestion.

A craft perfected over thirty years.A craft perfected over thirty years.

Our house made PIZZAS are prepared  using premium organic
flour. Slow fermentation and natural sourdough create
exceptional lightness, refined flavor and easy digestion.
A craft perfected over thirty years.

ARTISANAL PIZZA

Natural  water                         8
Sparkling water                      8
Coke - Diet coke - Sprite    4
Aranciata - limonata            6
Chinotto                                   6
Spritz non-alcoholic            6

Espresso                                   4
Affogato                                    9
Cappuccino                             6
Latte macchiato                    6
Espresso  macchiato           6
Americano                                6

SCIA
MA
NINN

LET’S GO

ITALIAN GELATO
Small cup
Large cup 

8
12

MARITOZZO
Maritozzo alla panna 9



Chickpeas, beans, fava 
beans or lentils. Served 
with pasta.

Oven roasted veggies,
arugula, EVOO.

SA NDWICHES

SALAME                    19
Salame , Pecorino Cream,
artichoke puree,  oven
roasted  eggplant

CAPRESE                17
Fresh mozzarella,
tomato, basil , EVOO.

TARTUFATA                 19
Stracciatella, truffle spread,
mozzarella, speck,
mushrooms.

Ask your waiter.

PLEASE LET US KNOW ABOUT ALLERGIES BEFORE ORDERING. TABLES ARE HELD FOR ABOUT 90 MINUTES . GRAZIE.
A 3% FEE WILL BE ADDED TO ANY CREDIT CARD PAYMENT .

PASTA OF THE DAY       17 LUNCH CARBONARA    24
Orecchiette, eggs, pork cheek,
pecorino romano.

MARITOZZO
Maritozzo alla panna 9

TIRAMISU’
Coffee & cocoa 
Coffee & pistachios

12
12

L U N C H

SOUP OF THE DAY          17 TRITTO IN BRODO         17
Typical Apulian homemade egg
pasta shaped into small squares in
beef broth.

Come Nonna

comanda
Just as Nonna Commands

QUALCOSA DI LEGGERO

Midday b i t es

MORTADELLA      17
Mortadella, Stracciatella,
Pistachio Cream,
Pistachio

COTTO                 18
Italian ham, fresh
mozzarella, mayo, Italian
tuna, cherry tomatoes.

CRUDO                19
24-month aged prosciutto
di Parma, fresh
mozzarella, tomatoes,
basil, EVOO.

VEGANA               17

THE 
FUTURE
IS VERY
CRUN-

CHY

Our house made pasta, pizza, focaccia and schiacciate, are prepared freshOur house made pasta, pizza, focaccia and schiacciate, are prepared fresh
every day using premium organic flours. Slow fermentation and naturalevery day using premium organic flours. Slow fermentation and natural
sourdough create exceptional lightness, refined flavor and easy digestion.sourdough create exceptional lightness, refined flavor and easy digestion.
A craft perfected over thirty years.A craft perfected over thirty years.

Our house made pasta, pizza, focaccia and schiacciate, are prepared fresh
every day using premium organic flours. Slow fermentation and natural
sourdough create exceptional lightness, refined flavor and easy digestion.
A craft perfected over thirty years.

SCHIACCIATE

Arugula, cherry tomatoes, shaved
grana padano, citronette, EVOO.

Mixed greens,  strawberries, goat
cheese, balsamic vinaigrette
hazelnut.

RUCOLINA                     17FRAGOLOSA                        17

Apulian tomato sauce, basil,
oregano, garlic, EVOO.

Apulian tomato sauce , fresh
mozzarella, basil, EVOO.

PIZZA  MARINARA          16 PIZZA     MARGHERITA   19

DRINKS &
COFFEE

PORCHETTA                 19
Porchetta,  basil pesto,
pecorino cheese spread,
mozzarellla.

S C I A
M A

N I N N
LET’S GO

ITALIAN GELATO
Small cup
Large cup 

8
12

Natural  water                         8
Sparkling water                      8
Coke - Diet coke - Sprite    4
Aranciata - limonata            6
Chinotto                                   6
Spritz non-alcoholic            6

Espresso                                   4
Affogato                                    9
Cappuccino                             6
Latte macchiato                    6
Espresso  macchiato           6
Americano                                6


	CHIPS DI POLENTA  “Sgagliozze fritte”            19

