
Parma
I t a l i a n  S a l a m i

oven roasted tomatoes, Parmesan 
Reggiano croutons, marinated olives, 

rosemary mustard
14

H o t  I t a l i a n  C o p p a
oven roasted tomatoes, Parmesan 

Reggiano croutons, marinated olives, 
rosemary mustard

14

P r o s c i u t t o
18 month aged Italian Prosciutto  

di San Daniele, goat cheese,  
poached pear

15

Mozza
B u f a l a  M o z z a r e l l a 

C a p r e s e
red and yellow toybox tomatoes,  

olive oil, sea salt, micro basil
13

B u r r a t a  f r o m  P u g l i a
w i t h  P o a c h e d  P e a r

Imported from Puglia, Italy. Perfect 
for sharing. Limited Quantities.

26

B u r r a t a  a n d  C r i s p y 
P r o s c i u t t o

spiced figs, arugula salad,  
port reduction, fig spread

14

B u r r i c o t t a  
w i t h  P e c a n  

A l m o n d  S p r e a d
hickory smoked almonds, maple  

glazed pecans, arugula, fresh 
strawberries, balsamic glaze

15

Tastings
M o z z a  S a m p l e r

A  t a s t e  o f  a l l  
o f  o u r  m o z z a

Bufala mozzarella, gorgonzola 
dolce, Parmesan Reggiano, 

smoked gouda, arugula salad, 
maple glazed pecans,  

fresh berries, fig spread, 
grilled bread

28

P a r m a  T a s t i n g
A  t a s t e  o f  a l l  o f  

o u r  f i n e  a g e d  
I t a l i a n  m e a t s

coppa, prosciutto, salami, 
gorgonzola dolce, bufala 
mozzarella, cornichons,  

maple glazed pecans, rosemary 
mustard, grilled bread, 

marinated olives
29

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition. Price does not include sales tax.

Starters 
S o u p  o f  t h e  D a y  garden inspired  7
T u n a  C r u d o  heirloom tomatoes, hass avocado, yellowfin tuna, Calabrian chili pesto  14
H o u s e m a d e  M e a t b a l l s  San Marzano tomato sauce, whipped ricotta  12
G r i l l e d  C a l a m a r i  lemon marinated artichoke hearts, capers, roasted tomatoes  13
B e e f  C a r p a c c i o  mushroom coserva, garden arugula, pecorino romano, grilled bread  14
S i c i l i a n  S k i l l e t  eggplant parmesan  12

Salads
T a n z y  S a l a d  mixed field greens, roasted red pepper, Niçoise olives, crispy capers, red wine vinaigrette  8
T u s c a n  K a l e  S a l a d  navel orange, pine nuts, pickled red onion, black currants, citrus vinaigrette  9
C a e s a r  S a l a d  crispy romaine, garlic croutons, shaved parmesan  8
B u r r a t a  S a l a d  sweet 100 tomatoes, wild arugula, basil seed vinaigrette  13
P o r k  B e l l y  &  S p i n a c h  S a l a d  crispy pork belly, white wine poached pears, braised radish,  
mustard seed vinaigrette  12

Pastas
L i n g u i n e  gulf shrimp scampi, sweet 100 tomatoes, Calabrian chili pesto  26
P a p p a r d e l l e  ragu of forest mushrooms, herb roasted chicken  23
S t r o z z a p r e t i  bolognese, plum tomato, fresh ricotta  19
O r e c c h i e t t e  spiced turkey sausage, wilted Swiss chard  23 
F i o c c h i  quattro formaggio fiocchi, spiced pear  23
W h o l e  W h e a t  S p a g h e t t i  P r i m a v e r a  garden vegetables, salsa crudo, shaved parmesan  18

Fish & Seafood
P a n  S e a r e d  S c a l l o p s  roasted brussels sprouts, bacon lardons, thyme, veal jus  29
C h i l e a n  S e a b a s s  kalamata olives, capers, San Marzano tomato sauce, garden basil  31
P a n  R o a s t e d  A t l a n t i c  S a l m o n  P.E.I. mussels, manila clams, gulf shrimp,  
melted leeks, tomato broth  29
Ye l l o w  T a i l  S n a p p e r  wilted escarole, capers, preserved lemon, vermentino white wine sauce  26
B r a n z i n o  lemon scented couscous, oven roasted tomato, roasted cauliflower, wilted spinach, fennel purée  27

Meat & Poultry
H e r b  R o a s t e d  C h i c k e n  savoy cabbage fondue, forest mushrooms, savory infused chicken jus  26
G r i l l e d  B o n e - i n  P o r k  C h o p  caramelized brussels sprouts, fennel bulb, spiced fuji apples,  
whole grain mustard emulsion 26
F i l e t  M i g n o n  10oz center cut, haricot vert, roasted fingerling potatoes, classic red wine sauce 37
B r a i s e d  A n g u s  B e e f  S h o r t  R i b  toasted pearl barley, wilted collard greens,  
pickled carrots, natural jus  29
R i b  E y e  16oz angus beef, sautéed broccolini, crispy fingerling potatoes, sauce béarnaise 39

Sides
C r i s p y  F i n g e r l i n g  P o t a t o e s  chimichurri  6
S a u t é e d  M u s h r o o m s  fresh thyme, sherry vinegar  7
G l a z e d  S w e e t  C a r r o t s  tarragon  7
C a r a m e l i z e d  B r u s s e l s  S p r o u t s  crispy pancetta, preserved lemon  8
P a r m e s a n  F r i e s  6


