SFIZI

OYSTERS* MKT $
CHERRYSTONES* 4.5
SHRIMP COCKTAIL 5
GARLIC BREAD 12
OLIVES 10

PRIMI

ITALIAN SAUSAGE RABE FLATBREAD,
TOMATO, PROVOLONE 20

EGGPLANT PARMIGIANA 20
SHRIMP SCAMPI BRUSCHETTA 22
FRIED CALAMARI, CHERRY PEPPERS 19

OCTOPUS “LA PLANCHA", PICKLED CELERY,
POTATOES, OLIVES, FENNEL, CHIVE OIL 20

MUSSELS, TOMATO,
FENNEL, GRILLED BREAD 20

STEWED CLAMS, WHITE BEANS,
PANCETTA, GRILLED BREAD 20

SEASONAL RISOTTO MKT $
ARANCINI, TOMATO, PARMIGIANO 18
MEATBALLS, RICOTTA SALATA 20

CONTORNI

ROASTED POTATOES 10

WHITE BEANS 10

TONNO TARTARE, WITH CHIVES, LEMON, OLIVE OIL* 22
DAILY CRUDO* MKT $
FRESH MOZZARELLA, PROSCIUTTO, ROASTED PEPPERS 24

ANTIPASTO BOARD - CHEESE, CURED MEAT, ARTICHOKE,
MUSHROOMS, ROASTED PEPPERS 22 ADD PROSCIUTTO 36

INSALATE

GEM LETTUCE, SALAMI, PROVOLONE,
CUCUMBER, ONION, TOMATO & MUSTARD
VINAIGRETTE 16

CAESAR SALAD, PARMIGIANO, CROUTONS 16

ARUGULA, PARMIGIANO, BALSAMIC 16

ADD PROTEIN: shrimp 20 grilled filet” 4.0
salmon” 22 tuna steak 2L
chicken 20 prosciutto [l

HOMEMADE PASTA

SUNDAY SAUCE, SPAGHETTI, MEATBALLS,
SAUSAGE, PECORINO 34

TAGLIATELLE BOLOGNESE
WITH PARMIGIANO 34

SPAGHETTI, RICOTTA, BLACK PEPPER,
PECORINO 30

ORECCHIETTE, TOMATO, RABE,
SAUSAGE, PECORINO 30

RABE 10 ASPARAGUS 12

comp|ementary l)reacl service wnth &lnner to Be serve& Wltl’l the Erst course.

consumlng raw or uncJercoolzecl meats, POUltl’y seaFoocJ she”ﬂsk or eggs may increase your l’ISl? OF Fooc”)orne I”I’IQSS not a” mgrechents are IISte(J please mForm your server OF any chetary or a”ergy neech 6/2026

SECONDI
PESCE

CIOPPINO - FISH STEW IN TOMATO BROTH
WITH GRILLED BREAD, LEMON AIOLI 42

GRILLED TUNA STEAK¥*,
WHITE BEANS IN TOMATO WITH ESCAROLE 42

ROASTED SALMON*, CAULIFLOWER PUREE,
BRUSSELS SPROUTS, ROASTED MUSHROOMS 38

GRILLED SWORDFISH, FREGOLA,
WHITE WINE, LEMON, CAPER, OLIVES 38

COD OREGANATA, CREAMY LEEKS, POTATO 38

CARNE

BONELESS HALF CHICKEN, GARLIC PAN
SAUCE, ROASTED POTATO 34

GRILLED FILET, ASPARAGUS, ROASTED POTATO,
OLIVE OIL* 58

GRILLED PORK CHOP, POTATO,
VINEGAR PEPPERS 38

GRILLED BONE-IN RIBEYE, RABE, ROASTED
POTATO, OLIVE OIL* 56

VEAL SALTIMBOCCA, ROASTED POTATO, RABE,
CRISPY PROSCIUTTO, SAGE BROWN BUTTER 34

VEAL MILANESE, WITH ARUGULA SALAD,
TOMATO, CUCUMBER, PARMIGIANO 32

CHICKEN PARMIGIANA,
RIGATONI IN TOMATO SAUCE 32

CHICKEN MILANESE WITH ARUGULA SALAD,
TOMATO, CUCUMBER, PARMIGIANO 32



