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Insalata di Fichi e Burrata

Fresh burrata, dried white figs, red
onion, walnuts, watercress, saba

Contorni
Artichoke, roasted red peppers,
eggplant capponata

Mozzarella in Carrozza

Fried mozarella, house marinara
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Sovner
MENU

Antipasto

Stuffed Pepper 18

Sausage rissotto, smoked
mozzarella, creamy tomato sauce

Zucchini Blossoms 20

Breaded and fried, stuffed with
mozzarella

Calamari Fritto 21

Breaded and fried, garlic aioli,
Calabrian chili

Staples

Antipasto Misto 32

Assorted meats and cheeses, taralli,
jam and nuts

Insalata di Casa 18

Arugula, tomato, red onion, shaved
parmesan

Soup of The Day 18

Chefs choice of soup

Cacio e Pepe al Tartufo 33 Carbonara 27
Toasted peppercorn, parmesan, imported black Egg yolk, guanciale, fresh cracked pepper and
truffle carpaccio, imported Gragnano pasta parmesan, imported Gragnano pasta
Lasagna 29 Parmigiana 25
Nona'’s recipe Armando’s family recipe
Pasta Entree
Tortelloni alla Panna 30 Short Rib 40
Cheese tortelloni, prosciutto cotto, peas, Parmesan Braised short rib, served with Mashed potatoes and
cream sauce grilled vegetables
Risotto 37 Pollo al Forno 27
White wine and pea rissotto, pan seared scallops Oven roasted half chicken with potatoes and
. vegetables

Mushroom Lasagna 38
Mushroom Blend, Black Truffle, Parmesan Cream Tagliata 40
Sauce 100z Strip, grilled and sliced, served with arugula,

cherry tomatoes, shaved parmesan, balsamic drizzle
Bolognese 35
Tradittional recipe Tuscan Style Ribbs 27

Oven roasted pork ribbs, rosemary fingerling
Nduja Spaghetti 35 potatoes, roasted red peppers
calabrian chili nduja sauce, pan seated shrimp, ;

Swordfish 40

spaghetti

Grilled, topped with a tomato and sambuca
gremolatta



