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ANTIPASTI PIZZA NAPOLETANA
Prosciutto e Burrata 18 Italian Salami 22
San Daniele prosciutto and creamy Italian Salami and Mozzarella
burrata cheese; and crimini mushroom, basil
a perfect combination! on our tomato sauce
Octopus Ceviche 18 .
Tender octopus with cilantro, Proscmtto and _Arugula 25
red onion, tomato, Aji Amarillo, San Daniele prosciutto, Fresh arugula,
lime juice. Tomato sauce, Parmesan cheese
Beef Carpaccio 23 Funghi 24

Thinly sliced USDA prime beef
tenderloin, served on a bed of fresh
arugula, topped with Grana Padano,
drizzled with mustard caper

Porcini Cream with Mix mushrooms,
Truffle oil and fresh Thyme

Vinaigrette QuatI‘O FOI‘maggI 22
Mozzarella and Gorgonzola,
Tuscan Hummus 12 Ricotta, Grana Padano
White bean puree with rosemary, garlic, With Basil and side Local honey

Toasted pita bread

Margherita 19
San Marzano tomato sauce,
Mozzarella and Grana Padano,
With fresh basil

Smoke Salmon Bruschetta 18

On the crispy cauliflower dough bread
With sour cream and Onion

Garlicky Portobello 15
Lightly sauteed with garlic, Parmesan, Boquerones 22
EVOO White anchovy, Mozzarella
and bell pepper With Italian parsley
INSALATA i
S Shrimp Pesto 22
Power Kale Salad 16 Basil pesto sauce, shrimp,

Mozzarella, Grape tomato and Olives
Kale and Farro, Fuji apple, mac nuts,

grape tomato, blue cheese, tossed

in a pomegranate dressing K°“?a“ Yaklnlku _ 24
Marinated grilled short rib,
Burrata Caprese 15 Mozzarella, Kimchee and Tokyo negi

Semi-dry tomato and creamy burrata
cheese, basil Pesto & garnished with
fresh arugula

Orange Caesar Salad 16

Fresh Romain lettuce and orange
mixed with Grana Padano, croutons

APPLTITO
Simple Arugula 12

Fresh arugula, Grana Padano, CRAFT PIZZA & WINE BAR
Olive oil & Balsamic vinegar,

lemon wedge



