
PASTA
(half tray / full tray)

PENNE CARROT
our signature cream sauce with a natural 

sweetness from roasted carrots
40 / 80

PENNE CONTADINA
broccoli rabe, cannellini beans, 

garlic and oil
50 / 100

PENNE VODKA
tomato cream sauce, vodka

40 / 80

RAVIOLI ALLA PORTO ROSA
ricotta cheese ravioli, fresh herbs, blush 

aurora or tomato sauce
60 / 120

GNOCCHI
potato dumplings in traditional tomato 

or aurora sauce
55 / 110

TORTELLINI BOLOGNESE
cheese filled tortellini with sofrito in a

blushing meat sauce
60 / 120

APPETIZERS
(half tray / full tray)

MOZZARELLA E PEPE
roasted bell peppers, extra virgin olive oil, 

herbs, fresh mozzarella -gf
50 / 100 

PROSCIUTTO E MELONE
local prosciutto and seasonal melon -gf

50 / 100

ANTIPASTO ROMANTICO
traditional italian meats, marinated vegetables, 

mozzarella cheese -gf
60 / 120

VERDURA GAMBERI
broccoli rabe, cannellini beans, shrimp, garlic, 

extra virgin olive oil -gf
70 / 140

CALAMARI DORATI
crispy calamari, marinara

60 / 120

HOUSE SALAD
mixed greens, mozzarella, carrots, purple cabbage,

tomato, homemade balsamic vinaigrette -gf
30 / 60

CAESAR SALAD
romaine lettuce, homemade caesar dressing, 

parmigiana cheese and croutons
30 / 60

CARNE 
**accompanied by seasonal side vegetables**

(half tray / full tray)

PARMIGIANA
lightly breaded, topped with mozzarella 

and marinara sauce
CHICKEN - 70 / 140

VEAL - 85 / 170

MELANZANE
topped with grilled eggplant and 

mozzarella in a wine sauce
CHICKEN - 70 / 140

VEAL - 85 / 170

MARSALA
sauteed with marsala wine and 

shiitake mushrooms
CHICKEN - 70 / 140

VEAL - 85 / 170

LIMONE
sauteed with white wine in a 

lemon butter sauce
CHICKEN - 70 / 140

VEAL - 85 / 170

SALTIMBOCCA
sauteed with prosciutto, sage and 

fresh mozzarella cheese
CHICKEN - 70 / 140

VEAL - 85 / 170

DOLCE VITA
sauteed with roasted peppers, artichokes, 

roasted garlic cognac sauce
CHICKEN - 70 / 140

VEAL - 85 / 170
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