
LUNCH MENU

RIGATONI ALLA SORRENTINA
homemade pasta, imported tomatoes, Sicilian oregano, oven-dried

roma tomatoes, whole milk mozzarella cheese, evoo   - 20

BRUSCHETTA E BUFALA
3 toasted slices of homemade Pugliese bread,

imported tomato, buffalo milk mozzarella, fresh basil - 20
ADD ONS: sausage -5 mushrooms -5 ham -5 ‘nduja -5 prosciutto -5

sandwiches
MELANZANA

grilled eggplant, marinated bell peppers, smoked mozzarella cheese,
wild arugula, olive tapenade, housebaked seeded bun - 20

COTOLETTA
crispy fried free range Mary’s chicken breast cutlet, fontina cheese,

herb dressing, tomatoes, housebaked focaccia   - 20

CIUCIA NEBBIA
home-made prosciutto cotto (ham), melted imported Taleggio cheese

on crispy house-baked focaccia - 20
our sandwiches are served with a choice of potato chips or salads

salads
TONNO E UOVO

 olive oil marinated ahi tuna, organic baby lettuces, carrot, fennel,
Castelvetrano olives, oven baked tomatoes, crispy fried egg       - 20

FINOCCHIO, POMPELMO, BUFALA
organic ruby red mustard, shaved sweet fennel, ruby red grapefruit,

 Italian bufalo mozzarella cheese, lemon dressing  - 20

POLLO E VERDURE
herbs marinated & roasted Mary’s chicken breast,organic lettuces,
pickled vegetables, pumpkin seeds & Grana Padano  - 20



COCKTAILS

NEGRONI
gin, bitter, vermouth  - 15

APEROL SPRITZ
aperol, prosecco wine, soda water, orange slice  - 15

MIMOSA
orange juice, prosecco wine  - 13

D&C MANHATTAN
bourbon whiskey red sweet vermouth, bitters   - 15

OLD FASHIONED
bourbon whiskey, simple syrup, angostura bitter  - 15

MARGARITA
tequila, lime juice, agave syrup  - 15

MARTINI
gin or vodka, dry vermouth, lemon twist  - 15

NOT GINTO
Seedlip garden, juniper, lime, tonic  - 12

(zero alcohol)


