
Antipasti 

Gnocchi au Gratin  $12.95
Our potato  gnocchi with 3 cheese sauce au gratin

Black Truffle Ravioli Side  $14.95
4 pieces of Ravioli filled with black truffle and cheese, served with

extra virgin olive oil, black pepper  and garlic

Prosciutto & Burrata  $19.95
Slices of premium Italian Prosciutto and a lightly seasoned burrata. Served

with extra virgin olive oil and fresh italian herbs

Antipasti Clothesline  $29.95
Premium Italian Prosciutto di Parma, Genoa Salami, Parmiggiano Reggiano

aged 24 months, fresh burrata cheese over pesto Genovese, marinated
mushrooms and red Cerignola olives, 

Insalata 
Burrata & Pesto Caprese Salad  $14.95

Fresh burrata over pesto sauce, cherry tomatoes, basil leaves, served with
balsamico di modena and extra virgin olive oil

House side Salad  $7.95
Spring mix, cherry tomatoes served w/ balsamico di modena and extra virgin olive

oil  (add a Burrata  +$7.95)

Classic Bruschetta  $14.95
Bread slices topped with tomato and basil

FOOD ALLERGY NOTICE: If you have a food allergy or a special dietary requirement please inform your server before you order.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Prosciutto & Burrata  Bruschetta  $19.95
Bread slices with fresh Ricotta, topped with prosciutto and burrata

Caesar Salad  $9.95
Romaine lettuce and garlicky croutons, tossed in a creamy caesar dressing.

Finished with Parmesan Cheese



Meatballs                $9.95
Marinated in red sauce (5 units)

Breaded Chicken     $4.95

Fresh Burrata         $7.95 

A crispy and juicy breaded chicken breast 

A fresh Italian cheese made from mozzarella and soft texture cream

Special Sausages    $9.95
Pork sausages filled with pecorino cheese and sundried tomato (3 units)

3 cheese 

Fresh Fettuccine 

Fresh Tagliatelle 

Fresh Pappardelle 

Potato Gnocchi +$2

+$2Cheese Ravioli 
(not available with pesto) 

$15.95
(olive oil & garlic) 

(red marinara) 

(spicy marinara) 

(Parmigiano-Reggiano,
Asiago and Pecorino Romano) 

(basil, olive oil, Parmesan
cheese, black pepper, pine nuts) 

(authentic meat sauce, all beef) 

Pesto Genovese  $16.95

$17.95

$18.95

$19.95

$19.95Bolognese

1 - Choose the fresh pasta

2 - Choose the homemade sauce

Build your own Pasta

3 - Add a side

Aglio e Olio 

Tomato Basil 

Arrabbiata

(optional)

Our fresh pastas and sauces are homemade from scratch, we use the finest semolina flour and fresh ingredients.

Kitchen closes 30 minutes before closing time
We can politely decline any menu modifications and substitutions 

Wild Shrimp              $11.95
Served with extra virgin olive oil, black pepper and garlic



Chef Turci’s Signatures Dishes

(please allow 20 minutes for preparation)
Limited availability

FOOD ALLERGY NOTICE: If you have a food allergy or a special dietary requirement please inform your server before you order.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Pappardele Verdi Ragu   $24.95
Green Spinach long pasta (thick cut) served with ragu meat sauce (slow cooked for 6 hours) 

Pairs well with Primitivo and Chianti 

Pear Ravioli with Poach Pear in Wine  $29.95
Pear and cheese ravioli  served with 3 cheese homemade sauce with poach

pear in wine and crushed pistachio
Pairs well with Prosecco 

Pesto Potato Gnocchi Burrata  $24.95
Our fresh potato gnocchi served with pesto Genovese sauce and a delicious burrata on top

Pairs well with Chianti 

Squid Ink Shrimp Aglio e Olio  $24.95
Our black pasta made with squid ink served with shrimp, garlic and extra virgin olive oil

Pairs well with Chardonnay 

Purple Sweet Potato Stuffed Gnocchi  $24.95 
Handmade sweet potato gnocchi stuffed with mozzarella cheese, served with 3 cheese sauce

and topped with breadcrumbs, extra virgin olive oil and black pepper 
Pairs well with Moscato 

Lamb Shank Pappardelle   $44.95 
Lamb shank seasoned with honey & dijon mustard, herbs. Served with pappardelle pasta & red sauce 

Pairs well with Primitivo 

King Mushroom Pappardelle   $24.95
Fresh long thick cut pasta and mushroom creamy sauce made in house topped with king mushroom 

Pairs well with Brunello and Barolo 

Green Tortellacci Prosciutto   $24.95
Jumbo Tortellini stuffed with a blend of prosciutto, burrata cheese & herbs, wrapped in

our homemade green spinach pasta and served with 3 cheese sauce.
Pairs well with Pinot Noir 

Beef Wellington  $49.95 
Beef tenderloin fillet (medium rare), coated with mustard, prosciutto, wrapped

in puff pastry and baked. Served with gnocchi 3 cheese
Pairs well with Amarone and Barolo 

Turci's Lasagna  $24.95 
Layers of fresh lasagna sheets, fresh mozzarella and our slow cooked ragu sauce. 

Pairs well with Brunello 

Signature
Dishes
Photos

Fresh Fettuccine & Meatballs   $19.95
Long thin cut pasta and  homemade marinara sauce  served with 4 meatballs

Pairs well with Chianti 



Beverages

Tiramisu

Limoncello Delizia 

Rich & creamy flavor mixed with the coffee-
soaked lady fingers. Served with a shot of

espresso (to be poured over it )

Italian sponge cake filled with a lemon cream,
brushed with Limoncello syrup and covered

in a lemon and whipped cream glaze

         Large crunchy shell filled with ricotta  &
chocolate chips cream topped with chocolate

chips or pistacchio.  Substitute for all Nutella® 

Fresh Filled Cannoli 

Nutella Cheesecake 
Creamy and flavorful cheesecake topped

with a generous layer of Nutella® 

$7.95 each

Affogato 
Vanilla gelato scoop served with a
double shot of Lavazza® espresso

Desserts

Coca-Cola (glass bottle 12 oz) $3.95
San Pellegrino Sparkling Water
(glass bottle 750ml)

$7.95

Acqua Panna (glass bottle 750ml) $6.95

San Pellegrino Soda (blood orange)   $3.95

Sprite (glass bottle 12 oz) $3.95

Lemonade bottle $3.95
Sweet Tea bottle $3.95
Unsweet Tea bottle $3.95

Coke Zero can $3.95

French vanilla gelato over crushed almonds with
a generous drizzle of Italian caramel sauce 

Crunch Praline Vanilla Gelato 

Espresso single 

Espresso double 

Cappuccino 

Machiatto 

$5.95Latte 

Americano

Affogato 

$2.95

Coffees

Hot tea

one espresso shot

double Espresso + hot watertwo espresso shots

double espresso + Milk + foam

 double Espresso + Foam

double espresso + vanilla gelato 

single espresso + Milk + foam

  *extra milk   $0.95    *Decaf   +$0.95    

$3.95

$5.50

$4.50

$3.95

$8.95

$3.50

$10.95

$9.95

$9.95

$9.95

$9.95

 Dessert
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  *add Nutella®   $1.95    

Fresh filled tableside


