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A n t i pa s t i

CALAMARI FRITTI			   18
pickled sweet peppers, spicy pepper aioli

OCTOPUS ALLA GRIGLIA		  17
grilled octopus, sicilian caponata,
calabrian chilli EVOO

VENETIAN CRAB CAKE		  19
delicate white crab meat, potatoes, garlic, caper 
curry sauce 

ITALIAN MUSSELS			   15
p.e.i. mussels, marinara sauce, crostini

EGGPLANT PARMIGIANA		  16
fried eggplant, tomato basil sauce, fior di latte

CARPACCIO VENEZIANO                  17
seared prime tenderloin, arugula, harry’s sauce, 
shaved parmigiano dop

GRILLED ITALIAN SAUSAGE             16
sweet italian fennel sausage, 
parmigiano polenta, caramelized onion gravy

Pasta &  P izza

Pa n i n I

SPAGHETTI & MEATBALLS			     23
pork and beef meatballs, light tomato sauce, pecorino 

LASAGNA EMILIANA			      22
traditional ragu, creamy béchamel sauce, egg pasta

PAPPARDELLE AL RAGU			      24
six hour roasted beef short rib ragu, parmigiano dop

MARGHERITA				    18
fior di latte, san marzano tomatoes, fresh basil

SOPRESSA “NDUJA”			   18
spicy ‘nduja’ calabrian salame, tomato sauce, fior di latte

PROSCIUTTO DI PARMA  			   20
buffalo mozzarella, tomato sauce, arugula

CHICKEN PARM’ CIABATTA		  16
light tomato sauce, parmigiano dop, 
toasted ciabata, french fries 

ARTURO’S CHEESEBURGER	                18
Brandt beef burger, fried egg, fontina, lettuce, 
tomato, remoulade, french fries

E N T R É E S

COD PICATTA	  	               24
baby spinach, roasted 
fingerling potatoes

SALMON 			                 26
butternut squash risotto, broccoli rabe,
 black trumpet mushrooms, lemon sauce

CHICKEN  MARSALA 	               23
cremini & porcini mushrooms, 
hand made spaghetti

CHICKEN  PARMIGIANA	               24
light tomato sauce, parmigiano dop
hand made spaghetti

CHIANTI BEEF SHORT RIB                27
braised short rib, parmigiano polenta,
pancetta, roasted brussel sprouts

WILD MUSHROOM RISOTTO          17
foraged mushroom medley, carnaroli,  
preserved lemon gremolata

TUSCAN BEAN SOUP			      12
white beans, prosciutto di parma broth, 
parmigiano dop

MARKET GREENS		      	                    14 
crispy green leaf lettuce, arugula, shimeji mushrooms, pear, 
ginger- poppy seed dressing

CÆSAR SALAD			                  14
baby lettuce, pecorino romano, 
lemon - quartirolo dressing, focacchia croutons

ADD TO ANY SALAD

   CHICKEN            10                SALMON           13

S O U P  a n d  S A L A D

* PRIOR TO ORDERING, PLEASE ALERT OUR 
STAFF OF ANY FOOD ALLERGIES. CONSUM-
ING RAW OR UNDERCOOKED MEATS, POULTRY, 
SEAFOOD, SHELLFISH OR EGGS MAY INCREASE 
YOUR RISK OF FOOD BORNE ILLNESS, 
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL 
CONDITIONS.

GENOVA & FOCCACIA		  16
Genoa salami, speck, pistachio mortadella, 
taleggio, arugula, pesto, aged  balsamico, 
house made foccacia, french fries


