ANTIPASTI
Insalata Centocolori $21
Mixed greens, avocado, heirloom tomatoes, Castelfranco
radicchio, red onions, lemon & olive oil dressing

Sorrento Salad $24
Cucumbers, heirloom tomatoes, capers, Gaeta olives, ricotta
salata, sun-dried tomatoes, oregano, balsamic & olive oil

Fritto Mr Capri $26
Arancine Nerano, potato croquetta, mozzarella in carrozza,
stuffed olives

Cozze e vongole $32
Mussels & clams sauntéed in a spicy tomato broth, garlic,
toasted bread

Focaccia Parma $27
mozzarella, tomato sauce, Parma prosciutto, arugula

Burrata fritta Caprese $28
Heirloom tomatoes, panko crusted pan fried burrata cheese

Parmiggiana di melenzane $25
Three cheese eggplant parmigiana, tomato sauce, basil

PASTA
Ravioli Caprese $24
House-made ravioli, caciotta cheese, marjoram, tomato
sauce

Gnocchi ai funghi e tartufo $32
House-made potato gnocchi, mixed mushrooms, truffle sauce

Spaghetti alla Nerano $27
Zucchine, provolone del monaco, basil

Calamarata allo scoglio $35
alamari shaped pasta, mixed seafood, cherry tomato sauce,
garlic, peperoncino

Linguine gamberi e limone $36
Lemon & buster sauce, sbrimp, wild baby arugula

Ziti alla Genovese $28
Slow cooked onions & beef & ragout, pecorino cheese

Lasagna classica $29
Fressh pasta layers, classic Bolognese sauce, bechamel

SECONDI
Branzino al forno $44
oven roasted seabass choice of 1 side

Salmone in padella $40
Pan seared Norwegian filet of salmon, roasted fennels,
capers, white wine, side of spinach

Cotoletta e parmigiana $36
Breaded chicken cutlet topped with classic three cheeses
eggplant parmigiana

Bistecca ai ferri $62
Herb marinated grilled ribeye steak, roasted potato,
broccoli rabe

SIDES
Broccoli rabe $13
garlic, peperoncino, olive oil

Peperonata $13
Roasted bell peppers, black olives, capers,
panko bread

Spinach $12
Sautéed with butter & parmesan cheese

Patate al forno $12
Garlic, fresh ltalian bert

Zucchini alla scapece $12
Marinated zucchine, garlic, mint, vinaigrette

Please let us know if you have any particular allergies or diecary requirements
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