BEER, COCKTAILS & WINE

FEATURED
APERITIVO MENU
NEAPOLITAN PLZZA

L'IMPERO ROMANO

Carbonara 30

Mezze maniche with crispy guanciale, egg yolks,

Pecorino Romano, cracked black pepper.

Amatriciana <4 30
Pasta in a rich tomato sauce, crispy guanciale,

peperoncino, and finished with Pecorino Romano.
Cacio e Pepe 25
Tonnarelli in a silky Pecorino Romano DOP and black

pepper sauce.

PIZZA

Margherita (Red) 15
Pomodoro, mozzarella, basil, EVOO.

Diavola (Red) 19
Pomodoro, hot salame, mozzarella, basil, EVOO.
Prosciutto e Rucola (White) 21

Mozzarella, prosciutto, arugula, shaved Parmigiano,
EVOO.

Salsiccia e friarielli (White) 19
Sausage, rapini, provola cheese, EVOO.
Vongole (White) 24

Middleneck clams, pecorino and clam juice
Reduction, garlic, oregano, EVOO, lemon zest.
Tarantina (Red) 19

Pomodoro, olives, anchovies, capers, garlic, oregano, EVOO,

basil.
Mortacchiosa (White) 19

Whipped ricotta, garlic, pistacchio crumble, sliced mortadella,
EVOO.

Capricciosa (Red) 19
Mozzarella, tomato, EVOQO, ham, mushrooms,

olives, artichokes, basil.

INSALATE

Toscana (V 16
Tuscan-style panzanella with cannellini beans,

fresh vegetables, ripe tomatoes, toasted bread,

EVOO.

. eqe &
Siciliana 16
Roasted beets, Sicilian orange supremes, toasted

pistachio, baked ricotta salata.

F 14
Cuor di bue tomatoes, fresh fiordilatte. mozzarella,
basil, oregano, EVOO.

Cesare p 12

Romaine hearts, house-made focaccia croutons,

Caprese

Parmigiano Reggiano, house-made dressing.

APPETITOSI

Carpaccio di Filetto 32
Delicately sliced tenderloin, dressed with EVOQO

and lemon on peppery arugula, shaved Parmigiano.
Fritto misto di mare 32
Calamari, shrimp, market fish and zucchini, in a
semolina and rice flour crust.

Aperitivo board 30
An assortment of premium Italian cold cuts and cheeses,
olives, scasonal accompaniments and fruits.

Polpo alla griglia 26
Char-grilled octopus, on Arugula with olives, capers,

lemon, EVOO.

Crostini Corleone 28
Fiordilatte mozzarella, pomodorini confit, Prosciut-

to di Parma DOP.

PLEASE INFORM YOUR ATTENDING STAFF OF ANY ALLERGIES
OR DIETARY RESTRICTIONS. DRINK RESPONSIBLY. HAVE A GREAT TIME!

Salsiccia e friarielli 24
Italian sausage and rapini sautéed with garlic, EVOO,
and a hint of chili pepper.

Impepata di cozze 22
Steamed mussels in your choice of Bianco (white

wine, garlic, parsley) or Rosso (light tomato, garlic,
parsley).

Olive Ascolane 22
Stuffed green Ascolana olives, filled with a savory

blend of veal and pork and fried to a golden crisp.
Bocconcini di melanzane 22
Eggplant stufled with Parmigiano and whipped

sheep ricotta, mozzarella and tomaco confic.
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