
SMALL PLATES & SOUP
 SOUP OF THE DAY  35
 FRITTURA MISTA 55
 Calamari, shrimp, sardines, lemon

 BRESAOLA 55
 Thinly sliced air dried beef, Grana Padano,         
 micro arugula, lemon dressing

 POLPETTE  55       
 Pork, beef, veal meat balls, Grana Padano, eggs,   
 bread, tomato sauce

 FRITTELLE 50
 Fried pizza dough, stracciatella di burrata, 
 prosciutto di Parma Rovagnati 24months 

 FAGIOLI E BIETOLA V  55       
 Swiss chard, cannellini beans, garlic, 
 peperoncino calabrese, Grana Padano

 AFFETTATI 60
 Rovagnati Prosciutto crudo, mortadella, spicy salame,         
 Grana Padano cheese, olives, pan focaccia

 FORMAGGI V  50       
 Gorgonzola, Taleggio, Truffle Pecorino, Grana Padano,   
 chestnut honey

 BRUSSELS SPROUTS V                55     
 Lightly fried Watsonville Brussels sprouts Grana Padano

 SIDES: 
 Seasonal vegetables  35 
 French fries  35
 Chicken  35
      Shirmp  40
 V= Vegetarian or can be Vegetarian
        *= Can be Vegetarian

PASTA
 GNOCCHI V  65
 Homemade potato spinach gnocchi, butter, Italian                 
 pancetta, truffle cream sauce, Grana Padano

 PACCHERI 70
 Rustichella pasta, braised rib eye, carrots, celery,  
 onions, tomato

 RAVIOLI V  70
 Homemade stuffed pasta, spinach, ricotta, tomato

 TROFIE *                  65
 Rustichella pasta, homemade fresh pesto, 
 octopus, oven roasted potatoes, Grana Padano

 RIGATONI V  70
 Homemade Rigatoni pasta, eggplant, tomato,   
 basil, grated ricotta salata

 PACCHERI DEL CONSOLE   70
 Rustichella pasta, spicy Nduja Calabrese, onion,  
 cherry tomato, bread crumbs, Grana Padano

 SPAGHETTI DI MARE 75
 Felicetti spaghetti, manila clams, mussels, cherry 
 tomatoes, garlic, peperoncino, white wine

 RISOTTO PORCINI V  75
 Italian arborio rice, porcini mushroom,                  
 white wine reduction

PIZZA
All Pizzas available a la carte on the regular menu                 

341 California Ave, 
Palo Alto CA 94306
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 INSALATE
 ROASTED BEETS V  45    
 Red beets, butter lettuce, roasted hazelnut,
 crembled goat cheese, croutons, lemon dressing

 MIXED GREENS V  35   
 Cherry tomatoes, olives, carrots, celery,
 lemon dressing

 ROMAINE V  45    
 Corn, shaved Grana Padano, carrots, borlotti beans,
 avocado, black olives, lemon dressing

 WARM SPINACH V  50    
 Baked potatoes, crispy pancetta, drunken goat cheese,          
 cabernet vinaigrette dressing

 

ENTRÉE
 BISTECCA 150    
 Certified Angus Beef® prime rib eye, 
        Green beans, homemade french fries, 
        Red wine demi-glace reduction

 POLLO MILANESE 75
 Mary’s free range chicken breaded and fried, 
 french fries, arugula salad, lemon

 
 PARMIGIANA DI ZUCCHINE V  70
 Zucchine, Grana Padano, tomato

 FISH OF THE DAY 90
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(all items serve up to 5ppl)


