
SALADS

WARM EGGPLANT CAPRESE (V)

FRITTO MISTO 

BEEF CARPACCIO

SAN MATTEO SALAD (V)

SALUMI E FORMAGGI 

14

16

20

18

18

22

Fried eggplant/ tomato jam/ burrata

Calamari/Shrimp/White Fish/Garlic
Aioli/Calabrian Chiles

Mix Greens/Confit Tomatoes/Shaved
Fennel/ Parmigiano/Dijon Champagne
Vinaigrette

Charred Octopus/Romesco/Pickled Red
Onions/Roasted Potatoes 

Finocchiona Salami Toscano/Pistachio
Mortadella/Sottocenere Al Tartufo/
Aged Pecorino 

COZZE
Mussels/Coconut/Cilantro/Tuscan Bread

Wild Arugula/Parmigiano/Capers/Celery

Prosciutto San Daniele/ Local Mozzarella di
Bufala/ Tuscan Bread

ANTIPASTI

BABY KALE CAESAR 
Homemade dressing/ Parmigiano Reggiano 

16

PROSCIUTTO E MOZZARELLA 

STARTERS

OCTOPUS 

POLPETTE E POLENTA

ARANCINI AL POMODORO

All-beef meatballs/ Parmesan polenta/
Pomodoro  

Fried risotto/ Sundried tomato/ Smoked
Scamorza cheese

18

18

14

14



LASAGNA

MAFALDINE NORMA

STROZZAPRETI PESTO 

SPICY CHICKEN VODKA 

AGNOLOTTI E LIMONE (V)

GNOCCHI SALSICCIA

BUCATINI BOLOGNESE
Bucatini Lunghi/Parmiagiano

PAPPARDELLE CINGHIALE

PUMPKIN RAVIOLI (V)

24

24

25

25

24

24

24

26

26

Rigatoni/ Chicken/ spicy vodka
sauce/ Parmigiano Reggiano

Pumpkin ravioli/ Apple cider/ Pine
nuts/ Sage

Bolognese/Bechamel/Parmigiano

Pappardelle/ Pomodoro/ Wild Boar/
Parmigiano Reggiano

Gnocchi/ Fennel Sausage/ Stracchino/
Sundried tomato pesto

Strozzapreti/ Shrimp/ Basil pesto/ Cream/
Cherry Tomatoes/ Parmigiano Reggiano

Agnolotti Filled With Ricotta & Lemon
Zest /Prosecco sauce/Sauteed spinach

PASTA

12

PORK OSSOBUCCO

LAMB SHANK

ZUPPA DE PESCE

BONE IN NEW YORK

SEAFOOD MANICOTTI 

12

30

32

32

52

32

16 oz Bone In NY/Roasted
Tomatoes/Pepper Sauce/Truffle
Roasted Potatoes

Seafood broth/ Shrimp/ Clams/ Mussels/
Calamari/ White fish

Pork ossobucco/ Mushroom truffle
risotto

Shrimp/Scallops/Crab meat/Ricotta/
Fontina Cheese/Lobster Cardinale Sauce

CONTORNI

SAUTEED SPINACH

SAUTEED BROCCOLINI

Garlic/ Olive Oil

Garlic/Olive Oil/Lemon juice

DESSERT
TIRAMISU
AFFOGATO CORRETO

CROSTATA DE MELE

CHOCOLATE LAVA CAKE

12

12

12

MAIN COURSE

10

10

Braised lamb shank/ polenta/ Pecorino
Mafaldine/ Pomodoro/ Eggplant/
Scamorza Cheese

All pastas are made in- house. Gluten- free pasta available. 

PARTIES GREATER THAN 6 ARE AUTOMATICALLY SUBJECTED TO A 22% GRATUITY

KIDS MENU 
PASTA WITH POMODORO SAUCE

PASTA WITH BUTTER SAUCE

PASTA WITH ALFREDO SAUCE 

ADD CHICKEN TENDERS/ MEATBALLS +$3

MAINS


