
ITALIANO
W H E N  T H E  M O O N  H I T S  Y O U R  E Y E  L I K E  A  B I G
P I Z Z A  P I E ,  T H A T ’ S  A M O R E . "  –  D E A N  M A R T I N



L A  V I T A  É  U N A  C O M B I O N A Z I O N E  D I
M A G I A  E  P A S T A

ITALIANO

PRICES DO NOT INCLUDE 10% SERVICE TAX AND 13% VAT
PLEASE EXPLAIN TO YOUR WAITER ABOUT ANY FOOD ALLERGIES

LOS PRECIOS NO INCLUYEN EL 10% DE IMPUESTO DE SERVICIO Y EL 13% DE IVA POR
FAVOR INFORMAR A SU MESERO SOBRE CUALQUIER ALERGIA DE ALIMENTOS

APPETIZERS
C A P R E S E  

Fresh tomatoes, mozzarella, basil.  

$8

I N S A L A T A  M I S T A
Mixed green salad: a fresh mix of

greens, tomatoes, carrots, red onions,
cucumber, and beet.

$10

I N S A L A T A  D I  P A S T A  
E  V E R D U R E  F R E S C H E

A fresh mix of greens with cold
pennoni pasta, broccoli,  red onions,

capers, and cherry tomatoes.

$10

C O L D  P A S T A  S A L A D  

Al dente Penne pasta, served with
fresh cherry tomatoes, black olives,
and basil  leaves. Topped with small
mozzarella balls and a f inal touch of

our house dressing.

$10

$2

F R I E D  G N O C C H I
Enjoy fried gnocchi, crispy on the

outside and soft on the inside.

$8

B R U S C H E T A
Two toasts with raw prosciutto and

burrata cheese with honey and
pistachio

$11

Add pesto:
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RAVIOLI

R A V I O L I  D I  R I C O T T A  
E  S P I N A C I $20

Homemade fresh pasta fi l led with
spinach and Ricotta cheese, in a

delicate sauce of melted butter and
sage.

$22R A V I O L I  D I  C A R N E  A L
R A G Ú  B O L O G N E S E

Homemade fresh pasta fi l led with
ground meat ragu, garnished with

tomato sauce and parmesan cheese.



M A N G I A  B E N E  R I D I  S P E S S O ,  A M A
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PASTA

Penne short pasta with Bolognese
ground meat ragù, parmesan cheese.

S P A G H E T T I
A L L ' A M A T R I C I A N A $18

Experience a classic Ital ian dish: Al
dente spaghetti  tossed in tangy

pomodoro sauce, crispy pancetta, and
a touch of spicy chil i.

P E N N O N I  A L  R A G Ú
B O L O G N E S E  $15

L I N G U I N E  C A C I O  E
P E P E  $15

Linguine in a creamy cheese sauce of
Pecorino Romano cheese and pepper,

the classic roman style.

L I N G U I N E  A L L O
S C O G L I O $20

A savory journey to the Ital ian coast,
featuring clams, shrimps, squids,

fresh tomatoes, and parsley, capturing
the essence of the sea in every bite.

T A G L I A T E L L E  C O N
G A M B E R I $24

Delicate ribbons of pasta entwine with
succulent shrimp, garl ic, fresh
tomatoes, and basil,  creating a

symphony of f lavors that sings of
summer in Italy.
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PASTA

A pasta dish that brings together
intense and unmistakable flavors,

blending a creamy tomato sauce with a
hint of vodka. 

S P A G H E T I  A L L A
C A R B O N A R A $18

Al dente spaghetti  coated in a
velvety egg sauce, crispy pancetta,

Parmesan cheese and black
pepper.

V O D K A  P E N N O N I  $16

S H A D E S  O F  P I N K $16
Enjoy a unique combination of f lavors

with our farfalle accompanied by a
vibrant beet sauce and 

 crispy bacon on top.
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PASTA

Enjoy the freshness of our basil  pesto
sauce, tossed with al dente farfalle

and accompanied by cherry tomatoes
and a hint of truffle oil.  

S P A G H E T T I  W I T H
P U M P K I N  S A U C E $14
A delicious combination of

spaghetti  in a creamy pumpkin
sauce served with fresh

asparagus. 

F A R F A L L E  W I T H  P E S T O $16

R I G A T O N I  I N  S A L S A
B I A N C A  D E L L A  C A S A $20

Savor our perfectly al dente rigatoni,
bathed in an exquisite house-made

white sauce that blends three different
cheeses to perfection. A delicate onion

sauté enhances the pasta’s f lavor,
while a hint of black pepper adds a

lightly spiced finish.
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RISOTTI

Risotto cooked with a creamy fresh
pumpkin sauce, mixed with sauteed

fresh fungi, with a sprinkle of pistachio
and parmesan flakes.

R I S O T T O  A L  L I M O N E
C O N  F R U T T I  D I  M A R E $24

Creamy Arborio rice infused with lemon
beurre blanc sauce, garnished with

succulent shrimp , squids and clams
 , grated parmesan and a touch of butter.

R I S O T T O  D I  Z U C C A  &
F U N G H I $22

R I S O T T O  D I  A S P A R A G I
C O N  F I L E T T O  D I
M A N Z O  

$24
Risotto cooked with a creamy

broccoli  sauce, accompanied with beef
tenderloin medall ions, sautéed

asparagus, and parmesan cheese
flakes.

M U S H R O O M  R I S O T T O $18
Our mushroom risotto combines the
creaminess of Arborio rice with the
deep, earthy flavor of mushrooms

sautéed in olive oil.
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RISOTTI

Enjoy our tomato risotto, served hot
and topped with a generous dollop of
creamy burrata. The vibrant colors of

the tomato, burrata, and rice make it  a
dish as delightful to the eyes as it  is to

the palate.

B U R R A T A  R I S O T T O $20
Experience a taste of Italy with our

Risotto alla Burrata. This dish
combines the richness of creamy
Burrata with the savory notes of

Parmesan, the sweetness of cherry
tomatoes, and a hint of truffle oil.  

 

T O M A T O  A N D  B U R R A T A
R I S O T T O $20

R E D  W I N E  R I S O T T O
W I T H  B E E F
T E N D E R L O I N

$24
Indulge in the rich flavors of our red wine
risotto, accompanied by succulent pieces

of perfectly cooked beef tenderloin,
served atop a creamy Arborio rice risotto
with Parmesan. The robust red wine and

tender beef create an unforgettable
culinary experience.
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GNOCCHIS

The delicate notes of olive oil  and
crispy pancetta provide unparalleled

depth, while the finishing touch of
sweet cream and Parmesan cheese.

G N O C C H I  A I  F U N G H I $16
Indulge in the velvety softness of our

gnocchi, perfectly paired with a
luxurious mushroom sauce. 

G N O C C H I  W I T H
P U M P K I N  C R E A M $20

R E D  W I N E  G N O C C H I  W I T H
B E E F  T E N D E R L O I N $24

Savor our pil lowy gnocchi, bathed in a
red wine reduction that perfectly
complements the savory notes of

grated Parmigiano cheese.

P E S T O  G N O C C H I  W I T H
S H R I M P S $24

Tender gnocchi are perfectly paired
with succulent shrimp, accompanied
by a vibrant pesto sauce made with

fresh basil.

G N O C C H I  A L L A
C H E C C A $16

Gnocchi served in a rich and flavorful
Pomodoro sauce that captures the

essence of fresh Ital ian ingredients. The
gnocchi are delicately topped with
succulent tomatoes and generous

portions of mozzarella cheese
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CALZONI

Fior di latte mozzarella, tomato,
prosciutto cotto, extra virgin olive oil,

basil.

C A L Z O N E  A L  S A L A M E $22
Fior di latte mozzarella, prosciutto
cotto, salame, tomato, parmesan

cheese, extra virgin olive oil,  basil.

C A L Z O N E  P R O S C I U T T O
C O T T O  E
M O Z Z A R E L L A

$20

C A L Z O N E  P R O S C I U T T O
E  F U N G H I $20

Fior di latte mozzarella, mushrooms,
tomato, prosciutto cotto, parmesan
cheese, extra virgin olive oil,  basil.

The Calzone, a delightful twist on the
traditional pizza, hails from Southern italy,

where it  was crafted as a portable and hearty
meal for workers on the go. Encasing a rich
blend of cheeses, meats, vegetables, and

sauces in a golden, baked crust, the calzone
offers a satisfying explosion of f lavors, a true
homage to Ital ian ingenuity and culinary art.
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PIZZA

San Marzano tomato, buffalo
mozzarela, basil,  and parmesan

cheese.

MARGHERITA $16
San Marzano tomato, mozzarella,

basil,  extra virgin olive oil,  parmesan
cheese.

REGINA $16

DIAVOLA $20
San Marzano tomato, f ior di latte

mozzarella, spicy salami, parmesan
cheese, basil,  extra virgin olive oil.

VEGGIE $18
San Marzano tomato, f ior di latte
mozzarella, bell  peppers, onions,

mushrooms, eggplant, extra virgin
olive oil.

CALABRESE $20
San Marzano tomato, mozzarella f ior di

latte, eggplant, spicy salami,
parmesan cheese, extra virgin olive oil

and basil,  oregano.



I L  C I B O  È  U N  M O D O  P E R
R I C O R D A R E  I L  P A S S A T O  E  U N

M O D O  P E R  S O G N A R E  I L  F U T U R O

ADD A SPICY KICK TO ANY PIZZA WITH OUR CHILI-
INFUSED OLIVE OIL, AVAILABLE UPON REQUEST.

PIZZA

San Marzano Tomato, f ior di latte
mozzarella, prosciutto cotto,

champignon mushrooms, parmesan
cheese, extra virgin olive oil,  basil.

C A P R E S E  -  W H I T E
P I Z Z A $20

Fior di latte mozzarella, sl iced fresh
tomato, burrata cheese.

P R O S C I U T T O  E  F U N G H I $20

P R O S C I U T T O $18
San Marzano Tomato, f ior di latte

mozzarella, prosciutto cotto, parmesan
cheese, extra Virgin olive oil,  basil.

P R O S C I U T T O  C R U D O  E
B U R R A T A $20
Tomate San Marzano, queso

mozzarella, prosciutto crudo San
Michele, burrata, aceite de oliva extra

virgen y albahaca

T R E  P O R C E L L I N I $20
San Marzano tomato, f ior di latte

mozzarella, sausage, spicy salami,
prosciutto cotto, parmesan cheese,

extra virgin olive oil,  basil.

C A P R I C C I O S A $20
San Marzano tomato, f ior di latte

mozzarella, Prosciutto cotto,
mushrooms, black olives, and an egg,

drizzled with extra virgin olive oil.



ITALIANO

E N J O Y .


