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First Course

PROSCIUTTO & MOZZARELLA PLATTER 30 BURRATA CAPRESE 22
Selection of Prosciutta di Parma, Finocchiona, Housemade Burrata, Rosa Bruno and Heirloom
Housemade Burrata, Bufala Mozzarella Cherry Tomatoes, Basil Pine Nut Pesto, Balsamic

Reduction
GRILLED OCTOPUS 25 CALAMARI® 24
Roasted Bell Peppers, Fingerling Potatoes, Gaeta Friedd Calamari, fucchini, Ricotta, Chives
Olives, Caperberries, Shallots, Mustard Vinaigrette
SIGNATURE MEATBALLS 22 EGGPLANT PARMESAN 22
Housemade Burrata Cream, Garlic Butter Toasted Silky Tomato Sauce, Mozzarella, Parmesan
Focaccia
CAESAR SALAD*® *19 ROASTED BEET SALAD 21
Creamy Garlic Dressing, Parmesan, Ciabatta Brussels Sprouts, Garbanzo Beans, Vine Ripe
Croutons | Tomatoes, ltalian Giant Beans, Orange Segments,
Add 5almon® 18 | Add Shrimp* 15 | Add Chicken* 9 Ricotta Salata
MINESTRONE SOUP 15 BEEF CARPACCIO*® 24
Roasted Vegetables, Tubetti Pasta, Basil Pine Nut Parmesan Aioli, Pomegranate, Roasted Corn,
Pesto, Garlic Bread Shaved Parmesan, Celery Shoots

Wood Stone Pizza

MARGHERITA PIZZA 24 FOCACCIA PIZZA 26
Mozzarella, Tomato Sauce, Basil Maozzarella, Cream Cheese, Smoked Salmon,

Capers, Red Onion, Lemon
BIANCA PIZZA 26 BOSCO PIZZA 26
Mozzarella, Prosciutto, Arugula, Shaved Parmesan Roasted Mushroom Puree, Ricotta Cheese, White

Truffle Qil | Available as Vegan option upon request

Main Course
POTATO GNOCCHI 33 CHICKEN PARMIGIANA 39
Pork, Veal, and Beef Bolognese, Housemade Burrata Pounded Chicken Breast, Tomato Sauce, Mozzarella,
Cheese, Pine Mut Pesto Spaghetti
LINGUINE WITH CLAMS*® 39 GRILLED RIB EYE® 79
Manila Clams, Roasted Cherry Tomato, Spiced 18oz. Pat LaFrieda Ribeye, Brown Butter, Gnlled
Tornato Shellfish Broth Tomato
PAPPARDELLE 36 LOBSTER FRA DIAVOLO® 53
Housemade Pappardelle Pasta, Prosciutte Vodka Garganelli Pasta, Shrimp, Spicy Tomato Sauce
Sauce | Add Shrimp* 15 | Add Chicken 9
GRILLED BRANZINO® 49 GRILLED WILD ISLES SALMON* 43
Oven Roasted Eggplant and Zucchini Scapece, Mint, Roasted Winter Squash Puree, Farro and Cauliflower
Garlic, Arugula Pesto Ragu, Piccata Sauce
Allegro Classics
RIGATONI & MEATBALLS 34 VEAL CHOP PARMIGIANA® 65
Housemade Meatballs with Beef and Pork, Tomato Pounded Veal Chop, Tomato Sauce, Mozzarella
Sauce, Parmesan, Basil
BAKED LASAGNA NAPOLETANA 34 RISOTTO PESCATORA® 45
Sunday Meat Ragu Sauce with Meatballs, Pork, Shrimp, Mussels, Clams, Octopus, Scallops
Smoked Mozzarella, Pine Nuts
Vegan

IMPOSSIBLE MEATBALLS V) 23 ORGANIC ANCIENT GRAIN PENNE ) 32
Pinenut Ricotta, Tomate Sauce, Basil Extra Virgin Olive Qil, Garlic, Basil, Cherry Tomato,

Zucchini, Asparagus
BOSCO PIZZA 26 PASTA ALLA VODKA 32
Heoasted Mushrooms, White Truffle Gil, Caabrian Tagllatelle, Creamy Vodka Sauce, Pine Nut Ricotta,
Chill, Arugula Cherry Tomato, Fresh Oregano
CAESAR SALAD 19

Homaine, Ciabatta Croutans, Fried Capers, Vegan
Parmesan




