
PASTA  
 

 
FUSILLI POMODORO E BASILICO  $ 15  
Egg pasta, pomodoro sauce,cherry tomato confit, fresh basil, parmigiano grated ,butter, extra virgin 

olive oil 

 

FUSILLI ALL'AMATRICIANA $ 15  
Egg  pasta , amatriciana sauce (bacon and tomato), pecorino shaved, butter, extra virgin olive oil                                                                                        

 

TAGLIOLINI CACIO E PEPE, PARMIGIANO VACCHE ROSSE 24 MONTHS AGED AND 

SICHUAN PEPPER $ 17  
Egg pasta, Cheese and pepper sauce (pecorino, sichuan pepper) extra virgin olive oil 

 

TAGLIOLINI ALLA CARBONARA  $ 17 
Egg pasta , egg & cheese sauce (parmigiano &pecorino), crispy bacon, butter, extra virgin olive oil 

 

TAGLIOLINI ALLE VONGOLE $ 24   
Egg pasta little neck clams, clam jus, cherry tom confit, parsley, extra virgin olive oil 

 

TAGLIOLINI AGLIO OLIO E PEPERONCINO  $ 12  
Egg pasta , garlic oil, pink crushed pepper, garlic paste, parsley 

 

WHOLE WHEAT TAGLIOLINI, VEGGIE JULIENNE FRESH BASIL, LEMON ZEST  $ 15  
Whole wheat pasta veggie julienne, (celery, peperoni, carrots, zucchini), fresh basil, lemon zest, veggie 

broth   

 

FUSILLI ALLA (BOLOGNESE) SLOW COOKED VEAL RAGU, ALLA BORGO $ 22 
Egg pasta , bolognese  sauce (veal, pork  and tomato), parmigiano butter, extra virgin olive oil 

 

 

 

 

RISOTTO PARMIGIANA $ 22 
Rice, onion, parmigiano, butter 

 

RISOTTO ZAFFERANO  $ 25  
Rice onion, parmigiano, butter, saffron 

 

RISOTTO AI FUNGHI (PORCINI, OYSTER, SHIJMEI MUSHROOMS) $ 28 
Rice onion, mixed mushrooms (porcini, oyster, shimeji mushrooms) butter, parmigiano,  

 

  



CRUDO  
  

SALMON TARTARE $ 18  

SALMON CARPACCIO $ 16 

HAMACHI CARPACCIO $ 24  

  

TUNA CARPACCIO $ 16 

TUNA TARTARE $ 18 

OYSTERS (KUSSHI) $ 4.5 

  

BEEF TARTARE $ 18 

BEEF CARPACCIO $ 17  

  



MEAT  
 

SKIRT STEAK  $ 28  

BEEF TENDERLOIN  $ 39  

RIBEYE 14 oz $ 59  

TOMAHAWK  $ 140 

NY STRIP  $ 62 

LAMB RACK $ 78 (x 2) 

LAMB CHOPS $ 39  

AIRLINE CHICKEN BREAST  $ 19 

WHOLE CHICKEN  $ 28  half $ 16 

TODAY SPECIAL: 

CHICKEN YAKITORI 4 PC $ 18 

SIDES $ 8 
 

GRILLED VEGGIES 

SPRING MIX 

ROASTED POTATOES 

POLENTA 

SAUTEE’ VEGGIES 

GRILLED ASPARAGUS 



 

FISH  
 

GRILLED SHRIMP SKEWERS  $16  (ea) 

GRILLED OCTOPUS with crispy prosciutto  $ 32 

FRITTO DI GAMBERI & CALAMARETTI $ 18  

GRILLED SALMON  $18  

GRILLED BRANZINO (400/600) $ 35  

GRILLED FISH OF THE DAY – CHILLEAN SEA BASS $ 52 

GRILLED TUNA $ 28 

 

 

 

 

 

SIDES $ 8 
 

GRILLED VEGGIES 

SPRING MIX 

ROASTED POTATOES 

POLENTA 

SAUTEE’ VEGGIES 

GRILLED ASPARAGUS 

 



CHARCUTERY AN 

CHEESE 
Charcutery, Cheese or Mixed 

cutboard   

 

Small 16 $ 

Regular 24 $ 

Party 32 $  

 

 

 

 

 

CROSTINI 
 

Crostino salmon 12 $ 

Pan tomate & patanegra 15 $ 

Crostino Speck D'anatra 15 $ 

 

PANINI 
 

Panino Prosciutto Crudo, Bufala, Tomato Truffle 15 $ 

Panino Prosciutto Crudo, Parmigiano,  Artichoke 15 $ 

Panino Speck, Robiola , Arugula 15  $ 

Panino Speck, ricotta  15 $ 

Panino Bresaola, Goat cheese 15 $ 

Panino Salmon, cream cheese, fennel 15 $ 

Panino Ham, mozzarella, Anchovies 15 $ 

Panino Ham Mozzarella Tomato, arugula 15 $ 

Panino Ham, fontina 15 $ 

Panino vegetarian 10 $ 

Panino vegan 10 $ 

  

 

 

 

 

 

  



 

 

SALADS 
  

CAPRESE SALAD CASA TUA 15 $ 

Mozzarella cheese, tomato and basil 

 

ENDIVE SALAD, 13 $ 

lentils chick peas, white onion, basil Caesar dressing 

 

GREEN SALAD (THREE GREENS, PARSLEY AN BASILICO) 12$  

 

BUILD YOUR OWN SALAD  

Two green or grain + one protein + two vegetables + dressing 14 $ 

 

Greens Grains Proteins & C Vegetables Dressings 
     

Arugula Quinoa Grilled chicken  Shredded carrots Roasted lemon 

dressing 

Baby spinach Wild rice  Poached shrimp Shredded purple 

cabbage 

Balsamic  

 
 Roasted Mushrooms Corn  

Chick peas 

Pistachio vinaigrette 

Frisee 

 

  
Cherry tomatoes Lemon juice 

Spring Mix 

 

  
Basil Extra virgin olive oil 

Mesculin 

 

 
 Bean sprouts House Dressing 

   
Edible flowers 

 

Basil Dressing 

  
 Micro greens  

 

  
  

 

    
 

More greens More grains More proteins More  

vegetables 

 

50 c 50 c  2.5 $ 50 c  

 

 



JUICES  (cold press juices in house)  

Deep Roots   10 $ Carrot, Pear, Beets, Ginger, Lemon  

 

Glow  10 $     Orange, Pink Grapefruit, Lemon, Tumeric 

 

Gratitude  10 $ Romaine, Apple, Cucumber, Kale, Pineapple, Lemon, Ginger 

 

Sunrise  10 $ Pear, Pineapple, Apple, Strawberry, Mint 

 

Orange  6 $ Orange 

 

Skin Deep  10 $ Apple, Pineapple, Cuccumber, Lemmon 

 

 

SMOOTHIES  & SHOTS 

 

The Amazon  8 $ Strawberry, Raspberry, Blueberry, Gojiberries, Acai powder, 

Coconut water 

Guiltless  8 $ Avocado, Cashews, Mint, Cacaonibs, Raw cacao, Almondmilk 

 

Duplicitious  8 $ Banana, Almondbutter, Dates, Ginger, ,Maca, Hemp milk 

 

Golden child  8 $ Pineapple, Mango, Tumeric, Banana, Hemp seeds, Orange juice 

 

Grounded  8 $ Spinach, Banana, Moringa, Coconut oil, Cardamom, Coconut milk 

 

 

Ginger Shoot 5 $ Tumeric Shoot 5 $       Lemon, Ginger & Turmeric 5 $ 

FRUITS AND MORE  
 

Chia seed pudding parfait with gluten free granola and fruit 9 $ 

 

Greek yogurt parfait with fresh fruit 9 $ 

 

Acai bowls topped with fresh fruit , and choice of toppings 9 $ 

 

Seasonal fruit salads 9 $  



PIZZE 
 

MARGHERITA - FIOR DI BUFALA 15 $ 
Tomato sauce, buffalo mozzarella, basil, olive oil 

 

MARINARA 11 $ 
tomato sauce, black garlic, olive oil 

 

PROSCIUTTO E FUNGHI 17 $ 
mozzarella, TOMATO SAUCE, granbiscotto ham, mixed mushrooms 

 

QUATTRO FORMAGGI 17 $ 
mozzarella, taleggio, gorgonzola, fontina 

 

PROSCIUTTO CRUDO, RUCOLA E POMODORINI 17 $ 
tomato sauce or white, cherry tomatoes, arugula, prosciutto crudo, olive oil 

 

VERDURE ALLA GRIGLIA 15 $ 
tomato sauce, grilled artichokes, grilled zuccini,plum tomatoes,roasted acorn squash 

 

CARCIOFINI  17 $ 
sauce, mozzarella DI BUFALA, grilled artichokes, olive oil 

 

DIAVOLA 15 $ 
tomato sauce, mozzarella, spicy salami 

 

FONTINA & TRUFFLE 30 $ 
mozzarella, fontina,truffle oil, shaved black truffle 

 

PIZZA KIDS 10 $ 
tomato sauce, mozzarella (cat face) 

 

CALZONE 17 $ 
mozzarella, granbiscotto ham, mixed mushrooms, arugula 

 

ADD-ON   

Truffle 20 $ 

Anchovies 5 $ 

Other ingredients 2 $ 

  



Coffee 
 

Italian style coffee (Passalacqua Naples) 

 

Espresso  3 $ 

Americano  3 $ 

Macchiato 4 $ 

Cortado  4.25 $ 

Cappuccino 4.5 $ 

Latte   5 $ 

Vanilla Latte 7 $ 

Mocha 7 $ 

Affogato 7 $ (gelato with espresso) 

 

New style coffee & Co. 

 

Kyoto 6 $ 

Single Origin hand pured  

coffee (see list) 5.25 $ 

Hot Chocolate  6 $ 

Milk & Honey  3 $ 

 

Alternative Milk: 

Almond Milk 1 $ 

Skim Milk 1$ 

Coconut Milk 1 $ 

Cashew Milk 1 $ 

 

Matcha  (green tea 

specialty) 5 $ 

Matcha Latte 6 $ 

Green Tea 4 $    

Earl Grey Tea 4 $ 

Black  Tea 4 $ 

Tisane 6 $ 

 


