
cheese $5 
fontina val d’aosta 
cow’s milk, rich, sweet, semi-soft 

taleggio 
cow’s milk, nutty, aromatic, semi-soft 

gorgonzola dolce 
cow’s milk, creamy, mild, semi-soft 

pecorino romano 
sheep’s milk, olivey, nutty, semi-hard 

ricotta salata 
sheep’s milk, salty, dry, semi-hard 

parmigiano reggiano 
cow’s milk, piquant, salty, hard 

 

 

sliced meats $7  
prosciutto di parma  
cured ham 

soppressata 
medium spice salami 

 

 

fish $4 
anchovies  

white anchovies  

olive oil poached swordfish 

 

 

bruschetta $1.50 each 
white bean and prosciutto 
tomato and basil relish 

 

 

olives and vegetables $5 each 
mixed marinated olives 

cold risotto and tuna salad  

eggplant caponata  

pickled green beans  

roasted peppers with balsamic and basil 

 

 

imported italian sodas $3 
limonata 

aranciata 

chinotto 

 
 
bottled water  
still $4 
sparkeling $4.5 

 
 
coffee $3 
decaf coffee $3 
espresso $3.5 
decaf espresso $3.5 
cappuccino $4 
decaf cappuccino $4 
 


