
theresa’s formaggi al forno� 16
ricotta affumicata sardo, mint, red 
onion, sun gold tomato, cerignola olive 
& herbed focaccia 

sea salt & wild oregano focaccia� 10
whipped ricotta, truffle gremolata (v)

Arancini primavera  � 16
CDV salumi, fennel, garden peas,  
dill, pollen

Sal’s salumi & formaggi� 24
rotating house cured meats 
& hand selected cheeses

wood roasted Meatballs� 15
pomodoro, basil, parmigiano

Antipasti

ADD: CHICKEN + 9 | SHRIMP + 10 | cdv salumi + 9

Arugula� 17 
pickled & roasted grapes,  
fried almonds, pecorino,  
lemon citronette (gf/n/v)

chopped italian� 16 
artichoke hearts, roasted red  
peppers, pepperoncini, red onion,  
mozzarella, celery, olives,  
parmigiano reggiano (gf|v)  

Insalate

Margherita� 19 |33

Sausage & Red Onion� 25 |39

Spicy Pepperoni� 25 |39 

sal’s special Focaccia� 28 |51
sicilian porcini, caramelized onion, 
pecorino al tartufo, crispy prosciutto 

available gluten-free + 5 per half 

foxhole Focaccia

ADD: arugula + 4  | CDV fennel sausage + 5  |  prosciutto san daniele + 8

DOP Marinara� 13
san marzano, wild oregano, garlic (v)

DOP Margherita |Di Bufala� 17 |21
san marzano, DOP fior di latte, basil, parmigiano (v)

Golden margherita |di bufala� 19 |23
DOP dattarina giallo, DOP fior di latte, bufala mozzarella,  
basil, parmigiano, bergamot evoo (v)

Salsiccia & Soppressata� 22
san marzano tomatoes, CDV sausage, DOP fior di latte,  
soppressata calabrese, wild oregano,parmigiano reggiano

Mortadella e Pistachio� 21
pork mortadella, DOP mozzarella di bufala, caciocavallo,  
basil, pistachio pesto (n) 

Super Diavola� 21
CDV ‘nduja, calabrian chili paste, DOP fior di latte, basil,  
calabrian oregano, spicy oil

Tartufo� 23
black truffle sauce, DOP mozzarella di bufala, arugula,  
parmigiano reggiano (v)

Zucchine alla Scapece� 20
sardinian provola, zucchini flowers, garlic, pecorino,  
mint, essenza balsamic (v)

PROSCIUTTO E ARUGULA� 26
mozzarella di bufala, 24 months parmigiano “solo bruna,”  
essenza balsamic

pizza Napoletana 

available gluten-free 

spaghetti Pomodoro� 21 
san marzano tomato, garlic, basil (v) 
ADD: TWO MEATBALLS + 6 | BURRATA + 6

BUCATINI Cacio e Pepe� 22 
salt-cured black peppercorn, belper knolle, pecorino romano (v)

rigatoni con ragu� 24 
CDV sausage, tomato, saffron, basil, parmigiano reggiano

casarecce� 26
asparagus, wild ramps, sheep’s ricotta, sunflower pesto

Mamma’s Gnocchi Alla Romana � 28 
crispy duck, wild leek, asparagus, duck egg, hyssop mostarda

Housemade Pasta 

strawberries n’ cream maritozzi� 7

chocolate silk torta� 7 

pistachio coffee cake� 7

Try all three pastries � 18

Pastries

MOTHER ’S DAY SPEC IAL

Brunch Specials 
SWEET  
bab’s fritelle di ricotta� 15
huckleberries, meyer lemon, sheep’s ricotta, burnt honey 

SAVORY  
scarlet crab bruschetta� 21 
soft scrambled eggs, snap peas, pickled ramps, cavile crema, petit arugula 
salad & stirato fett’unta 

ursino’s eggs inferno� 17
baked eggs, spiced pomodoro, salsicca verde, farmer’s cheese, basil

Panuzzo
neapolitan sandwich | served with side salad 

cecelia’s chicken panino� 16 
wood roasted chicken, pesto al’noce, suffolk grape, sunflower sprouts, bleu di capra

meatball pomodoro� 15
pork & beef, basil, parmigiano reggiano

cdv spicy salumi� 16
prosciutto cotto, CDV soppressata, mozzarella, 
calabrian chili aioli, shredded lettuce

(*) raw • (gf) gluten-free • (v) vegetarian  
(n) nuts • (s) shellfish • (t) cooked to order; 

Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of food-borne illness.  

Please inform your server of any allergies as not  
all ingredients are listed on the menu.

Mother’s Day



red

benanti Etna Rosso� 18 |72
SICILIA, nerello mascalese 2020

Masseria li veli orion� 15 |60
APULIA, primitivo 2021

Salcheto Vino Nobile di Montepulciano� 17 |68
TUSCANY, sangiovese 2019

Prelius� 18 |72 
TUSCANY, cabernet sauvignon 2021

TRITANA MONTEPULCIANO D’ ABRUZZO� 13 |52 
ABRUZZO, montepulciano 2021

cos ‘pithos’� 135  
SICILIA, nero d’avola-frappato 2021
 
DONNAFUGATA “SHERAZADE”� 72
SICILIA, nero d’avola 2021

cantina di oliean lanaitto� 70  
SARDEGNA, cannonau  2020 
	  
Regaleali ‘Rosso Del Conte’�  210  
SICILIA, nero d’avola 2016 

antonio mazzella� 100  
CAMPANIA, piedirosso 2021

feudo maccari ‘maharis’� 175 
SICILIA, syrah 2020 

Marisa Cuomo ‘Furore’ Rosso� 120 
COSTA, d’AMALFI aglianico-piedirosso 2020

BonAnno�  95 
NAPA VALLEY, cabernet sauvignon 2021

Ettore Germano barolo� 125   
PIEMONTE, nebbiolo 2018 coda di volpe cask 
  
San Fereolo ‘Dogliani’� 115 
PIEMONTE, dolcetto 2013

Valentina Cubi ‘Morar’ Amarone� 130 
VENETO, corvina blend 2013

paolo bea pagliaro� 190 
UMBRIA, sagratino 2017

san bernardino monica di sardegna� 68 
SARDINIA, monica 2018

Bittersweet Vacation� 14
slushie cocktail in the style of sgroppino: 
cappelletti, strawberry, honey, lemon, prosecco

Springtime In Capri� 14 
vodka, pamplemousse, crema di orangecello, 
lime, calabrian chili bitters, mint

Juliet’s Balcony� 13 
meletti, lemon, orange bitters, prosecco

White grapefruit Negroni� 16 
gin, lillet, pamplemousse, malort

Neapolitan Opera� 15 
bourbon, zucca rabarbaro, blueberry,  
cardamom, lemon, angostura

Cin Cin Espresso Martini� 18
an elevated italian espresso martini:
vodka, trio of amari, borghetti

Verdello� 16
cucumber & black pepper gin,  
green chartreuse, basil, lemon

Stolen Vespa� 15
tequila, mezcal, vermouth rouge, grapefruit, 
black olive sea salt

Isola Bella� 10
n/a amaro lucano, blueberry, cardamom,  
lemon, soda *spirit free

Spring Sipper� 10
grapefruit cordial, lime, soda *spirit free

cocktails

rotating seasonal draft� 10 
local/ draft

Peroni� 8
italian lager/ draft

Menabrea Bionda� 9
italian blonde/ draft		

Beers

Sparkling
Cantina di Castelnuovo� 14 |56  
PROSECCO, glera NV

Cleto Chiarli Brut Rose� 15 |60  
EMILIA ROMAGNA, grasparossa & pinot noir NV

MEDICI ERMETE ‘CONCERTO’� 16 |64  
REGGIO EMILIA, lambrusco salamino 2020

marino abate� 60   
SICILIA, inzolia/ansonica NV

LA COLLINA ROSA LUNA� 56 
EMILIA-ROMAGNA, lambrusco

Rosé & Orange
cirelli trebbiano d’abbruzzo� 15 |60 
ABBRUZZO, orange wine of trebbiano 2022

la meridiana quattro terre rosato� 14 |52
MONTEGROSSO D’ASTI, barbera 2022 

w
hite

Tenuta Cavalier e pepe� 14 |56
CAMPANIA, coda di volpe 2021 

FEUDI DI SAN GREGORIO� 17 |64
CAMPANIA, greco 2021

Tenuta Regaleali Nozze d’oro� 18 |72 
SICILIA, inzolia, sauv blanc 2020

PIEROPAN� 15 |60 
SOAVE, garganega 2021

LA CAPRANERA� 16 |64 
CAMPANIA, falanghina 2022 

GRACI ‘ARCURIA’ ETNA BIANCO� 165
SICILIA, carricante 2019

marisa cuomo bianco d’amalfi� 95  
CAMPANIA, falanghina 2021

Alto Mora etna bianco� 74  
SICILIA, carricante 2020

Antonio Mazella� 72 
CAMPANIA, biancolella 2021

Donnafugata “lighea”� 72
SICILIA, zibibbo 2021

Cantele ‘Teresa Manara’� 90 
APULIA, chardonnay 2018

BonAnno� 75 
CARNEROS, chardonnay 2021

Capolino Perlingieri ‘Preta’� 60 
CAMPANIA, falanghina 2021

* vintages & quanitities subject to change


