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ANTIPASTI

FOCACCIA WITH NAPOLI SAUCE (V,DF,NF)
Garlic or Herbs.

POLPETTE AL SUGO (NF)
Meatballs, Napoli, Parmesan & Chargrilled
Bread.

BURRATA (V,NF)
Chargrilled Bread, Heirloom Tomato, Basil,
Extra Virgin Olive 0Oil.

CALAMARI (NF,DF)
Flash Fried, Watercress, Lemon Aioli.

SALUMI BOARD (NF)
Daily Selection of Cured Meats & Cheeses Served
with Chargrilled Bread & Giardiniera.

PANUOZZO

(Served with choice of.
Soup, Salad or French Fries)

POLPETTE AL SUGO (NF)
Napoli, Fior di Latte, Parmesan, Basil.

CARNIVORA (NF)

Salami Toscano, Prosciutto Cotto, Fontina,
Fior di Latte, Garlic, Red Pepper Flakes.

SANDWICHES

(Served with choice of
Soup, Salad or French Fries)

GRADI BURGER

White Balsamic Aioli, Smoked Mozzarella, Lettuce,

Tomato, Red Onion, Brioche Bun.

SMOKED SALMON ROULETTE

House-made Croissant Bun, Caper Spread, Red
Onion,Tomato Arugula.

ITALIAN COLD CUT

Salami Toscana, Soppresata Calabrese, Cotto Ham,

Ciabatta Bread, Provolone, Lettuce, Tomato,
Onion.

INSALATA

CHARRED CESARE (NF)
Grilled Chicken, Romaine Lettuce, Crispy Pancetta,
Cesare Dressing, Croutons, Parmesan.

ARTISAN LETTUCE (NF,GF)
Avocado, English Cucumber, Roasted Almonds, Corn,
Violas, Lemon Anchovy Vinagrette.

SMOKED SALMON (GF)
Arugula, Mixed Berries, Avocado, Quinoa, Candied
Walnuts, White Balsamic Dressing.

WATERMELON (V,GF,NF)
Compressed Watermelon, Sorrel, Goat Cheese Mousse,
Lemon Zest, Pistachio Crumble, Olive 0Oil.

MAINS

GNOCCHI DI LUIGI (V,NF)
Napoli Sauce & Ricotta.

TAGLIATELLE ALLA BOLOGNESE (NF)
Traditional Bolognese Sauce, Grana Padano D.O.P.

PAPPARDELLE AI FUNGHI (V)
Mixed Mushrooms, Truffle Cream & Shaved Truffle
Pecorino.

TAGLIATELLE PAGLIA & FIENO (NF)
Cotto Ham, English Peas, Cream, Grana Padano
D.O.P.

VEGETABLE LASAGNA (V,NF)
Mozzarella, Ricotta, Seasonal Vegetables,
Parmesan.

RISOTTO CON GAMBERETTI & ASPARAGUS (NF)
Shrimp, Asparagus, Parsley, Grana Padano D.O.P.

(*) Thoroughly cooking foods of animal origin such as beef, eggs,
lamb, pork, poultry, or shellfish reduces risk of food born illness.
Individuals with certain health conditions may be at higher risk if
these foods are consumed raw or under cooked. Consult your physician

or public official for further information. - Please inform your

wait staff of any dietary needs or food allergies. We will make

every attempt to meet your dietary request(s). Although best

practices are used, some items may inadvertently come in contact
with allergens since our facility is considered not allergen-free.

PIZZA

MARGHERITA VERACE (V,NF)

Awarded World’s Best Pizza 2014

San Marzano Tomato, Fior di Latte, Basil &
Extra Virgin Olive 0Oil.

CAPRICCIOSA (NF)

San Marzano Tomato, Fior di Latte,
Artichokes, Olives, Prosciutto Cotto (Ham) &
Mushrooms.

TOSCANA (V,NF)
Pizza In Bianco, Fior di Latte, Mushroom,
GoatCheese & Arugula.

CASERTA (NF)
San Marzano Tomato, Fior di Latte, 20-month.
Prosciutto di Parma & Arugula.

DIAVOLA (NF)
San Marzano Tomato, Fior di Latte, Hot Salami
& Arugula.

TARTUFATA (NF)

Pizza in Bianco, Fior Di Latte, 18-month
Proscuitto di Parma, Mushrooms, Shaved
Parmesan, Truffle Cream, Aged Balsamic
Vinegar.

VULCANO (NF)

Pizza in Bianco, Fior di Latte, Hot Salami,
Crispy Bacon, Caramelized Onion, Spiced
Honey.

CARNIVORA (NF)

San Marzano Tomato, Fior di Latte, Mild
Salami, Ricotta, Prosciutto Cotto (Ham) &
Basil.

QUATTRO FORMAGGI (V,NF)
Pizza in Bianco, Fior di Latte, Grana Padano,
Emmental, Gorgonzola & Basil.

CALZONE AL FORNO (NF)

San Marzano Tomato, Fior di Latte, Mild
Salami, Ricotta, Prosciutto Cotto (Ham) &
Basil.

PLEASE NOTIFY YOUR WAITER OF ANY ALLERGENS. WHILST WE MAKE EVERY
EFFORT TO ENSURE ALLERGENS ARE MONITORED, WE CANNOT GUARANTEE THAT
THERE ARE NO TRACES IN OUR FOOD.

GF:GLUTEN FREE, NF:NUT FREE, DF:DAIRY FREE, V:VEGETARIAN, VG:VEGAN,
A:CONTAINS ALCOHOL. ALL OUR PIZZA BASES ARE DAIRY FREE, NUT FREE AND
VEGETARIAN.




