
RIGATONI NORMA
Rigatoni served with eggplants and tomato sauce,
topped with ricotta salata and basil
$22
RIGATONI BURRATA
Rigatoni served with pistachio pesto sauce,
topped with burrata
$24
GNOCCHI BARESE
Gnocchi served with sausage and broccoli rabe,
topped with breadcrumbs
$24
PENNE VODKA
Penne served in a creamy pink vodka sauce,
topped with shaved parmigiano
$22
BUCATINI CACIO E PEPE
Bucatini served in a pecorino and parmigiano sauce,
topped with cracked pepper
$24
PAPPARDELLE BOLOGNESE
Pappardelle served in a bolognese meat sauce,
topped with shaved parmigiano
$22
PAPPARDELLE TARTUFO
Pappardelle served in a speck, mixed mushrooms,
and tartufo sa

AVAILABLE  IN  GLUTEN FREE
RIGATONI NORMA            25
Rigatoni served with eggplant and tomato sauce,
topped with ricotta salata and basil    
RIGATONI BURRATA          27
Rigatoni served with pistachio pesto sauce,
topped with burrata
GNOCCHI BARESE            26
Gnocchi served with sausage and broccoli rabe,
topped with breadcrumbs
PENNE VODKA                        24
Penne served in a creamy pink vodka sauce,
topped with shaved parmigiano
PAPPARDELLE BOLOGNESE           25
Pappardelle served in a bolognese meat sauce,
topped with shaved parmigiano
PAPPARDELLE TARTUFO           27
Pappardelle served in a speck, mixed mushrooms,
and tartufo sauce 
LINGUINI VONGOLE           26
Linguini served with baby clams in a white wine sauce 
  

Pasta

Insalate
ADD CHOICE OF PROTEIN

CHICKEN (8) / SALMON (10) / STEAK (10) / SHRIMP (10)
SPINACH GF            18
Baby spinach, goat cheese, avocado, apple, red onion, 
almonds, balsamic dressing
CAESAR               16
Romaine, croutons, shaved parmigiano, 
caesar dressing
GREEKGF               16
Romaine, feta cheese, tomatoes, cucumbers,
red onion, kalamata olives, vinaigrette dressing
ARUGULAGF                          18
Arugula, avocado, sun-dried tomatoes, walnuts, shaved
parmigiano, lemon dressing
PEARGF                        18
Mixed greens, gorgonzola cheese, pear, dried
cranberries, walnuts, balsamic dressing

BRUSCHETTE MISTE                      17
Grilled crostini topped with stracciatella & 
pistachio pesto (2), tomato, red onion & basil (2),
ricotta, walnut & honey (2)
TAGLIERE DI FORMAGGI E SALUMI GF 

Chef’s selection of Italian meats & cheeses
       Small 19 (3 cheeses & 2 meats)
       Large 27 (4 cheeses & 4 meats)
ARANCINE CACIO E PEPE                                                   18
Fried rice balls served over marinara sauce, topped with 
pecorino romano cheese and cracked black pepper
POLPETTE CORRADO                                                           18
Savory meatballs in marinara sauce, served over 
herbed ricotta
BURRATAGF            20
Fresh burrata served over arugula, roasted peppers and 
cherry tomatoes, topped with balsamic glaze
POLPO AI FERRI GF                       24
Grilled octopus in a cherry tomato, olive and 
caper sauce
ZUPPA DI COZZE GF                     25
Mussels served in a white wine sauce or marinara sauce
CALAMARI            23
Fried calamari served in a sweet and sour sauce
or marinara sauce
VONGOLE OREGANATA         21
Baked clams stuffed with breadcrumbs (8 pieces)
PARMIGIANA DI MELANZANE                   17
Fried eggplant stacked with mozzarella, 
tomato sauce and basil
ALETTE AGRODOLCE                                 17
Crispy chicken wings topped with caramelized onions
TUNA TARTARE           23
Fresh tuna in a sesame ginger sauce, 
served over avocado and cucumber
OYSTERS GF                               Half Dozen 19/ Dozen  34
Served over ice with horseradish sauce,
cocktail sauce and tabasco sauce
TORTE DI GRANCHIO          24
Crab cakes served with tartar sauce and chipotle mayo 
sauce

Antipasti

GF - GLUTEN FREE
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

If you have a food allergy, please notify your server and Manager.



and tartufo sa

SKIRT STEAK GF                          36
Grilled skirt steak served with roasted potatoes
and sauteed spinach
RIBEYE STEAK GF          45
Grilled ribeye steak topped with sauteed 
mushrooms and onions served with mashed
potatoes and broccoli rabe
LAMB CHOPS GF            38
Grilled lamb chops served with mashed potatoes 
and grilled asparagus

MILANESE            28 
Fried chicken cutlet served over arugula,
cherry tomatoes and shaved parmigiano
MARSALA               28
Pan-fried chicken in a mushroom and marsala sauce 
served with mashed potatoes
PARMIGIANA                         26
Chicken cutlet, mozzarella, tomato
sauce and basil served over penne
AL TARTUFO                       29
Fried chicken cutlet with speck in a creamy 
mushroom sauce served with mashed potatoes 
and grilled asparagus  

Carne

Pollo

Pesce
SALMONE ALLA GRIGLIA GF                              33
Grilled salmon in a garlic lemon sauce served
with mashed potatoes and grilled asparagus
CHILEAN SEA BASS GF         37
Chilean sea bass in an artichoke, cherry tomato and 
caper sauce served with sauteed spinach
RISOTTO AI GAMBERI GF           33
Risotto served in a creamy shrimp, zucchini and cherry 
tomato sauce
FILETTO DI BRANZINO GF                                37
Branzino filet in a cherry tomato, caper, olive and white 
wine sauce served with broccoli rabe

Kids
CHICKEN TENDERS                             14
Chicken tenders served with french fries 
PASTA                      10
Penne served with butter or marinara sauce
HAMBURGER                          14
Black angus burger with your choice 
of toppings served with french fries
CHEESE RAVIOLI                        14
Ravioli pasta served with marinara sauce
MOZZARELLA STICKS                       12
Mozzarella sticks served with marinara sauce

12”/16”

MARGHERITA                                       16/21
Tomato sauce, mozzarella, basil
NORMA                                                        17/22
Tomato sauce, mozzarella, eggplant,  
ricotta salata, basil
CAPRICCIOSA                                         17/22
Tomato sauce, mozzarella, ham,
mushrooms, artichoke hearts, olives, basil
ORTOLANA                                                   17/22
Tomato sauce, eggplant, zucchini,
mushrooms, artichokes, roasted peppers, basil
TONNO                                                               18/23
Tomato sauce, imported olive oil cured
Italian tuna, onions, black olives, capers,
oregano, basil
DIAVOLA                   18/23
Tomato sauce, mozzarella, spicy salami, 
honey, basil
PROSCIUTTO & ARUGULA                                    19/24
Tomato sauce, mozzarella, arugula,
prosciutto di parma, shaved parmigiano

12”/16”

CACIO E PEPE                                    19/24
Dry cured pancetta, pecorino, parmigiano,
mozzarella, cracked pepper
4 FORMAGGI                                          17/22 
Mozzarella, gorgonzola, ricotta,
stracciatella cheese
MORTADELLA                            19/24
Mortadella, mozzarella, stracciatella,
pistachio, pesto
SPECK                                        19/24
Speck, smoked mozzarella, creamy
mushrooms, tartufo
TRICOLORE                                               19/24
Stracciatella, pancetta, zucchini
BARESE                                     19/24
Sausage, mozzarella, broccoli rabe
PORCHETTA                                                   19/24
Porchetta, mozzarella, roasted potatoes,
rosemary

FRENCH FRIES                      10
SHISHITO PEPPERSGF                    12
MASHED POTATOESGF                           12
ROASTED POTATOESGF                            12
BROCCOLI RABEGF                             12
GRILLED ASPARAGUS GF                            12
FRIED ZUCCHINI                               12

EXTRA TOPPINGS   
(VEGETABLES )  

3    
EXTRA SPECIALTY TOPPINGS 

(MEATS AND CHEESES )   
5   

AVAILABLE IN GLUTEN FREE                  

PizzeRosse

PizzeBianche

Contorni 
Zuppe

MINESTRONEGF           12
FAGIOLIGF                       12

Wifi Name : Corrados-Guest    Password: cucina831
Credit Card Conveince fee 3%


