
• 7 •

Sauteed Mushrooms

Cacio Polenta

Crispy Brussel Sprouts

Creamy Parmigiano, 
Blacck Peppercorn

Porcini, Chanterelles, Maitake 
Shallots, Garlic, Herbs

Heirloom Cherry Tomatoes

• 22 •

Za’atar Rub, Sicilian Olives,
Tomatoes, Capers

• 21• • 16 • • 20 •
Calabrian Tuna

Spicy Tuna, Crispy Risotto, 
Basil Oil

• 20 •

Octopus, Italian Hummus, 
Farro, Tabbouleh

INSALATE

Seared Tuna

• 19 •
Crumbled Crostini, Parmigiano

• 20 •
Prosciutto di Parma, Ricotta Salata  

Italian Vinaigrette

• 20 •
Burrata, Cherry Tomato, Cucumber, 

Red Onion, Basil Vinaigerette

• 20 •
NY Strip, Calabrian Aioli, Shallots, Capers, Balsamic

• 18 •
Burrata, Eggplant, Balsamic, Pine Nuts, Basil Oil

• 19 •
Capocolla, Roasted Pepper, Calabrian Mascarpone,

Black Sicilian Olives, Pistachios

• 17 •
Lemon Goat Cheese, Roasted Red Pepper

• 29 •
Lemon Spaghetti, Black Pepper,

• 30 •
Italian Sausage, Lemon, 
Parmigiano, Pecorino 

• 31 •
Tomato, Veal, Pork, Beef, Basil,

Parmigiano, Pecorino

• 31 •
Madeira Ragu, Sage

• 31 •
Calabrian Chili, Endive, Radicchio, 
  Red Wine, Parmigiano, Pecorino

• 30 •
Roasted Garlic, Lemon, White Wine, 

Parsley, Breadcrumbs

• 34 •
Chicken Breast & Drummete, 

• 48 •
Fregola Pasta, Cipollini, Slow Roasted Tomatoes 

• 44 •
Calabrian Pepper, Spicy Rapini

• 52 •

• 68 •
Tuscan Style, Rosemary Butter, EVOO

• 23 •

• 24 •

• 24 •

• 14 •

• 12” Pies •

Porcini
Wild Mushrooms, Mozzarella, 

Goat Cheese, Arugula,
Shaved Parmigiano 

• 25 •

Angry Italian 
Calabrian Chili Marinara,

 Italian Sweet Sausage, 
Capocolla , Mozzarella, 

Italian Hot Honey 

Roasted Tomato Broth, Cannellini Beans,
 Mint Parsley Pistachio Gremolata

Sauteed,  Burrata, Tomatoes on the Vine
Served with Lemon Arugula Salad

Strawberries  & Prosciutto 

• 19 •
Butternut Squash, Dried Cranberries,

Roasted Chestnut, Feta, Pancetta Dressing

Kale Salad

Little Gem Caesar

Catezza Caprese

Caponata

Beef Carpaccio

Gabagool

Beets & Pistachios

PR IM I
Lemon Cacio e Pepe

Broccoli Rabe Mint Rigatoni

Rigatoni Bolognese

Truffle Fettucine • 32 •

Wild Boar Cavatelli

Catezza Spicy Rigatoni

Spaghetti Clam

ANT IPAST I

Airline Chicken

Spicy Tomato Seabass

14 oz Pork Chop

Branzino

Parsley Salsa Verde, Grilled Vegetables

16 oz Ribeye

Served with Sicilian Potatoes

12 oz Bone In Veal Chop • 69 •

San Marzano Tomato Sauce, 
Fresh Mozzarella, Basil

Bianca

Sicilian Potatoes
Whipped Lemon Ricotta, Green Beans, Black Olives

Maple Balsamic

CONTORNI

P IZZA

Fresh Mozzarella, Roasted Garlic, 
Whipped Lemon Goat Cheese

Pistachios

Red Onion, Capers

Catezza Seasoning

Margherita

CROST IN I

Pecorino

Broccoli Rabe,
Garlic, Lemon

Polpo alla Griglia

PANE AL TAVOLO
Assorted Fresh Bread, Whipped Lemon Goat Cheese Ricotta, EVOO, Sea Salt & Cracked Pepper

Escarole Beans
Cannellini, White Wine, 

Italian Sausage

Rapini

Meatballs
Beef, Pork, & Veal Blend, 

Marinara, Parmigiano  

Tomatoes on the Vine

SECONDI

Slow Roasted Tomatoes

White Tru�e Butter, Exotic Mushrooms,
Shaved Black Tru�e


