
INSALATA
MOZZARELLA	
  DI	
  CAMPANIA	
   13
Impor ted  bufa lo  mi lk  mozzare l la ,  bas i l ,  
roasted  be l l  peppers ,  o l ive  o i l ,  whi te  
anchovies

INSALATA	
  DI	
  PERE	
   8
Roasted pears ,  baby arugula ,  lemon o i l ,  
Capr io le  Farm goat  cheese

INSALATA	
  DI	
  BARBABIETOLE	
   9
Mixed loca l  beets ,  shaved fennel ,  impor ted  
r icot ta  d i  buffa lo ,  greens,  c i t rus  in fused o i l  

INSALATA	
  DI	
  CICORIA 9
Trev iso  Radicchio ,  caste l f ranca  and rucula ,  
shaved parmesan,  aged ba lsamic

INSALATA	
  MISTA	
   7
Fie ld  greens,  house v ina igret te ,  fennel  
f lavored gr iss in i

ANTIPASTI
PROSCIUTTO	
  DI	
  PARMA	
   15
Prosciut to  d i  Parma,  Melon

LA	
  RIBOLLITA	
  “DA	
  DELFINA”	
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Twice  cooked bread and vegetable  soup in  
the  s ty le  o f  Da  Del f ina  in  Ar t imino,  I ta ly
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  8
Chick  pea  f lour  f r ies  wi th  parmesan  

SFORMATO	
  DI	
  SEDANO	
  	
   9
Truff led  ce lery  root  f lan ,  parmesan cream

	
  CODA	
  ALLA	
  VACCINARA	
   9
Roman sty le  bra ised oxta i l  s tewed wi th  
aromat ic  vegetab les  

BURRATA	
  CON	
  CULATELLO	
   13
Pugl iese ,  hand-stuffed  mozzare l la ,  a r t isan  
s ty le  prosc iut to

GRIGLIA	
  MISTA	
   14
Gri l led  ca lamar i ,  shr imp,  octopus,  arugula ,  
lemon and caper  in fused o l ive  o i l

FRITTURA	
  DI	
  CALAMARI	
   12
Fr ied  ca lamar i  served in  a  paper  ar t ichoke

PASTE
(A P P E T I Z E R  P O RT I O N S  AVA I L A B L E)

RAVIOLI	
  “PICCOLO	
  SOGNO”	
   14
Four  cheese rav io l i ,  p ine  nuts ,  but ter,  
Marsa la  g laze ,  parmesan cur ls

STRACCI	
  DI	
  FARRO	
   15
Farro  f lour  pasta  t r iangles ,  asparagus,  
mushrooms,  gar l ic ,  t ru ff le  o i l

AGNOLOTTI	
  DI	
  PASTINACA	
   17
Roasted parsnip  and chopped b lack  t ru ff le  
s tuffed  pasta ,  d iced root  vegetab les  

PAGLIA	
  E	
  FIENO	
  CON	
  VITELLO	
   16
“Straw and Hay”  green and whi te  r ibbon 
noodles ,  vea l  ragu

SPAGHETTI	
  NERI	
  “FRUTTI	
  DI	
  MARE”	
  	
   17
Str ing  cut  b lack  spaghet t i ,  mussels ,  c lams,  
shr imp,  ca lamar i ,  San Marzano tomatoes ,  
red  pepper  f lakes

GNOCCHI	
  INVERNALI	
   15
Spinach and potato  gnocchi ,  mushrooms,  
oven dr ied  tomatoes ,  toasted  gar l ic  

TAGLIATELLE	
  DI	
  CASTAGNA	
  	
   18
Chestnut  f lour  r ibbon pasta ,  sp iced wi ld  
boar  ragu

TORTELLI	
  ALLA	
  BOLOGNESE 17
Saff ron pasta  s tuffed  wi th  pota to  and fennel  
seed,  tossed wi th  a  meat  and tomato  ragu

PIZZA
MARGHERITA	
   14
Tomato  sauce ,  mozzare l la ,  bas i l

BIANCA	
  CON	
  RUCULA	
   15
Mozzare l la ,  a rugula ,  o l ive  o i l ,  Reggiano cur ls

PROSCIUTTO	
   16
Tomato  sauce ,  mozzare l la ,  I ta l ian  ham

SALAMETTI	
  E	
  CIPOLLA	
   16
Tomato  sauce ,  red  onions ,  mozzare l la  and 
sa lami

NAPOLETANA	
   16
Tomato  sauce ,  oregano,  whi te  anchovies  and 
b lack  o l ives  and mozzare l la  

SECONDI
POLLETTO	
  ALLA	
  GRIGLIA 18
Flat tened gr i l led  Corn ish  hen,  rap in i ,  lemon

CONIGLIO	
  ALL’	
  AGRO	
   22
Slow stewed rabbi t  w i th  whi te  wine ,  
rosemary,  lemon,  semol ina  pudding

ROSTICCIANA	
   24
Bra ised beef  shor t  r ibs ,  squash puree ,    
greens,  red  wine  and aromat ic  vegetables  

MAIALE	
  AL	
  LATTE	
   23
Milk  bra ised Berkshi re  pork  shank,  mashed 
potatoes ,  Tuscan Kale ,  house cured pancet ta

	
  “SAPORE”	
  DI	
  MARE	
   22
Assor ted  she l l f ish  and f ish  s tew,  gar l ic  
rubbed toast

MERLUZZO	
  CON	
  PANCETTA	
   23
Pancet ta  wrapped f resh Nor th  At lant ic  Cod,  
s tewed cannel l in i  beans,  escaro le  and lemon 

SALMONE	
  ALLA	
  MOSTARDA	
   24
Gri l led  Loch Duar t  Scot t ish  sa lmon,  
broccol in i ,  f inger l ing  potatoes ,  whi te  wine  
and gra in  mustard  reduct ion

TONNO	
  ALLA	
  PEPERONATA	
   26
Gri l led ,  Rare  Ahi  Tuna,  s tewed be l l  peppers  
and red  onion,  eggplant  puree ,  o l ive  
tapenade 

BISTECCA	
  ALLA	
  GRIGLIA	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  29	
  
Gri l led  16  oz .  R ib  eye ,  arugula ,  on ion and 
tomato  sa lad

CONTORNI
OLIVE MISTE 5

POLENTA CON FARRO 5

PATATE AL ROSMARINO 6

ASPARAGI ALLA GRIGLIA 6

RAPINI 6

BROCCOLINI 6

CAPONATA 6

FREGOLA 6

CENA 
INVERNO 2011

WE USE A COMBINATION OF LOCAL  AND 
ITALIAN INGREDIENTS  FEATURING GREEN 

CITY MARKET PRODUCE,  SICIL IAN SEA 
SALT ,  DOP PIZZA FLOUR ,  SAN MARZANO 

TOMATOES AND ITALIAN CHEESES

CHEF
TONY PRIOLO

CHEF DI CUCINA
MIGUEL SOLORIO

SOUS CHEF
GERARDO CRUZ

PICCOLO SOGNO’S OWN 
EXTRA VIRGIN OLIVE OIL IMPORTED FROM TUSCANY
AND 5 YEAR AGED BALSAMIC VINEGARS AVAILABLE,            

ASK YOUR SERVER

(18% WILL BE ADDED FOR PARTIES OF 6 OR MORE)


