
INSALATE
CAPRESE	
  D’INVERNO	
   10
Oven dr ied  p lum tomatoes ,  mozzare l la ,   
bas i l ,  and o l ive  o i l

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

CARPACCIO	
  DI	
  FUNGHI	
   8
Shaved raw mushrooms,  ce lery,  greens,  red  
wine  v ina igret te ,  shaved pecor ino 	
  

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

INSALATA	
  SPINACI	
   7
Baby sp inach,  cr ispy  house cured pancet ta ,  
Be lg ium endive  and gorgonzola

INSALATA	
  MISTA	
   6
Local  greens,  tomatoes ,  house v ina igret te ,  
fennel  f lavored gr iss in i

ANTIPASTI

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

CECINA	
  FRITTA	
   8
Chick  pea  f lour  f r ies  wi th  parmesan,  
rosemary  

PROSCIUTTO	
  DI	
  PARMA	
   14
Prosciut to  d i  Parma,  melon

FRITTURA	
  DI	
  CALAMARI	
   10
Fr ied  ca lamar i  served in  a  paper  ar t ichoke

LA	
  RIBOLLITA	
  “DA	
  DELFINA”	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
   8
Twice  cooked bread and vegetable  soup in  
the  s ty le  o f  Da  Del f ina  in  Ar t imino,  I ta ly

COZZE	
  CON	
  PANCETTA	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
   	
  9
Mussels  cooked wi th  whi te  wine ,  gar l ic ,  
pars ley,  ch i l i  f lakes ,  and house cured 
pancet ta ,  and gar l ic  crost in i

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

LASAGNA	
  TIPICA	
  DI	
  BOLOGNA	
   13
Tradi t iona l  lasagna of  Bologna wi th  green 
pasta  sheets  layered wi th  béchamel  and 
Bolognese sauces

SPAGHETTI	
  NERI	
  CON	
  GAMBERI	
  	
   14

	
  Str ing-cut  b lack  spaghet t i ,  shr imp,  zucchin i , 
San Marzano tomatoes ,  ch i l ies

RAVIOLI	
  “PICCOLO	
  SOGNO”	
   13
Four  cheese rav io l i ,  p ine  nuts ,  but ter,  
Marsa la  g laze ,  parmesan shav ings

STRACCI	
  DI	
  FARRO	
   14
Farro  f lour  pasta  t r iangles ,  mushrooms,  
asparagus,  gar l ic ,  t ru ff le  o i l

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

PAGLIA	
  E	
  FIENO	
  CON	
  VITELLO	
   15
“Straw and Hay”  green and whi te  r ibbon 
noodles ,  vea l  ragu

PANINI
(A L L  S A N D W I C H E S  A R E  M A D E  W I T H  H O U S E  M A D E 

C I A B AT TA B R E A D  A N D  S E R V E D  W I T H  P I C K L E D 
V E G E TA B L E S  A N D  O L I V E S)

PROSCIUTTO	
  E	
  MOZZARELLA	
   12
Parma ham,  mozzare l la ,  a rugula ,  tomatoes

POLLO	
  E	
  FONTINA	
   11
Gri l led  ch icken breast ,  impor ted  font ina  
cheese ,  mar inated  peppers

TONNO	
  DELLA	
  NONNA	
   13
Tony’s  grandmother ’s  o l ive  o i l  poached tuna  
sa lad  wi th  red  onion and pars ley

PORCHETTA	
   11
Shaved roasted  Roman sty le  pork ,  arugula ,  
D i jon  mustard

SPECK	
  E	
  ASPARAGI	
   12
Smoked prosc iut to ,  gr i l led  asparagus,  
r icot ta  cheese

PIZZA
MARGHERITA	
   13
Tomato  sauce ,  mozzare l la ,  bas i l

BIANCA	
  CON	
  RUCULA	
   14
Mozzare l la ,  a rugula ,  o l ive  o i l ,  Reggiano cur ls

PROSCIUTTO	
   15
Tomato  sauce ,  mozzare l la ,  I ta l ian  ham

SALAMETTI	
  E	
  CIPOLLA	
   15
Tomato  sauce ,  red  onions ,  mozzare l la  and 
sa lami

PESCATORA	
   16
Mt.  Vesuvius  cherry  tomato  puree ,  mar joram, 
ca lamar i ,  shr imp.  c lams and mussels  in  the  
she l l  

CALZONE	
   14
Pizza  dough s tuffed  wi th  sp inach,  
mushrooms,  mozzare l la  and prosc iut to

SECONDI
BATTUTA	
  DI	
  POLLO	
   15
Gri l led ,  f la t tened ch icken breast ,  mixed 
greens,  grapes,  p ine  nuts ,  Capr io le  farm 
goat  cheese 

SALMONE	
  CON	
  POMODORINI	
   19
Gri l led  sa lmon,  grape tomato  and 
Medi ter ranean o l ive  re l ish ,  broccol in i

GRIGLIA	
  MISTA	
   18
Gri l led  ca lamar i ,  shr imp,  octopus,  tossed 
wi th  orange,  fennel ,  tomatoes ,  o l ives ,  
pota toes ,  arugula ,  lemon o i l

CODA	
  ALLA	
  VACCINARA	
   16
Roman sty le  bra ised oxta i l  s tewed wi th  
aromat ic  vegetab les ,  herbs  and polenta   

SALTIMBOCA	
  DI	
  MAIALE	
   17
f la t tened pork  lo in  wi th  sage and prosc iut to  
d i  Parma,  gar l ic  whi te  wine  reduct ion  and 
rap in i

SCALOPPINE	
  DI	
  VITELLO	
   18
Flat tened vea l  medal l ions  wi th  a  Marsa la  
mushroom sauce,  sautéed sp inach and 
roasted  f inger l ing  pota toes    

PRANZO
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 )

                                                                                                                                        
PICCOLO SOGNO’S OWN 

EXTRA VIRGIN OLIVE OIL IMPORTED FROM TUSCANY AND 5 
YEAR AGED BALSAMIC VINEGAR  AVAILABLE 

ASK YOUR SERVER

  

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


