
 

 

CENA 
INVERNO 2026 

 

 
 

WE USE A COMBINATION OF LOCAL  AND 
ITAL IAN INGREDIENTS  FEATURING GREEN 

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

TOMATOES AND ITAL IAN CHEESES  

 

CHEF DI CUCINA 
MICHAEL BURKE 

SOUS CHEF 
NICK TOLITANO 

 

 

PICCOLO SOGNO’S OWN PASTAS & 

SAUCES, EXTRA VIRGIN OLIVE OIL 

IMPORTED FROM SICILY  AND 15 YEAR 

AGED BALSAMIC AVAILABLE, ASK YOUR 

SERVER 
 

     

 

 INSALATE  

CICORIA   (GF) 17  

Raddichio ,  Caste l f ranca,  arugu la,  app les,  
walnuts,  Gorgonzo la DOP,  apple c ider -
balsamic  
 

CAVOLO   (GFA) 16 
Tuscan ka le ,  radishes,  pomegranate,  

croutons,  lemon-parmesan dressing  

 

SICILIANA   (GF) 17 
Winter  b lood and Cara Cara oranges,  fenne l ,  
basi l ,  arugu la,  lemon -oi l  
 
 

BARBABIETOLE     (GF) 17 

Roasted beets,  l i t t le  gem,  p istachio pesto,  

whipped Capr io le  goat  cheese and r icot ta  
 

MISTA     (GF)  15 
Field  greens,  cucumbers,  carro ts,  grape 
tomatoes,  Di jon v inaigre t te  

 

 

ANTIPASTI 

MOZZARELLA DI BUFALA    (GF)                       21 
Imported buf fa lo  mozzare l la ,  roasted be l l  

peppers,  capers,  basi l ,  extra  v i rg in  o l ive o i l  

 

PROSCIUTTO DI PARMA     (GF)    22 
Nineteen month aged Prosciut to  d i  Parma ,  
s l i ced melon  
 

BURRATA   (GF)          22 
 

I ta l ian  Burra ta  and mortadel la ,  p istachios,  
aged ba lsamic mar ina ted roasted grapes  
 

POLPO     (GF)                   24 

Gri l led octopus,  tonnato sauce,  gr i l led f r i see  

 

FUNGHI AL FORNO     (GF)          21 
Wood roasted oyster  mushrooms,  house 

cured pancet ta ,  aged ba lsamic,  radicchio,  

spinach  

 

FRITTURA 24 
 

Fr ied ca lamari  and shr imp,  lemon  
 

MINESTRA DI “PICCOLO SOGNO”   (GF)  10 
 

Canne l l in i  bean,  fenne l  sausage and escaro le  

soup  

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

 

RAVIOLI “PICCOLO SOGNO” 27 
 

Four  cheese ravio l i ,  p ine nuts,  but te r ,  
Marsa la  g laze,  parmesan cur ls  
 

SPAGHETTI NERI     (GFA)                               34 
 

Str ing cut  b lack spaghet t i ,  mussels ,  c lams,  
shr imp,  ca lamari ,  San Marzano tomatoes,   
red chi l i  f lakes  
 

LASAGNA TIPICA DI BOLOGNA 28 
Spinach pasta sheets layered wi th  Bechamel 
and Bo lognese sauces  
 

GNOCCHI CON FUNGHI (GFA)                                27 

Potato dumplings,  mixed mushrooms,  herbs,  
parmesan,  t ru f f le  but ter  
 

TORTELLI DI PATATE “NAPOLETANA” 28 
Potato and r ico tta  s tuf fed pasta,  braised beef  
ragu  
 

RIGATONI ALLA NONNA                  28 
 

Tubular  pasta ;  ragu of  m eatba l ls ,  sausage,  
braised meats and tomato;  whipped r i cot ta  
 

PAPPARDELLE CON CINGHIALE      (GFA)      28 

Wide f la t  pasta,  spiced wi ld  boar  ragu   
 

PIZZE 
MARGHERITA  19 
Classic  Margher i ta  p izza,  San Marzano 
tomato sauce,  f ior i  d i  la t te ,  basi l  
 

 

BIANCA          19 
 

Fior i  d i  la t te ,  arugu la sa lad,  shaved 
parmesan  
 
 

ROSSA CON STRACCIATELLA 22 
 

San Marzano tomato sauce,  basi l ,  f res h -
pul led mozzare l la ,  gar l ic ,  ext ra  v i rg in  o l ive 
o i l   
 
 

PROSCIUTTO               22 
Fior i  d i  la t te ,  San Marzano tomato sauce,  
s l i ced Prosciut to  d i  Parm a  

 

 

SECONDI 
BACCALA ALLA LIVORNESE (GF) *          34 
 

Cod stewed wi th  o l ives,  tomato,  capers ,  over  
gar l ic  sautéed  spinach  
 

SALMONE   (GF) *          38 
Gri l led Loch Duar t  Sa lmon,  gar l i c -sautéed 

winter  g reens,  roasted grapes,  red wine 

reduct ion  

 

POLLETTO   (GF)*          29 
Wood roasted  Cornish hen,  rapin i ,  gar l ic ,  
lemon  
 

ROSTICCIANA      39 
Braised beef  short  r ibs ,  loca l  whi te  corn 
polen ta ,  sau téed greens ,  red wine,  a romat ic  
vegetab les  
 

BISTECCA ALLA GRIGLIA    (GF)*                    55 
Gri l led 16 oz .  loca l  r ibeye,  arugu la,  onion,  
tomato sa lad  
 

MAIALE AL LATTE   34 
 

Berkshi re  pork  shank stewed wi th  mi lk  and 
fenne l  over  mashed pota toes,  Tuscan ka le  
and pancet ta  
 

 
 
 

 

CONTORNI 
MEDITERRANEAN OLIVES 11 
GRILLED ASPARAGUS 11 

RAPINI 11 

ROSEMARY POTATOES 11 
 
 

 

(GF) GLUTEN-FREE (GFA) GLUTEN-FREE 

AVAILABLE UPON REQUEST 
 
 

*THESE ITEMS CAN BE ORDERED RAW OR UNDERCOOKED OR 

MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS 

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, 

SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK 

OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN 

MEDICAL CONDITIONS 


