
~ small plates ~

Calamari Arrabiata  14

semi-boneless, raisin compote,

wild boar bolognese, toasted pine nuts

Stuffed Eggplant  8
house marinara, tre formaggio

Fried Mozzarella  12

pesto marinara, herbed ricotta

Spaghetti  20

Porcini Onion Soup  9

Misto  8

Pecorino

tomatoes, basil pesto

Prosciutto
san daniele 18-month (Parma)

Parmigiano

buffalo milk mozzarella, 

Mortadella ** Fresh Mozzarella
creamy, old-world style

tender greens, citrus vinaigrette

olives, creamy caesar dressing
parmesan, crouton, roasted tomatoes,

sheep's milk (Sicilia)

Salumeria Biellese

Hot Coppa
seasoned rolled pork shoulder sweet-aged cows milk (Parma)

Bread Salad **  9

prosciutto wrapped, trio of sauces

gruyère toast points Watercress Salad  8
celery root, radishes,
mustard seed dressing

warm foccacia bread, roasted apples,
walnuts, balsamic vinaigrette

SPUNTINI

Portabella Mushroom  12
cannellini, calabrese peppers, basil

Steamed Mussels  9

PASTA

white or red sauce

stuffed with roasted vegetables, mozzarella

Garganelli  18

Penne **  16

Fruiti de Mer  26 Potato Gnocchi  18

Lemon Risotto  34
fried jumbo shrimp, crimini, asparagus

** These items contain nut or peanut products.

* These items can be cooked to order or may contain raw or undercooked ingredients. 

lemon burro fusso

pecan emulsion

bone-in, fried duck egg, asparagus, roasted potatoes

Porcini Rubbed Rib Eye *  42

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne illness.

parmesan polenta, mushroom ragù,

Osso Bucco  38 Grilled Salmon *  29

Veal Scaloppine  32
marsala, piccata or francese style,

roasted root vegetables

meatballs, sausage, marinara

Rack of Lamb *  35

Cider Brined Chicken  26

oven-baked, marinara,shrimp, scallops, mussels and clamsveal bolognese, shaved parmesan,
fresh herbs

lamb au jus
grilled vegetable couscous,

parmesan style
smoked fall squash risotto,

Chianti Braised Short Ribs  40

Grilled Chilean Sea Bass **  36
served milanese or 

Veal Chop  44

pasta aglio e olio, seasonal vegetable

sausage, spinach,
creamy alfredo sauce

over linguini with a red or a white sauce 

mushrooms, peas, black pepper pasta,

mozzarella

Beet Pappardelle  18

tomatoes, veal rosé

Chicken Crépinette  20

ANTIPASTO
~ create your own antipasti for $4 each item, served with marinated vegetables ~

PRIMI
~ housemade soups and salads ~

Soppressata
medium spiced salami savory, sweet, creamy

pork shoulder, pistachios cured Italian sausage

Gorgonzola

Escarole  7
white beans, Tuscan kale,
sweet sausage

Caesar  9

Fall Caprese **  12

Forest Mushroom Ravioli **  14

braised veal shank, risotto milanese

gorgonzola polenta

spaghetti, house marinara

POMPEII FAVORITES
Chicken Parmesan  22

fresh mozzarella
roasted tomatoes, bolognese,

Lasagna  18
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