FIORI £ ZUCCA

Deep fried zucchini blossoms stuffed with ricotta
& herbs. Served with spicy tomato sauce 14.5

POLPO, NDUJA 4 BURRATA

Crispy Octopus, Calabrian "Nduja", gold potatoes,
stracciatella, olives, “Salsa Verde” 17

SAUTE #COZZE e VONGOLE

Sauteed mussels & clams, white wine,
confit cherry tomatoes, peperoncino, garlic,
parsley & HM focaccia 17.5

CESARINA & @

Arugula, fennel, golden raisins, fresh oranges,
Kalamata olives, dressed with Cesarina's delicious
citrus-olive dressing 13 Add Octopus +8.95

CAPRESE ¢

Heirloom tomatoes, fresh burrata, pesto, red onions
capers, basil 15 Add Prosciutto di Parma +5

TONNARELLI

POMODORO FRESCO

Fresh tomato sauce, Parmigiano, burrata, confit
tomatoes & the perfect drop of pesto 17.95

BOLOGNESE

100% grass—-fed beef, fresh tomato sauce,
root vegetables herbs & Parmigiano 21

PESTO #~ GENOVESE

Hand-crushed basil pesto, Parmigiano, toasted pinenuts,
confit cherry tomatoes, burrata & fresh basil 21

FUNGHI

Creamy fresh Cremini, Shiitake & Porcini
mushroom sauce, Parmigiano, crispy Parmigiano
crumble, parsley 20

Snsalats

Prstiffi
the

cov

Iunch & Dinner

FRITTURA 4 PARANZA

Deep fried calamari, shrimp, "Paranza", purple
potatoes, lemons & sage. Served with Cesarina's
homemade Peperoncino aioli 17.5

PARMIGIANA # MELANZANE

Layered eggplant, Cesarina's signature fresh tomato
sauce, Parmigiano, mozzarella & fresh basil 15

TAGLIERE

Prosciutto di Parma, Mortadella, Parmigiano,
Gorgonzola, fresh burrata, “WVerdure grigliate”,
olives, artichokes, HM focaccia 21

CAESAR

Romaine lettuce, Orgnaic homemade focaccia croutons,
Parmigiano & Caesar dressing 10 Add Shrimp +7.95

Also
PENNE 425 +2 Aleo (A1l Vegan) BUCATINI
FETTUCCINE SPAGHETTI 425 +2 PACCHERI MAFALDE
PAPPARDELLE
RIGATONI GNOCCHI +2 PASTA RIPIENA
FUSILLI

Ask for today’s shapes.

0000000000000000000000000000000000000000000000000000000000000000

POMODORO, FUNGHI e SALSICCIA

Fresh tomato sauce, Peperoncino, garlic, Cremini,
Porcini & Shiitake mushrooms, HM “Salsiccia” parsley 20

NORMA

Fresh tomato sauce, eggplant, confit tomatoes,
basil, melted mozzarella & Ricotta Salata 20

BOSCAIOLA

Homemade pork “Salsiccia”, Cremini, Shiitake & Porcini
mushrooms, green peas & creamy Parmigiano 19.95

ARRABBIATISSIMA

Fresh tomato sauce, Calabrian peperoncino, traditional
Calabrian pork "Nduja", burrata & parsley 21

POLPETTE SALSICCIA s MOZZARELLA RICOTTA VEGGIES
100% beef meatballs homemade 4.95 %{g&, f§esh “F%or fresh 4.95 seasonal 5
0 GUANCIALE Ask your server | O "5 picOTIA  PORCINI
SHRIMP cured pork BURRATA SALATA imported 6
3 sauteed 7.95 cheek 4.5 fresh 4.95 4.95
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7 &

PAPPARDELLE SHORTRIBS

Spinach pappardelle, root vegetables,
slowly-braised short ribs, Parmigiano
& fresh rosemary 24.95

SPAGHETTI o#» SCOGLIO

Spaghetti, clams, mussels, shrimp, garlic,
fresh tomato sauce, Calabrian peperoncino
& fresh parsley 26.95

f @W @0/7?,&/&(;

TONNARELLI CACIO & PEPE 18.95
BUCATINI ALL’AMATRICIANA 19.95
RIGATONI ALLA CARBONARA 19.95

CJM k%w, @a,dﬁ

/f,'/

ELLISSIMI! @

mesannmesmumnt. com | Qcesarinapasta
\.

TONNARELLI GAMBERONI e BOTTARGA

Tonnarelli, shrimp, clams, zucchini, garlic,
peperoncino, fresh parsley & freshly
shaved “Bottarga” 32.95

%%@
: Lasagna, Cannelloni, Pasta al Forno, :
¢ Timballo, Etc... ASK YOUR SERVER!

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

POLLO +* FORNO ¥

Slowly roasted all natural bone in chicken
quarter, heirloom baby carrots & roasted garlic,
marsala-mushroom sauce & "Polenta Concia" 23

SALMONE MEDITERRANEOQ ¢

Fresh salmon filet sauteed with confit tomatoes,
capers, Kalamata olives. Mashed potato, parsley
& lemon. Sauteed spinach & roasted heirloom
baby carrots 26

PESCATO 4/ GIORNO

Fresh Catch of the day ...
ASK YOUR SERVER!

FILETTO 4 MANZO ¥

Grass-fed beef filet mignon, Porcini mushrooms
& homemade Porcini demi, over carrot & parsnip
puree, roasted fingerling potatoes & “Spinaci

burro e Parmigiano” 35.95

Make it Blue! Add Gorgonzola +4.5 (not GF

P *NEGAN

BRUSCHETTONE “NDUJA" e RICOTTA

HM onion bread, vegan “Nduja”, marinated vegetables,

PARMIGIANA FRESCA +

Warm baked eggplant layered with sweet onions,
fresh tomato sauce & arugula. Topped with
HM basil-garlic vegan Ricotta & pesto 16.95

arugula, vegan ricotta 15
Fgpe & Ssalats

SOUP 7z DAY

Ask your server

CESARINA =

Arugula, fennel, golden raisins, fresh oranges,
Kalamata olives, dressed with Cesarina's delicious
citrus-olive dressing 13

Gsta

CAPRESE

Sliced heirloom tomatoes, vegan mozzarella,
pesto, red onions, capers, fresh basil 15

CHOUSE fu;v FAVOURITE SHAPE}From the pasta selection on the other page

POMODORO FRESCO

Fresh tomato sauce, confit tomatoes, vegan
mozzarella & the perfect drop of pesto 17.95

FUNGHI

Cesarina’s signature Cremini, Shiitake
& Porcini mushroom sauce with bread & herb
crumble, fresh parsley 20

NORMA

Fresh tomato sauce, garlic, eggplant,

C')eda'd %a@ V% @M
and

Homemade Spaghetti, fresh tomato sauce, vegan
"Polpette", vegan Parmigiano & basil 21.95

(%z%@
Vegan Lasagna, Cannelloni, Pasta al Forno,
Timballo, Etc...ASK YOUR SERVER!

21.95

PESTO VEGANO

Hand-crushed basil pesto, toasted
pinenuts, confit cherry tomatoes,
vegan mozzarella, fresh basil 21

PUTTANESCA

Fresh tomato sauce with capers,
Kalamata & Castelvetrano olives,
garlic & Calabrian pepperoncino 19.95

basil, vegan mozzarella 20

POLPETTE VEGAN ~‘/1" VEGAN RICOTTA PORCINI  VEGGIES TOPPING 5/ #- DAY
HM, lentil & HM, almond imported seasonal Ask your server sauteed with
almond based 7.95 based 5.5 6 sauteed 5 EVOO 1

ROASTED GARLIC CAULIFLOWER MOZZARELLA PEPERONCINO

fresh
Calabrian 1.5

sauteed with
EVOO 3.5

vegan 4.5

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

9 vegan .‘/}' gluten free









TIRAMISU #

Homemade ladyfingers, espresso,
“Crema al Mascarpone”, powdered cocoa
Also served gluten free 11

Ygan TIRAMISU

Homemade vegan ladyfingers, espresso,
vegan “Crema al Mascarpone”,
powdered cocoa 12

CAPRESINA ¢

Warm lemon-white chocolate sauce poured
over a traditional “Torta Caprese” with

CANNOLI

Crerme (Brutse CHEESECAKE

Traditional cheesecake, creme brulee,
whipped cream 11

c 0 P PA G E LATU %BOI NATURAL GELATO!

Dark chocolate sorbet, charcoal vanilla,
mediterraneo, whipped cream, roasted peanuts,
fresh strawberries & “Lingue di Gatto” 10.5

COPPA GELATO

Dark chocolate sorbet, fruit sorbet of the week,
vegan cream, roasted peanuts fresh strawberries 11.5

Homemade cannoli shells, ricotta, dark chocolate,
pistachio, candied orange zest 11

gan CANNOLI

Homemade vegan cannoli shells, vegan ricotta cream,
dark chocolate, pistachio, candied orange zest 12

BABA

Traditional pastry from Napoli. Soaked in Rum essence Z/,
& spiced syrup. Custard & fresh fruit 11

pistachio “Semifreddo” & pistachio-
vanilla Chantilly 11

FRAGOLE «-~PANNA

Fresh strawberries served with meringue,
whipped cream & “Lingue di Gatto” 8

AFFOGATO

Two scoops of BOBBOI’s charcoal vanilla,

espresso “Lingue di Gatto” 9.5

PASSITO # PANTELLERIA Espresso, Sabe Vodka,

cream, cane sugar 11
Cantine Pellegrino, Vendemmia 2017 10

MALVASIA Z% LIPARI IRISH

Lanteri, Vendemmia 2013 15 Organic Drip Coffee, Sabe Whiskey,

whipped cream, cocoa 11
VIN SANTO

Santa Cristina, Doc - 2011 10

PORT Seteczn.

Ask your server for our finest

CAFFETTERIA

C%gwuub Drip Coffee 3
Espresso &egéya%u&% 2/3

Latte 3.5

TEA "o
Rnctinriz SWATHE

Organic Black Tea bright & crisp,
with a slight fruitiness 3.5

CHINA (ecrozne

Green Tea aromatic with
a crisp, dry finish 3.5

CAMOMILE

Relaxing & sweet 3.5

Cappuccino 3.5

Americano 3.5 Mocha 4

ooooooooooooooooooooooooo 440040000000 000000000 00 4000040000000 00000000000000000000000000000

x5+ I Dtte o CESARINA 3 »

All of our @m&&m o//)oéé are homemade with the best and
the freshest ingredients and of tons of y/fanote/

R XX
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CHOOSE .~ SHAPE

PENNE SPAGHETTI GNOCCHI

SAN

KID'S A era

Lunch & Dinner ///. i\‘\ S(ﬁ

CHOOSE «~ SAUCE

POMODORO FRESCO BOLOGNESE

Fresh tomato sauce 8.95 100% grass-fed beef ragout 9.95

Z10 ALFREDO

Creamy alfedo sauce with parmigiano 9.95

% SOUP. . DAY %

Ask your server

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

POLPETTE ~.« PATATE

100% grass-fed beef meatballs with
fresh tomato sauce, parmigiano and
roasted fingerling potatoes 12.95

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

wss GELATQ #+»

Chocolate Sorbet, Charcoal Vanilla or Strawberry Sorbet 4.95 \

*xx BOMBOLONE === \

Super yummy Italian style donut filled
with your choice of: Nutella, Custard or Jam 4.95 \\

KID'S %@/M/ Brunch

% SATURDAYS ./ SUNDAYS

10 am to 3 pm N
g&e&%ﬁ T
CRANBERRY JUICE
.......................................................... URANGE JUICE

FRITTATINA & POLPETTE

: Spaghetti frittata, :
fresh tomato sauce, Parmigiano,

two meatballs
9.95

. *
. *
. *
. *
* *
* *
* *
* *
* *
* *
* *

Waffle, whipped cream,

PINEAPPLE JUICE

strawberries and maple syrup

; 8.95 § * % % GELATU * % %

EGGS alwg TUAST : l One scoop of Chocolate sorbet,
: Charcoal Vanilla or
2 scrambled eggs : ‘% fruit sorbet of the week.

and homemade focaccia 2 Whipped cream and
7.95 : v “Lingua di Gatto”

—

/
\—/

505

* *
0000000000000000000000000000000000000000000000000000000000

: : > 4.95
BOMBLONE p
Super yummy Italian style :
donut filled with your choice of: :
Nutella, Custard or Jam : )



FRITTATONE # PASTA CON POLPETTE UOVA PIEMONTESI

Spaghetti & yellow onion frittata, sliced potatoes, fresh “Polenta Concia”, homemade Salsiccia patties, Porcini mushrooms,
tomatoe sauce, mozzarella, Parmigiano, Meatballs & fresh basil 16.95 caramelized red onions, two poached eggs, Gorgonzola hollandaise.
Served with choice of “Patate Pasticciate” or “Patate Arrabbiate” 17.95

Homemade “Pagnottella”, fresh Mozzarella, arugula, ;
heirloom tomatoes, capers, red onions, two over easy eggs, - LA CULAZIUNE OZM CAMPIUNI S
marinated white anchovies & fresh basil 17.95 Two eggs any style, two “Salsiccia Patties”, Bombolone,

homemade bread with “Burro e Marmellata” & fresh fruit 17.95
BRUSCHETTONE AVOCADO ¢ PROSCIUTTO

Homemade fig & walnut rustic bread, arugula, avocado,
confit cherry tomatoes, shaved Parmigiano,
two “Uova all’occhio di bue” & Prosciutto 16.95

“TUTTI FRUTTI™ ACAI WAFFLE VEGAN OMELETTE ¥

Homemade waffle, Acai sorbet, fresh berries, Vegan Omelette, Porcini, Cremini & Shiitake mushrooms,
seasonal fruit, pistachio & maple syrup 15.95 confit cherry tomatoes, spinach & vegan Provolone.

Arugula & heirloom tomato salad 16.95
Homemade wafflew,A“i:rlwz:!-sEo Ad!a I\I}a?asl!:’p ::it'ngsl;v'Eet apples, OATM EAL B RU LEE a

apple cider caramel, raisins, pine nuts, two poached eggs. Homemade oatmeal, vegan custard, fresh raspberries,
Served with maple syrup 17.95 sweet toasted almonds 13.95
LEMON RICOTTA- RASPBERRY WAFFLE BRUSCHETTONE VEGANO
Homemade waffle, lemon-ricotta, raspberry coulis, Homemade fig & walnut rustic bread, arugula, avocado,
fresh berries, sliced toasted almonds & maple syrup 16.95 confit cherry tomatoes, garlic & basil vegan ricotta

& fresh basil 15.95
Spaghetti frit’iISaI,Tl.ori;rmqtﬂrEatf ruéel?Eclams, mussels, “TUTTIFRUTTIH ACAI VEGAN WAFFLE

shrimp, arugula & confit cherry tomatoes 21.95 Homemade vegan waffle, Acai sorbet, fresh berries,
seasonal fruit, pistachio & maple syrup 15.95

a gluten free
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