
 
ANTIPASTI

Grilled Focaccia    7    
balsamic olive oil, arrabiata, tre pepe

Olive & Formaggio   7  
parmesan, pecorino, castelvetrano,  
picholine, gaeta 
 

Insalata di Chicory & Apple  16              
Chicken Breast $9, Shrimp $9 
citrus vinaigrette, basil, fennel,  
formaggio rosetta, almonds 

Crocchette di Parmigiana  18                             
roasted eggplant, charred pepper,  
mozzarella, parmesan crema 

Burrata & Caramelized Figs  21
Prosciutto di Parma $12 
artigiana burrata, caramelized figs, thyme

 
 

PANINI

Mareluna’s Tuna      18 
make it a melt! mozzarella $3 
sicilian tuna, roasted peppers,  
tonnato sauce, lemon vinaigrette, sesame hero 
 
Chicken Parmigiana     19 
crispy herb parmesan cutlet,  
san marzano sauce, mozzarella, basil,  
garlic oil, sesame hero 
 
Mortadella & Burrata        21 
mortadella, artigiana burrata,    
pistachio pesto, balsamic, endive, ciabatta 

 
 
Add Italian Potatoes or Salad $3

 
BRUNCH 

Pizza Fritta     23                           
roasted artichokes, spinach, pancetta,  
carbonara, fried eggs, market salad 
 
Bombolone Egg Sandwich  20 
folded eggs, crispy prosciutto, mozzarella,  
arrabiata sauce, italian fried potatoes 
 
Crab Eggs Benedict    24 
blue lump crab, citrus herb butter,  
grilled focaccia, basil hollandaise, market salad 

Market Vegetable Frittata  22                         
leeks, peppers, onions, zucchini, basil,  
house tomato sauce, parmesan cream,  
market salad and italian fried potatoes

 
Panettone French Toast   21                         
brulee panettone, medley of citrus,  
candied peels, pistachio, lavender crema

 
PASTA 

Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of food borne illnesses.
Please inform your server of any food allergies.

A gratuity of 20% for parties of eight or larger is suggested.

Cacio e Tre Pepe    25 
bucatini, tre pepe, tempura zucchini blossom,  
pecorino romano

Forest Mushrooms al Tartufo  28 
stuffed gnocchi, black truffle extract, spinach,  
pine nuts, parmesan 
 

Duck Ragu     29                           
pappardelle, 8 hr gently cooked duck, thyme,   
juniper, dark cherry balsamic, aged parmesan

Aragosta alla Thermidor   48                          
rigatoni, roasted lobster, pressed lobster sauce,  
san marzano, parmesan lobster cream, basil 
 
 


