desserts

BERRY DESSERT

Made in house tiramisu with ladyfingers,
assorted berries zabaglione cream, dusted
with sugar 6.

CHOCOLATE TARTUFO

Zabaglione cream center, surrounded by
chocolate gelato and caramelized
hazelnuts 7.

GELATO
Homemade gelato and sorbet 6.

drinks

Aranciata, San Pellegrino (33 cl.), Italy 3.
Chinotto, San Pellegrino (18 cl.), Italy 3.
Limonata, San Pellegrino (33 cl.),Italy 3.




entrees

tapas
PAPPARDELLE
Wide noodles with butter and

GRILLED BREAD rour stices
parmesan cheese 8.

Bread with garlic topped
with extra-virgin olive ail,
salt and pepper 2.

Mac’N 10 CHeese

parmesan, cheddar,
pecorino, fontina,
manchego, feta,
American 10.

ARANCINO
Golden fried risotto
cake with tomato,
saffron and
mozzarella, served
with salsa

sciué sciué 3 ea.

RIGATONI AL SUGO
Rigatoni, tomato sauce
and mozzarella 9.

PAPAs DuLCEs
Rosemary-scented sweet
potato fries with a side
of whole grain mustard
allioli* 5.

ZOE’'S MOLTEN CHEESE

A bed of melting mozzarella
filante with shaved
Parmesan 8.

* Eating raw or undercooked meats, poultry, eggs, fish,
or shellfish may increase your risk of food borne illness \ Vegetarian

All dishes are subject to a two-dollar split charge. Gluten free options available — Ask server for details



