
 
CENA 

INVERNO 2024 

 
 

W E USE A COMBINATION OF LOCAL  AND 
ITALIAN INGREDIENTS  FEATURING GREEN 

CITY M ARKET PRODUCE, SICILIAN SEA 

SALT ,  DOP  P IZZA FLOUR ,  SAN M ARZANO 
TOM ATOES AND ITALIAN CHEESES 

 

CHEF DI CUCINA 
MICHAEL BURKE 

SOUS CHEFS 
NICK TOLITANO 
GERARDO CRUZ 

 

PICCOLO SOGNO’S OWN  
EXTRA VIRGIN OLIVE OIL IMPORTED 

FROM SICILY  AND 15 YEAR AGED 

BALSAMIC VINEGARS AVAILABLE, ASK 

YOUR SERVER 

 
     

 

 
 INSALATA 

 

CAPRESE    (GF)                        21 
Impor ted buf fa l o mozza r ella , oven-dr i ed 

toma toes, ba si l , ext r a  vi r gi n ol i ve oi l  
 

CAVOLO   (GFA)  17 
Tusca n k a l e, r a di shes, pomegr a na te,  

cr outons, l emon-  pa r mesa n dr essi ng  
 

INVERNO   (GF)  17 
Ar ugul a , Ca pr i ole goa t  cheese, r ed wi ne-
poa ched pea r s, wa l nuts, l emon oi l  
 

MISTA     (GF)   15 
Fi el d gr eens, cucumber s, ca r r ots, gr a pe 

toma toes, Di j on vi na i gr et te 
 

BARBABIETOLE     (GF)          17 

M i xed beets, ci t r us, gr eens, fennel , 

ha zel nuts, gor gonzol a  DOP  

 

ANTIPASTI 
PROSCIUTTO DI PARMA     (GF)          22 
Ni neteen month a ged P r osci ut to di  P a r ma , 

sl i ced mel on  
 

BURRATA   (GF)           22 
 

Ha nd-stuf fed mozza r el l a,  mor ta dell a, 

p i sta chi os, ma r i na ted r oa sted gr a pes 
 

POLPO  (GF)                            24 

Gr i l l ed octopus, whi te bea n pur ee, p i ck l ed 

vegeta bl es, Fr esno chi l i , o l i ves, ci t r us  
 

FUNGHI AL FORNO (GF)           21 
W ood r oa sted oyster  mushr ooms, house 

cur ed pa ncet ta , a ged ba l sa mi c, r a di cchi o, 

spi na ch  
 

CODA ALLA VACCINARA          22 
 

Roma n-styl e br a i sed oxta i l s, l oca l  whi te cor n 
pol enta , sof f r i t to  
 

FRITTURA 24 
 

Fr i ed ca l a ma r i a nd shr i mp, l emon  
 

LA RIBOLLITA               15 
 

Twi ce cook ed Tusca n br ea d a nd vegeta bl e 

stew i n  the styl e of  “Da  Del f i na  i n  Tusca ny”  

 

 

PASTE 
(APPETI ZER PORTI ONS AVAI LABLE )  

 

RAVIOLI “PICCOLO SOGNO”  27 
 

Four  cheese r a vi ol i , p i ne nuts, but ter , 

M a r sa l a gl a ze, pa r mesa n cur l s 
 

SPAGHETTI NERI     (GFA)                               34 
 

Str i ng cut  b l a ck  spa ghet t i , mussel s, cl a ms, 

shr i mp, ca l a ma r i, Sa n M a r za no toma toes,  
r ed chi l i  f l a k es 
 

LASAGNA   28 
Spi na ch pa sta  sheets l a yer ed wi th Becha mel  
a nd Bol ognese sa uces 
 

BAVETTE AL CACIO E PEPE    (GFA)  26 
Long, th i n pa sta , pa r mesa n, pecor i no, 
cr a ck ed bl a ck  pepper  
 

GNOCCHI    (GFA)                                                              27 

P ota to dumpl i ngs, oven dr i ed toma toes, 

mi xed mushr ooms, br a i sed l eek s, her bs, 
pa r mesa n  
 

PAGLIA E FIENO     (GFA)              29 
 

“Str a w a nd Ha y”  gr een a nd whi te r i bbon 
pa sta , vea l  r a gu  
 

PAPPARDELLE CON CINGHIALE      (GFA)      30 

W i de f l a t  pa sta , spi ced wi l d  boa r  r a gu   

PIZZE 
MARGHERITA  19 
Cl a ssi c M a r gheri ta pi zza, Sa n M a rzano 
toma to sa uce, f i or i  d i  l a t te, ba si l  
 

BIANCA          19 
 

Fi or i  d i  l a t te, a r ugul a  sa l a d, sha ved 
pa r mesa n   
 

SALAMETTI E CIPOLLA  21 
 

Fi or i  d i  l a t te, Sa n M a r za no toma to sa uce, 
a r t i sa n sa l a mi , r oa sted r ed oni on  
 

QUATTRO FORMAGGI              21 
Fi or i  d i  l a t te, goa t  cheese, gor gonzol a  dol ce 

l a t te, pa r mesa n  
 

PROSCIUTTO               22 
Fi or i  d i  l a t te, Sa n M a r za no toma to sa uce, 

sl i ced P r osci ut to di  P a r ma . 

 

 
SECONDI 

“SAPORE DI MARE” (GFA)           34 
 

Assor ted shel l f i sh a nd f i sh stew, ga r l i c 

r ubbed toa st  
 

SALMONE   (GF) *          38 
Gr i l l ed Loch Dua r t  Sa l mon, sa utéed wi nter  

gr eens, r oa sted gr a pes, r ed wi ne r educt i on  
 

MERLUZZO    (GF)  *  36 
 

W ood-r oa sted, pa ncet ta  wr a pped At l a nt i c 
cod, stewed whi te bea ns a nd esca r ol e, M a nila 

cl a ms, whi te wi ne, l emon  
  

POLLETTO     (GF) *          30 
 

Fl a t tened Cor ni sh hen, r a pi ni ,  ga r l ic, l emon  
 

ROSTICCIANA      39 
Br a i sed beef  shor t  r i bs, l oca l  whi te cor n 

pol enta , sa utéed gr eens, r ed wi ne, a r oma t i c 
vegeta bl es  
 

BISTECCA ALLA GRIGLIA     (GF)*                  49  
Gr i l l ed 16 oz . Loca l  r i beye, a r ugul a , oni on,  

toma to sa l a d  
 

ANATRA  ARROSTO     (GF)                              36 
Ha l f  r oa sted duck , k a l e, fennel  sa usa ge, 

cel er y r oot  pur ee, f i g  a nd M a r sa l a  r educt i on 

 

CONTORNI 
MEDITERRANEAN OLIVES  9 
GRILLED ASPARAGUS  9 

RAPINI 9 

BROCCOLINI 9 
ROSEMARY POTATOES  9 

 

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

AVAILABLE UPON REQUEST 
 

*CO NSUMING RAW OR UNDERCOOKED MEATS, 

PO ULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY 
INCREASE YO UR RISK OF FOODBORNE ILLNESS, 

ESPECIALLY IF YO U HAVE CERTAIN MEDICAL 
CO NDITIO NS 


