
 

 

  
     

homemade meatballs with san marzano tomato sauce 

    
fresh tomato, garlic, basil & evoo 

   
fried handmade fluffy potato dumplings with truffle cream sauce  

                         ADD Prosciutto $5  
creamy burrata cheese, seasonal tomatoes, basil & balsamic 

                                       
  

Lasagna classica alla Bolognese is a worldwide  

Italian symbol. Our lasagne team prepares this masterpiece

as our tradition strictly requires:  

Ragù, Bechamel, Grana Padano, homemade lasagne sheets 

     
Life might be bitter sometimes..but in Lasagneria we like to 

make it lovely & SPICY! Our lasagna ‘piccante’ is made with

Italian ground sausage, wild mushroom, Calabrian spicy,  

San marzano tomato sauce and Grana Padano 
     

A delightful twist on a classic.  

Tender chicken meets creamy vodka tomato sauce with 

caramelized onions, all layered between perfect pasta 

sheets for a comforting Italian favorite with a modern touch

 

 

                               

                                               

                                                          
                                                        
                                                   
                                                       
             
                              
                                                        

    13          15 
 

               
Prosecco Brut Zero, Matho ‘Bianco Cuvee’, Veneto IT    12/46 
Lambrusco, Villa di Corlo 'Rolf Shark', Emilia-Romagna IT    14/54  
Barbera/Dolcetto, Ercole Rosato, Piemonte IT                     12/46 
*Viognier, Shukhrat Khakimov alicante, Valencia SP       16/62 

                                                                               
Chardonnay, Domaine Girard Pays d’Oc,  Languedoc  FR       13/50 
Grillo, Funaro ‘Pinzeri’, Sicily IT                                       13/50
Garnacha Blanca, Viña Zorzal, Navarra SP                     14/54 
Roero Arneis, Marchisio ‘Costa delle Rose’, Piemonte IT      14/54
Sauvignon Blanc, Gérard Millet Menetou-Salon, Loire FR16/62

                     
    

homemade soup of  the day 
    

   arugula, tomatoes, parmigiano, peach & champagne vinaigrette 

    
organic romaine lettuce, parmigiano, croutons & garlic aioli 

   
mix greens, tomatoes ,onion, carrots, parmigiano & balsamic vinegar 

  
     

Our Lasagna al Pesto Genovese con Zucchine e Mais. 

Layers of delicate pasta sheets embrace a harmonious 

blend of zucchini and sweet corn, enveloped in a  

traditional pesto Genovese sauce.  

This dish captures the essence of Italian culinary  

tradition, offering a taste of summer in every bite 

       
Ragazzi! We have replicated the classic Bolognese 

 in a Veg-way! With plant base impossible meat with 

Bufalo mozzarella and Grana Padano 

                             
        Who said that ‘quattro formaggi’ goes only on pizza?  

We like to combine four typical Italian cheeses from the 

sweetness and softness of Gorgonzola and Taleggio to 

stretch Mozzarella besides savory Grana Padano  
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Barbera, Ercole, Piemonte IT                                 12/46       
Sangiovese, Castello Abate, Tuscany IT                       13/50 
Langhe Nebbiolo, Angelo Negro, Piemonte IT           15/58  
Frappato di Vittoria, Cantina Horus, Sicily IT      16/62       
Pinot Noir blend, Bow & Arrow wines, Oregon US    16/62       
Nero d’Avola, Funaro ‘Omnis’, Sicily IT                  17/66 

             

Peroni LAGER %5.1                                                         
Deschutes PALE ALE %6.4                                                      
Heineken - Non Alcoholic Beer       

COMPLIMENTARY FOCACCIA IS AVAILABLE UPON REQUEST. 
  WE SUPPORT LOCAL FARMS AND ORGANIC PRODUCTS IN ORDER TO BRING OUT GENUINE FLAVORS COMBINED WITH  AUTHENTIC “GRANDMAS” RECIPES.. 

*CONSUMING RAW OR UNDERCOOKED MEATS, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS. 



 

 

 
                                                         

   Matho ‘Bianco Cuvee’, Veneto IT     42 
   Torresella, IT                             42       

 Villa di Corlo 'Rolf Shark', Emilia-Romagna IT      50  
  Veuve Clicquot, FR                          110 
   Dom Perignon, FR   500 

 

       
 Ercole Rosato, Piemonte IT                       42 

 Shukhrat Khakimov alicante, Valencia SP         58 
 

                                                                                                  
 Funaro ‘Pinzeri’, Sicily IT                                        46      

  Viña Zorzal, Navarra SP                      50  
  Marchisio ‘Costa delle Rose’, Piemonte IT       54 

  Gérard Millet Menetou-Salon, Loire FR 62 
  Jermann ‘21 Test IT                                        60 
  Torresella Venezia ’22 Test IT                       48 

  Rombauer ’22 Carneros US 
 Domaine Girard Pays d’Oc,  Languedoc  FR         46      

 

 
                                         

 Ercole, Piemonte IT                                 42       
 Tenuta Sassoregale ’19 Tuscany IT    48 
 Castello Abate, Tuscany IT                       46 

   Cantina Horus, Sicily IT      58        
  Funaro ‘Omnis’, Sicily IT                  62 

 Masi Bonacosta ’21 Test IT                  75 
  Cusumano ’20 Test IT                        52 

 Cantine Collefasani ‘18 Test IT                   60 
 Marcarini “Brunate” ’17 Test IT                   175 
 Schiavenza Cerretta ‘18 Test IT                  90 

 Gaja ‘18 Test IT                               520 
 Prunotto ’18 Test IT                            150 

   Barbi ’16 Test IT                   150 
  Angelo Negro, Piemonte IT           54  

 Masi Costasera ’18 Test IT                       120 
  Antinori Tignanello ’19 Test IT           295 
  tenuta san guido-sassicaia Test IT     350  
  Belle Glos ’22 Clark & Telephone S. Barbara 72 
  Flowers '21 Sonoma Coast US                                    
   Bow & Arrow wines, Oregon US    58        

  Girard ‘21 Napa US                             78 
  Mount Veeder ‘21 Napa US         110 
  Silver Oak ’18 Napa US             280 
  Caymus ‘21 Napa US                       180 
  Caymus Special Selection ‘18 Napa US      495 
  Quintessa ‘19 Napa US     425 

 Freemark Abbey ’19 Napa US                    90                 
 Twomey ‘2008 Library, Napa US               140 

 Turley ’21 Kirschenmann Vineyard, Lodi US      85    
 Frank Family ’19 Napa US   90 

COMPLIMENTARY FOCACCIA IS AVAILABLE UPON REQUEST. 
  WE SUPPORT LOCAL FARMS AND ORGANIC PRODUCTS IN ORDER TO BRING OUT GENUINE FLAVORS COMBINED WITH  AUTHENTIC “GRANDMAS” RECIPES.. 

*CONSUMING RAW OR UNDERCOOKED MEATS, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS. 


