
grandma  maron i ’ s  meatballs
with spaghetti

$20

fresh  r i cot ta  rav iol i
choice of  pomodoro or meatless vodka sauce, basil and romano

$18

c aC io  e  p epe
a classic, pennette with pecorino romano & cracked pepper

$18

penne  al a  vodka
our classic vodka sauce, with chicken

$20

spaghet t i  &  wh i te  c l am  sauce
baby clams, white wine, garlic and parsley, another classic

$20

r igaton i  Cognac  pomodoro
swirled with ricotta basil fondue

$18

ch i cken  m i l anese
classic or grilled chicken cutlet, 

fresh market greens, ripest tomatoes 
possible, herbs, basil and fresh mozzarella

$24

CHOCOL ATE  MOUSSE
$8

gagootz  parmesan
prepared classically, zucchini, no breadcrumbs, 

delicate egg white batter, mozzarella, 
parmigiano reggiano and pomodoro sauce

$22

C ANNOL I
$8

ch i cken  parmesan
very lightly breaded chicken cutlets, 

parmesan “done correctly” 

$22

T I RAM I SU
$8

CL ASS I C  garl i c  bREAD
$6

pop ’ s  p i z za  bread
$6

RAW sal ad
$10

MARKET  VEGETABLE
$8

MOZZARELL A  &  TOMATO
$12

“m i ll ion  doll ar”
potato  ch i p

three homemade potato chips with 
creme fraiche and caviar

$20

baked  c l ams 
oreganata

$15

smooth lobster bisque
a Maroni classic! 

10 year-old cognac and cream
$12

MEATBALL  TR IO
$10


