entrees

PAPPARDELLE
Wide noodles with butter and
parmesan cheese 8.

MAC’'N CHEESE
Rigatoni, mozzarella, goat
cheese, gorgonzola,
parmesan, and cream 8.

RIGATONI AL SuGO
Rigatoni, tomato sauce
and mozzarella 8.

ZOE’'S MOLTEN CHEESE
A bed of melting mozzarella
filante with shaved

tapas
parmesan 7.

GRILLED BREAD FoursLices
Bread with garlic and
topped with extra-virgin
olive oil, salt and

pepper 2.

desserts

WHITE PROFITEROLE

Pastry puff filled with chocolate mousse and
P1zzA BREAD two sLices covered with white cream 3. ea.

Bread with tomato sauce and mozzarella 2. CHOCOLATE TARTUFO

Zabaglione cream center, surrounded by
chocolate
gelato and caramelized hazelnuts 6.

LEMON RIPIENO
Lemon sorbet in a natural fruit shell 6.
mozzarella, served
with salsa MANGO RIPIENp .
sciué sciué 2. ea. Mango sorbet in a natural fruit shell 6.

GELATI
Homemade gelato 5.

ARANCINO
Golden fried risotto
cake with tomato,
saffron and

PAPAS DULCES drinks

Rosemary-scented sweet . :
potato fries with a side Aranciata, San Pellegrino (33 cl.), Italy 3.

. Chinotto, San Pellegrino (18 cl.), Italy 3.
glf“\évlri]fle“gram mustard Limonata, San Pellegrino (33 cl.),Italy 3.

(i

GNOCCHI ALLA SORRENTINA
A small coccio of gnocchi
baked with a light tomato
cream sauce, mozzarella,
basil, and

parmesan 9.

* Eating raw or undercooked meats, poultry, eggs, fish, or shellfish may increase your risk
of food borne illness
\ Vegetarian
Gluten free options available — Ask server for details
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