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WE USE A COMBINATION OF LOCAL  AND 
ITAL IAN INGREDIENTS  FEATURING GREEN 

CITY MARKET PRODUCE,  SICIL IAN SEA 
SALT ,  DOP PIZZA FLOUR ,  SAN MARZANO 

TOMATOES AND ITAL IAN 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 

 

     

 

               

INSALATE 
CAPRESE    (GF)                     18   
Imported buf fa lo  mozzare l la ,  oven -dr ied 

tomatoes,  basi l ,  ext ra  v i rg in  o l ive o i l  
 

CAVOLO NERO    (GFA) 15 
Tuscan ka le ,  radish,  c routons,  lemon 
parmesan dressing   
 

FAVA E PECORINO    (GF) 16 
Fava beans,  Pecor ino DOP,  o l ive o i l ,  arugu la  
 

BARBABIETOLE     (GF)          16 

Mixed beets,  c i t rus,  greens,  fenne l ,  

hazelnuts,  gorgonzola DOP  
 

MISTA     (GF)           14 
Field  greens,  cucumbers,  carro ts,  grape 
tomatoes,  Di jon  v inaigre t te  
 

LATTUGA ROMANA    (GF)    17 
Gri l led Romaine,  f inocchiona sa lami ,  
whipped goat  cheese,  mustard seed,  
chickpeas,  tomato  

 

ANTIPASTI 
BURRATA   (GF)          18 
 

Hand-s tuf fed mozzare l la ,  mortade l la ,  
p istachios,  mar ina ted roasted grapes  
 

PROSCIUTTO DI PARMA     (GF)          18 
Nineteen month aged Prosciut to  d i  Parma,  

s l i ced melon  

FRITTURA 21 
 

Fr ied ca lamari  and shr imp,  lemon  
 

POLPO  (GF)                            21 

Gri l led octopus,  arugula,  c i t rus,  fenne l ,  
grape tomatoes  
 

COZZE  ALL’ARRABIATA (GFA)               16 
 

Prince Edward Is land musse ls,  spicy tomato 
sauce,  gar l ic  crost in i  
 

SALSICCIE  (GF)*               17 
House-made Barese sausage,  whi te  beans,  

gr i l led rapin i  
 

 

PASTE 
(A P P E T I Z E R  P O R T I O N S  A V A I L A B L E )  

 
LASAGNA TIPICA DI BOLOGNA 25 
 

Tradi t ional  lasagna of  Bo logna wi th  g reen 
pasta sheets layered wi th  béchamel and 
Bolognese sauce  
 

SPAGHETTI NERI     (GFA)           30  
 

Str ing cut  b lack spaghet t i ,  mussels ,  c lams,  
shr imp,  ca lamari ,  San Marzano tomatoes,   
red chi l i  f lakes  
 

RAVIOLI “PICCOLO SOGNO” 24 
 

Four  cheese ravio l i ,  p in e nuts,  but te r ,  
Marsa la  g laze,  parmesan shavings  
 

GNOCCHI    (GFA)                                                              25 

Spring net t le  and pota to  dumplings,  oven 
dr ied tomatoes,  asparagus,  Spr ing onion,  
mixed mushrooms,  parmesan  
 

PAPPARDELLE CON CINGHIALE    (GFA)        28 

Wide f la t  pasta ,  spiced wi ld  boar  ragu  
 

PAGLIA E FIENO     (GFA)           27 
 

“Straw and Hay”  green and whi te  r ibbon 
pasta,  vea l  ragu  
 

PIZZE 
MARGHERITA  16 
Classic  Margher i ta  p izza,  San Marzano 
tomato sauce,  f ior i  d i  la t te ,  ba si l  
 

BIANCA          16 
 

Fior i  d i  la t te ,  arugu la sa lad,  shaved 
parmesan  
 

SALAMETTI              18 
Fior i  d i  la t te ,  ar t i san sa lami ,  roasted 

peppers,  Spr ing onion  
 

FUNGHI  
 

Fior i  d i  la t te ,  mixed mushrooms,  herbs,   17 
chopped b lack t ruf f les  
 

 

PROSCIUTTO               20 
Fior i  d i  la t te ,  San Marzano tomato sauce,  
s l i ced Prosciut to  d i  Parm a.  

 

 
SECONDI 
BRANZINO  (GF)*        26 
 

Medi ter ranean Sea Bass f i l le t ,  gr i l led 
asparagus,  c i t rus -caper  reduct ion  
 

SALMONE   (GF)*          34 
Gri l led Loch Duar t  Sa lmon,  roasted  carro ts,  

ar t i chokes,  asparagus;  bel l  pepper  and 

almond puree  

FRUTTI DI MARE  (GF)*                                    32 

Sautéed ca lamari ,  shr imp &  octopus,  gar l ic  

rapin i ,  roasted pota toes,  “Vesuvio”  sauce  

 

ANATRA E SPINACI (GF)            26 

Wood roasted shredded duck,  mushrooms,  
aged ba lsamic,  baby spinach and radicchio 
sa lad  
 

MAIALE SALTIMBOCCA  (GF)* 28 
 

Berkshi re  pork chop,  prosciut to ,  sage;  
Tuscan ka le ,  whi te  wine reduct ion  
 

BATTUTA DI POLLO (GF)*    26 
 

Fla t tened,  gr i l led chicken  breast ,  f ie ld  
greens,  grapes,  p ine nu ts ,  goat  cheese,  
Di jon v inaigret te  
 

SPEZZATINO DI MANZO  (GF)    29 
Slow braised beef  stew,  red wine,  so ffr i t to ,  
bel l  peppers,  loca l  whi te  corn po len ta  
   

 
 

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

AVAILABLE UPON REQUEST 
 

 

 

 

*CONSUMING RAW OR UNDERCOOKED MEATS, 

POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY 

INCREASE YOUR RISK OF FOODBORNE ILLNESS, 

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL 

CONDITIONS 
 
 


