
 

LUNCH MENU 
A P P E T I Z E R S  

Bu r ra t a  e  v e rd u re   1 6  
Creamy burrata with seasonal roasted vegetables and a balsamic glaze 

C a p res e  e  c ru d o   1 8  
Fresh buffalo mozzarella, heirloom tomatoes, basil, EVOO, served with 
thin slices of prosciutto crudo 

C r u d o  e  m e lon e   1 8  
Sweet cantaloupe, prosciutto crudo, fresh mint, and a touch of lime zest 

S A L A D S  
N o va   1 4  
Organic baby arugula, pears, pecorino, pecans, honey 

B ru x e l l e s   1 6  
Shaved Brussels sprouts, golden raisins, oranges, grape tomatoes, citrus 
vinaigrette 

C i t r u s  f en n e l   1 4  
Shaved fennel, oranges, organic baby arugula, olives, lemon vinaigrette 

C r u n ch y   1 4  
Mixed greens, cucumbers, radishes, cherry tomatoes, pumpkin and 
sunflower seeds, croutons, house vinaigrette 

I m p e r i a l e   1 8  
Romaine lettuce, grilled chicken, croutons, shaved Parmigiano, classic 
Caesar dressing 

M e d i t er r an ea   1 6  
Chopped lettuce, grape tomatoes, red onions, cucumbers, bell peppers, 
olives, shaved carrots, lemon-oregano vinaigrette 

S a l mon e  ag ru mat o   2 4  
Seasonal greens, grilled salmon, shaved fennel, oranges, lemon dressing 

Ta rt a re  d i  t on n o   2 6  
Fresh tuna dressed with lemon, served over a bed of seasonal fruit 

Ve rd e  e  f ra g o l e   1 8  
Organic baby spinach, buffalo mozzarella pearls, fresh strawberries, 
crunchy almonds, balsamic glaze 

PA N I N I  
(served with mixed green salad, fresh fruit, or polenta fries) 

S m a s h ed  N o va  Bu r ge r   1 9  
Grass-fed beef with smoked provola, fried eggs and a tomato on a 
brioche bun 

Pan in o  Mi lan es e   1 9  
Crispy chicken cutlet with broccolini cream, buffalo mozzarella, lettuce 
and tomato 

Pan in o  Tr i c o lore   1 6  
Buffalo mozzarella, roasted heirloom tomato and pesto 

Mod en a   1 8  
Prosciutto aged 24 months with organic arugula, buffalo burrata, tomato 
and pesto 

B olo gn a   1 6  
Mortadella, stracciatella, housemade pistachio cream and organic 
arugula 

Pr im av e ra   1 6  
Parmacotto, buffalo mozzarella, heirloom tomato and eggplant cream 

D E S S E RT S  
B r i o ch e  co n  g e l a t o   1 6  
Sicilian-style brioche bun filled with your choice of pistachio, vanilla, or 
chocolate gelato 

Cop p a  m a n g i a  e  b ev i   1 6  
Seasonal fruit with citrus and mint, served with your choice of pistachio, 
vanilla, or chocolate gelato 

G el a t o  a f f og a t o   1 4  
A scoop of vanilla gelato drowned in hot espresso 

Pi zz a  N ov e l l a   2 4  
Nutella, fresh strawberries, and a dusting of powdered sugar 

Please note: While we take every precaution to avoid cross-contamination, our kitchen handles gluten, dairy, and other common allergens. We cannot guarantee the 
complete absence of these ingredients in any dish. If you have a food allergy, please inform your server. Thank you. 


