
Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses. Alert your server if you have special dietary requirements or allergies.

@labocca_ristorante_vineria

Appetizers
ZUPPA DEL GIORNO 12

SFORNATINO DI
MELANZANE 18
Slow cooked eggplant souffle
with burrata fonduta & light
tomato sauce

BASTONCINI DI POLENTA 

Crispy polenta sticks with
bolognese sauce for dipping

13

CAPRESE TRADIZIONALE 
Buffalo mozzarella, heirloom
tomatoes, basil aioli

16

FRITTURE MISTA 

Lightly fried calamari &
vegetables with basil aioli

19

POLPO ALLA GRIGLIA 

Marinated grilled octopus,
red pepper sauce, fennel, baby
arugula, lemon & capers

25

BURRATA CON
PROSCIUTTO 

Imported burrata, aged
Prosciutto di Parma, fig-
balsamic glaze, breadsticks

20

POLPETTE AL SUGO 

"Nonna's" beef meatballs in
tomato sauce, warm
breadsticks

14

TAGLIERE MISTO DI SALUMI
E FORMAGGI 

Signature board of Italian
cheese & salumi.

30

TARTARE DI MANZO 

Hand-chopped beef, capers,
parmigiano, quail egg yolk

25

TUNA TARTARE 

hand cut tuna with avocado,
citrus & herbs

26

ARANCINI 16
Saffron risotto, pancetta,
mozzarella topped with
burrata fonduta

Crostoni

CLASSICO 

Cherry tomatoes, scallions, basil, EVOO
14

FUNGHI E CACIOCAVALLO 

Sauteed mixed mushrooms, caciocavallo
15

PROSCIUTTO, RICOTTA E FICHI 
Creamy lemon ricotta, Prosciutto di Parma, hot
honey, fresh thyme

17

PRIMI

GNOCCHI ALLA SORRENTINA
CON BURRATA 24
Potato gnocchi baked in tomato
sauce, topped with fresh burrata

TROFIE AL PESTO E GAMBERI 

homemade pesto, sundried tomatoes
and shrimp

26

LINGUINE ALLA VONGOLE 

Linguine with manila clams, garlic,
parsley EVOO

26

PACCHERI AL NERO DI SEPPIA 

Squid-ink pasta with shrimp, scallops &
Calabrian Nduja

30

LASAGNA DELLA CASA 24
Layers of Bolognese, bechamel &
Parmigiano

ORECCHIETTE CON CIME DI
RAPA E SALSICCIA 

Broccoli rabe pesto, crumbled spicy
sausage, garlic

24

PAPPARDELLE AL RAGU DI
AGNELLO 

House-made pappardelle, braised lamb
ragu, shaved Peccorino

29

FETTUCINE ALLA BOLOGNESE 

Homemade fettuccine with beef ragu,
Grana Padano

24

SPAGHETTONI ALLA
CARBONARA 

guanciale, egg, Pecorino Romano,
black pepper

26

SPAGHETTONI CACIO E PEPE AL
TARTUFO NERO 

Pecorino, black pepper, black truffle
27

TORTELLINI AL FORMAGGIO E
PROSCIUTTO 

Cheese tortellini in Parmigiano-
Taleggio sauce with ham & peas

24

FILEI CALABRESI 26
Homemade Calabrian fusilli with
porcini mushroom, crumbled sweet
sausage & pancetta

RAVIOLO DEL GIORNO 

Homemade daily by our chef
DP

We designed this menu to take you on a journey through Italy, with dishes inspired by its 
distinct regions and culinary traditions. Every preparation reflects thoughtful ingredients and 
respectful technique. To preserve the integrity of these recipes, we kindly ask that you refrain 
from customizations so you may enjoy each dish as it is intended. Simple adjustments and 
dietary needs may be accommodated when possible - The Crocco Family

SECONDI
SALMONE IN PADELLA 
Pan-seared Salmon, stuffed with asparagus & sundried
tomatoes; served in saffron-lemon garlic sauce

30

BRANZINO AL FORNO 33
Filet of Mediterranean Seabass baked with fresh herbs,
spices, white wine sauce, lemon, garlic, parsley, EVOO

GALLETTO 
Grilled Cornish hen marinated with fine herbs & spices

28

MILANESE 
Pan-fried Chicken cutlet, lightly breaded; green salad

27

COSTOLETTE DI AGNELLO ALLA GRIGLIA 38
Grilled rack of lamb; mint-balsamic herb reduction

BISTECCA AI FERRI 
Grilled seasoned sirlion; rosemary green-peppercorn
sauce

38

BISTECCA DI MAIALE 
Char-grilled Pork Chop, red-fruit reduction

34

COSTOLETTA DI VITELLO 

Grilled veal chop served with sauteed porcini
mushrooms with touch of truffle and mashed potato
souffle

42

Insalate
Grilled Chicken 10/Grilled Salmon 15/ Shrimp 13/ Burrata 13

CITRUS FENNEL 

Shaved fennel, orange, baby arugula, olives,
lemon dressing

15

CRUNCHY 

Greens, cucumber, radish, tomatoes, pumpkin,
sunflower seeds, croutons

15

BARBABIETOLE 

Warm rainbow beets, arugula, goat cheese,
toasted almonds, balsamic

15

BOCCA 15
Arugula, pears, Pecorino, walnuts, honey

Contorni

Verdure al forno 

roasted vegetables, garlic and herbs
16

broccoli rabe 

Sauteed with garlic and chili
11

roasted Potatoes 

crispy with rosemary and herbs
10

Spinach 

olive oil and garlic
11

italian-american Classics

Pollo Parmigiano 32

Pollo Scarpariello off bone 33

Penne alla Vodka 24


