
 

 

 

First Plates     
                                                                                                   

Cape May Salt Oysters   
$2.25 or 12 for $23.00 

If you enjoy fresh oysters these are the best of the best.  

The Cape May Salt Oyster has been awarded the Slow Foods  

Presidia which recognizes projects that defend our world's  

heritage of agricultural biodiversity and gastronomic traditions 
 

Chicken Vegetable Soup $7.50 
                                              

Vegan Eggplant Casserole $8.50 
Layers if roasted eggplant, carrot and caramelized  

onions with a marinara sauce 
 

Scottish, Dry Cured, Cold Smoked Salmon  $11.50 
The very finest smoked Salmon, some say the best on the planet,  
is rolled and filled with mascarpone cheese flavored with fresh 

oregano capers and wasabi. Served with crostini 
 

Tastes of Italy $8.50 
A selection of fine meats and cheeses imported from Italy 

 
Spicy Polpette $7.50 

Pork and beef meatballs made  
with fresh herbs, extra virgin olive oil, red 
onion and carrot in a spicy tomato sauce  

 
 
 

Pasta Dishes* 
 

Orecchiette con Broccoletti or Fiddleheads $18.50 
A traditional Puligian dish (except for the fiddleheads)  

using fresh Orecchiette pasta fiddleheads or broccoli and 
Pecorino cheese.  

 
Lasagna Bolognese $17.50 

Rich classic meat sauce, creamy ricotta  
and mozzarella cheeses 

 
 

*ALL PASTA DISHES COME WITH A  
MIXED GREEN SALAD AND FRESH BREAD 

 
ALL DISHES ARE PREPARED IN LIMITED QUANTITIES  

TO AVOID WASTE AND PRESERVE FRESHNESS 
 
 
 
 
 

 

 
 
 

 
Fresh Alaskan Halibut $24.50 

My fish monger says this is the best of the best and 
worth every penny and then some. Pan roasted 

and served with creamy wasabi mashed potatoes  
and fresh sautéed fiddleheads 

 
Flounder Oreganata al Forno $21.50 

con Broccoli Piccante  
Fresh Flounder baked to order with oregano 

and spicy roasted fiddleheads 
 

Wild Massachusets Scallops $22.50 
U10 Sea Scallops harvest off the coast of Massachusets 

Gently seared and served with a Light Butter-Citrus Sauce, 
herbed Basmati rice and fresh fiddleheads 

 
 

Meat Dishes 
 

Cotoletta Milanese di Maiale $17.50 
Pork Cutlet in the Style of Milan.  

Bone in, pounded thin, breaded and pan fried. 
Served with herbed basmati rice and vegetables 

 
Braciole $17.50 

Flank Steak is rolled and stuffed with Grana Padano 
cheese, prosciutto, fresh herbs, garlic and raisins. 

It is served with herbed Basmati rice and fresh vegetable 
 

Coffee    $1.75     S. Pellegrino Sparkling Water $2.50  
Tea   $1.50     House Sparkling Water 1L $1.50 
Espresso $ 2.50     Soda , Ice tea and lemonade $1.50 

Coke, Diet Coke, Ginger Ale and Citrus Selzer 
 
 
 
 
 
 

Calle's Cucina 

 
 

Double Dark Chocolate Bread Pudding  $7.50                                                                  
with Dulche De Leche and served warm with gelato 
 
Panna Cotto Orange Cake    $7.50 
with Chocolate G anache. Made by Claudi  
and imported from Café Einstein 
 
Carrot Cake     $7.00  
Fresh carrot and a cream cheese frosting  
    
Strawberry Caramel Cake    $7.50              
Made by Claudi and imported from  
Café Einstein in Fells Point                                                                            

 
Homemade Gelato    $5.00 
 

Fine Dining Menu  

 

Desserts 

Fresh Seafood 


