ANTIPASTI

COoLD
SPICY BROCCOLI RABE $6
garlic, lemon
PEPERONATA BRUSCHETTA $6
peppers, onions, tomatoes
BABY BEETS $6
roasted beets, shallots, goat cheese
TUNA TARTARE $9
celery, peppers, arugula

SALUMI

SPECK $8
smoked prosciutto, shredded cabbage
FINOCCIONA $7
tuscan pork salami, baby fennel
BRESAOLA $9
air dried beef, orange oil
PROSCIUTTO $9
Italian ham, cantalope
SOPRESSATA $8

domestic pepperoni, stuffed pickled cherry
pepper

ARUGULA $9
roasted tomato vinaigrette, parmigiano
TRI COLORE $9

hazelnut vinaigrette, sliced apples

BIBB LETTUCE
lemon vinaigrette, soft herbs

$9

HOT
FRIED CALAMARI $9
spicy tomato vinaigrette
MEATBALLS $8
chunky tomato sauce, pecorino
FRIED ARTICHOKES $9
lemon, mint
SCALLOP SPEDINI $9
seared scallop, prosciutto, saba glaze
CHEESE
served with mostarda and grilled bread
FRESH RICOTTA $4
creamy sheep’s milk ricotta
PECORINO ROMANO $4
firm, aged, sheep’s milk
PARMIGIANO REGGIANO $4
24 month aged cow’s milk
GORGONZOLA DOLCE $4
sweet, creamy, blue cheese
BUFFALO MOZZARELLA $4
fresh buffalo’s milk from naples
SALAD

FENNEL $8

watercress, citrus segments

CAESAR $9

romaine hearts, soft poached egg,
anchovy vinaigrette, breadcrumbs

SALAD ADDITIONS

GRILLED SKIRT STEAK $9
rosemary

CRISPY SEAFOOD MISTO $7

squid, shrimp, scallop, zucchini, lemon

SEARED TUNA $7
fennel seed, olive oil

GRILLED CHICKEN BREAST $7
garlic, rosemary
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FIRST COURSE

MARGHERITA $11
tomato, mozzarella, basil
PEPPERONI $14

tomato, pecorino, mozzarella
BROCCOLI RABE AND SAUSAGE$13

tomato, broccoli rabe, crumbled sweet
sausage

HERB AND GARLIC $10
tomato, soft herbs, garlic oil
PROSCIUTTO AND ARUGULA $14
tomato, mozzarella, prosciutto, arugula
POTATO AND GORGONZOLA  $13

bechamel, yukon gold potato, rosemary

THREE CHEESE $13
tomato, parmigiano, fontina, ricotta
ASPARAGUS $13

robiola, pear tomato, pecorino

PIZZA

ARTICHOKE $13
tomato, olives, artichokes, mozzarella
PRIMAVERA $12

tomato, seasonal vegetables, pecorino
romano

MUSHROOM $13
mixed mushrooms, fontina, virginia ham
SPINACH AND RICOTTA $12
ricotta, dried oregano

SHRIMP $12

baby shrimp, tomato, basil, garlic
GOAT CHEESE AND BACON $14

grilled onion, smoked bacon

BLACK TRUFFLE $14
robiola, ricotta, fontina, black truffle
PUTTANESCA $13

tomato, anchovy, olives, capers, parsley, red
onion

PANINIS
PROSCIUTTO $9 CHICKEN $9
arugula, fig preserves sweet and sour peppers
SPINACH $9 SMOKED SALMON $10

roasted peppers, mozzarella

red onions, robiola cheese
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MAIN COURSE

PASTA
SPAGHETTI $12 RAVIOLI $12
tomato, garlic, basil, crushed red pepper sweet pea, pancetta, tomato, butter sauce
LINGUINE $15 PENNE $16
baby clams, smoked bacon, tomato pork ragu
MANICOTTI $12 RIGATONI $14
ricotta, spinach, pine nuts, tomato cauliflower ragu, herbed breadcrumbs,
fried rosemary
MUSHROOM RISOTTO $15
creamy abrioro rice, wild mushrooms TAGLIATELLE $14
parmigiano fonduta, shallots, black truffle,
ORECCHIETTE $14 parsley
sausage, onions, mushrooms
ENTREE
CHICKEN MILANESE $14 SHORT RIB CAPRESE $22
fennel, cherry tomatoes, chives beef cherry tomato, mozzarella, basil
POACHED SALMON $17
white asparagus, parsley, bread crumbs
CHILDRENS MENU
SPAGHETTI AND MEATBALLS $8 KID PIZZA $8
tomato sauce cheese or pepperoni
PENNE WITH SAUCE $8 CHICKEN TENDERS $8
tomato or butter tomato sauce
BEVERAGES

SODA

pepsi, diet pepsi, ginger ale,

sierra mist, hanks root beer,

hanks diet root beer, hanks black cherry,
hanks vanilla cream, hanks orange

JUICES

apple, orange, grapefruit

WATER
natura still, natura sparkling, fiji

COFFEE
café, espresso, cappuccino,
café latte

TEA
naranja de valencia

ice black tea
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