ANTIPASTI

MINESTRONE

Mixed ve.ge.ialﬂe. soup with cannellini beans

$10

2UPPA FREDDA DI POMODORI CON GRANCHID

Chilled tomato soup with erab meat

$10

INSALATA CAPRESE

Tomato, mozzarella di L)uﬁ}.ﬂa and {i‘ui—il\ basil

$18

INSALATA MISTA

Or‘ganic greens, r.‘.l/\ewy tomato, cucumber, roasted pepper Pecorine

& balsamie vi naigrette

$14

INSALATA CON RUCOLA, RADICCHIO
E ENDIVIA AL LIMONE

7Z\v‘uqm|m , radicchio, endive, orange segment, roasted walnuts & lamon vinaigrette
= < < £

$14

ANTIPASTO MISTO

Prosciutto di Parma, salame, Sardinian pecorino, fonfina,

marinated artichokes, roasted peppers, mushroom & olives

$24

PROSCIUTTO DI PARMA E MELONE

Cmf‘ed l-\anq fron\ Pavrma wiflf\ fv\es['\ Canfo]oupe melon

$19

FRITTO MISTO DI CALAMARI, GAMBERI € 2UCCHINE

Assortment of |i9h+!y fwied squid, shrimp, zucchini & spicy tomato sauce

$22

VONGOLE AL PEPERONCINO

Steamed manila «:|c‘un5, QL'\VHC, spicy pepper & gri”ed bread

$14

MELANZANE ALLA PARMIGIANA

Parmesan 5+y|e. e.99p|c|nf, baked with tomato, mozzarvella & basil

$13

COFANETTO DI PASTA SFOGLIA CON ASPARAGI E FONDUTA DI FORMAGGIO

'puﬁ pastry tart, fi”ecl with fresh green asparagus & cheese fonclue

$14

Taxes will be added to your checls, gratuity is not included
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PRIMI

“MAESTOSISSIME FETTUCCINE ALL' ALFREDO”
The origilﬂul Ver.‘.ipc TFetHuccine Alfl‘gdo”

$14
RAVIOLI DELLE LANGHE CON SALSA ALLA BOSCAIOLA

:Besf fI”LLI ravioli served with mr.\s!fwoom, tomato and cream sauce

$17

TORTELLONI DI RICOTTA E CAPRINO CON POMODORD FRESCO

Tortelloni Jfi”ed with ricoHa and goat cheese, fresh tomatoes and ‘r]r\yme

$149
LASAGNE

Traditional Tasagna with Bo[ugnese. sauce

$17

TAGLIOLINI ALL VONGOLE

nglio“n% with manila clams in a white sauce

$21

SPAGHETTI Al FRUTTI DI MARE

Spaghetti with shrimp, scallops, mussels, clams, in a spicy tomate sauce

$2%

PENNE AL SALMONE CON EREA CIPOLLINA

Penne with salmoV\, tomato sauce and chive cream

318
PENNE ALLA SALSICCIA

Penne with tomato, spicy sausage, onion and roasted peppers

$149
LINGUINE ALL" AMATRICIANA DI POLLO

Lihguine with roasted chicken, bacon, onion, tomate & Pecorino

1
SPAGHETTI ALLA CARBONARA

Sr:lmglqsﬁi with bacon, egg yo”—<, cream & pamﬂigiano Reggiano

314

RIGATONI ALL' AMALFITANA

Rig(ﬁoni with tomate, basil, mozzarella cheese and gmr‘lic

$16€
RISOTTO Al FUNGH! PORCINI

Traditional risotte with porcini mushroom & Parmigiane Reggiano

$14
RISOTTO Al GAMEBERONI E CAPESANTE CON PUNTE DI ASPARAGI

Risotto with shrimp, scallops & fresh asparagus

$24
RISOTTO ALLA MILANESE

Scnﬂ:wan risoto

$14

Taxes will be added to your check, gratuity is not included



SECONDI

GAMBERON! E CAPESANTE ALLA GRIGLIA

Givilled sl'wimp and 5ca||ops with organic greens

$32

ERANZINO AL CARTOCCIO
Sea bass baked in an emve|op foi| with shv‘imp & white wine sauce

$28

SALMONE ALLA PIASTRA

Givilled salmon Mediterranean Style

(cmpers, o|ives, c.l'\e.rry tomate and pavsle.y} with asparagus risotto

$28

FILETT! DI PESCE BIANCO CON SALSA DI LIMONE E CAPPERI

Tilet of- Halibut Sautéed with lemon & caper sauce

roasted potatoes

$26

PESCE SPADA SALTATO ALLA CRUDAIOLA

Sautéed S\chrcjfisl/\ with tomato, caper, black olive, 9(1»‘“(. & olive oil,
served with basil mashed potatoes

$24

OSSOBUCO DI VITELLO ALLA GREMOLATA
CON RISOTTO ALLA MILANESE

Veal Ossobuco Giremolata with saﬂrrom risoto

$37

COSTOLETTE D'AGNELLO ALLE ERBE LIGURI E SPINACI

Givilled lamb chops with fine herbs served with sautéed spinach & roasted potatoes

$26

SCALOPPINE Al FUNGHI

Veal sca”ops \«JH‘I*\ rﬂmsl\roow\, Mavsa|c\, & l‘b’\(‘.\Sl\E(‘l po‘fc\fces

$33

FILETTO DI MANZO ALLA GRIGLIA CON SALSA AL BARBARESCO
E SFORMATO DI PATATE AL ROSMARINO

Givilled beef tenderloin (9 oz.), Qose,mavy potatoes, Barbaresco sauce

$32

PETTO DI POLLO ALLA PARMIGIANA

Breaded chicken breast, tomato, mozzarella, basil & linguini with tomato sauce

$24

CONTROEILETTO DI MANZO (14 o.)

]\]e\v ygv‘[( stealk wi+l/\ gv'i”e.cl asparagus & V\oasi'acl po+a+oes

338

Taxes will be added to your checl, gratuity is not included



