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STARTERS

ENTREES

ANTIPASTO & INSALATA
Fried Calamari — Garlic Aioli, Crisp ltalian Parsley
Beef Carpaccio® — Arugula, Mustard Vinaigrette,
Parmigiano Reggianc
Bruschetta — Roma Tomato Concassé, Garlic, Basil, Anchovies

Insalata Caprese — Beefstesk Tc Fresh M. ,
Basil infused Olive Oil

Caesar Salad — Romaine Wedge, Parmigiano Reggiano,
Garlic Croutons, Anchovies

Insalata Fresca — Frisée, Spinach, Aruguls, Shaved Pear, Red Bell

Pepper, Parmigiano Reggiano, Mustard and
Lime Vinsigrette

ZUPPA
Minestrone Gran Farro e Fagioli — Tuscan Bean
and Barley Minestrone Soup, Garlic Crostini
Choice of: Shrimp, ltalian Sausage or Vegetarian
As appetizer or main course.
PIZZA
Salsiccia e Pancetta — Mozzarella, ltalian Sausage, Pancetta
Bolognese — Mozzarella, Roma Tomatoes, Bolognese Sauce

Peperoncino — Mozzarells, Chili Marinated Beef Strips,
Oven Roasted Garlic

CARNE, POLLO, PESCE

Grilled Shrimp — Itzlizn Vegetable Rice, Baked Eggplant,
Tomato and Basil Sauce

Ribeye Steak* 140z — Polentz Al Formaggio, Garlic Butter

Chicken Parmesan* — Fresh Mozzarells, Spaghett,
Pomarola Sauce

Seared Salmon* — Braised hzlian White Beans, Roma Tomato
Concassé, Basil Oil Emulsion

Pork Scallopini Marsala® — Gnocchi with Pancetts, Brocooki,
Marsala Sauce

Ossobuco Gremolata — Veal Shank, Creamy Polentz

PASTA & RISOTTO
Lobster — Fettuccine, Snow Peas, Lobster Cream Sauce
Shrimp — Risotto, Green Asparagus, Chives

Carbonara — Spaghetti, Pancetta, Parmigiano Reggians,
Cream Sauce

Maeatballs — Rigatoni, Housemnade Meatballs,
Tomato and Basil Sauce

Halian Sausage Al'Ofic — S

Marinara — Penne, Tomato and Basil Sauce

Pesto Alla Crema — Linguine, Cherry Tomatoes, Creamy Pesto

Capricciosa — M lla, Artichokes, Mush Black Olives
Vegetarian Lasagne Al Forno — Grilled Zucchini,
Peppers, Mozzarella
Beef Lasagne Al Forno — Beef Bolognese, Parm
Mozzarella, Crea
DESSERT

Tiramist — Lady Fingers, Espresso, Mascarpone Cream

Rhubarb Panna Cotta — Honey, Peach and Grape Chutney,
Vanilla Reduction

Affogato — Vanilla, Chocolate or Macadamia Nut Ice Cream,
topped with Espresso

Lemon Curd Ricotta Cheesecake — Milk Chocolate Red

Torta Di Cioccolata — Chocolate Tart, Fresh Raspberies.
Pistachic and Vaniglia Sauce
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