ITALIAN RESTAURANT

Let us Plan Your

Antipasti e e

FRITTURA DE CALAMARIE

. . . POLPETTE ZUCCHINI BLOSSOMS
Fried & served with marinara . s
& aioli 19 meatballs marinara sauce 16 stuffed with ricotta and mozzarella,

fig jam 16

COZZE E VONGOLE BEEF TARTARE
clams, muscle garlic, white wine, lemon butter stone ground capers, shallots truffle, ) é%’g‘gé}ggé?ggg} ALLA ROMANA
sauce sauce 18 ciabatta crostini, citrus segment. 21 grilled and served in a lemon butter

sauce with fresh herbs 18

Salads & Soup

add chicken + 5% / add shrimp +9$ /add salmon +10$%

INSALATA AL DERTE CAESAR BURRATA CAPRESE LENTICCHIE SOUP
Iceberg lettuce, tomato romaine lettuce, shaved heirloom tomato, truffle balsamic 9
Gorgonzola, crispy bacon, olive ~ Parmesan cheese, crutons cheese vinegar EVOO 19

rain 12

ranch dressing 14

Paste

GLUTEN FREE PENNE +3$

ADD: Chicken +5$ /burrata+4$/ shrimp +9$/ meatballs 4§ / salmon +10$

PENNE PINK VODKA SPAGHETTI VONGOLE
FETTUCCINE TARTUFO Parmigiano creamy vodka Manila clams garlic white wine

Parmigiano , crushed black sauce 20 sauce 27
pepper, truffle creamy sauce 28

GCROCCHE SORRENTO RAVIOLI MALFATTI
PAPPARDELLE BOLOGNESE Gnocchi ,organic tomato sauce, spinach, cheese ravioli in pesto
slowly cook ragu with the red wine 23 stracciatella cheese 23 sauce 25

| PENNE SALSICCIA E FUNGHI SPAGHETTI CARBONARA TORTELLINI ALLA ARAGOSTA
- Italian sausage, mushrooms in Italian bacon, egg yolks, Lobster small ravioli, roasted
parmigiano creamy sauce 25 pecorino cheese 21

cherry tomato sauce 29

Chef’s favorite
LASAGNA

besciamella, mozzarella, bolognese 24 . é%%%%a %%EEE
FILETTO AL GORGONZOLA o3

8oz fillet mignon, spinach mashed potatoes in

Special pasta of the day toasted
in pecorino cheese whegl M.P

/ :

Gorgonzola creamy sauce 44

FETTUCCINE ALL’ ARAGOSTA

Half main lobster, calamari, shrimp, muscles and

clams spicy marinara sauce M.P

Entrees

) POLLO FIORENTINO KING SALMON
i; J Organic ,chicken breast,spinach,mozzarella, prosciutto cherry salmon, spinach mashed potatoes, grain mustard,
Y tomatoes white wine sauce 28

chardonnay wine sauce 30

LAMB GSSGBUCS
lamb shank slowly cooked with red wine & SWORDFISH PALERMITANO

tomatoes served with fettuccine 36 mix green salad , cappers olive lemon sauce 34

FLATRREAD TARTUFQ

Stracciatella cheese, crispy mushrooms, MORTADELLA FOCACCIA

truffle creamy 22 mortadella, Burrata, pistachio pesto 20
Sides

TRUFFLE FRIES 12 FOCACCIA E MIELE 11 MASHED POTATOES 10 GARLIC BREAD 10

18% gratuity charged for parties of 6 or more. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of
foodborne illness especially if you have certain medical conditions.
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