Capras

FRESH BUFFALO MOZZARELLA, SLICED TOMATO AND BASIL

Vorgals Casin

BAKED CLAMS ON THE HALF SHELL WITH CASINO BUTTER
AND SMOKED BACON

Dssscintto & Tlelone

SLICED PROSCIUTTO WITH MELON AND BERRIES

BREADED SHRIMP WITH LEMON, GARLIC AND WHITE WINE

BAKED CLAMS ON THE HALF SHELL WITH BREAD CRUMBS,
LEMON, GARLIC AND WHITE WINE

Calamans Fuitts

LIGHTLY FRIED CALAMARI WITH A SPICY MARINARA SAUCE

Canpacoin

THINLY SLICED TUSCAN-STYLE BEEF WITH ARUGULA, OLIVE
OIL, LEMON AND A SPICY DIJON MUSTARD SAUCE

Cd@dﬂ/& 15.00%

TRADITIONAL CAESAR SALAD

éﬁt/ﬂd&ﬁ 14.50

CLASSIC SPINACH SALAD WITH BACON AND MUSHROOMS

WOZZ/IL/&% CZ/% JTW/WMWM 12.50

CHICKEN BROTH, PARMESAN CHEESE, SPINACH AND EGGS

M 14.50

BABY ARUGULA WITH OLIVE OIL AND FRESH LEMON;
TOPPED WITH SHAVED AGED PARMESAN CHEESE

jm 13.00

FRESH ENDIVE WITH LEMON AND OLIVE OIL

Tontellimi vn Buodp 1250

MEAT TORTELLINI IN CHICKEN BROTH

;MW OWM 12.50

MINESTRONE SOUP

GLUTEN FREE PASTA AVAILABLE

Bpaghettini alln Canbonara

PANCETTA, ONIONS AND PARMESAN CHEESE

Ragatons alls, Bolognese

BRAISED VEAL AND BEEF IN A RICH TOMATO SAUCE

CLASSIC ALFREDO SAUCE WITH A TOUCH OF BLACK
TRUFFLE; FINISHED WITH SWEET PEAS

MEAT TORTELLINIIN A CREAM SAUCE WITH A TOUCH OF
BLACK TRUFFLE; FINISHED WITH SWEET PEAS

Bpaghettins alle Vongole

BABY CLAMS, OLIVE OIL AND GARLIC IN A SPICY BROTH

Fued Jucching
Busceali Rabe

Lorme @ga/te

MARINARA SAUCE; TOPPED WITH RICOTTA CHEESE
HOMEMADE PASTA FILLED WITH SPINACH, RICOTTA AND
MASCARPONE; TOPPED WITH BECHAMEL AND TOMATO SAUCE

SPICY MARINARA SAUCE WITH GARLIC AND BASIL
PANCETTA, ONIONS, RED WINE AND ROMANO CHEESE IN
A FULL-BODIED TOMATO SAUCE

Capellini I Tl

WILD MUSHROOMS, PANCETTA AND SWEET PEAS IN
A VODKA CREAM AND BLACK TRUFFLE SAUCE

Bautted Usponagus

W%WMOWWWWW

WWWM@
Cacanale
Cacarsle amd Jagiols

Piocatn di Vitll of Limame 5400

VEAL SAUTEED IN A WHITE WINE LEMON SAUCE

WMJL d/%(/ %/VW 34.00

SPICY VEAL SAUTEED IN WHITE WINE, TOMATO, CAPERS
AND WILD MUSHROOMS

QM&&JL@ 58.00

VEAL SHANK ROASTED IN A RED WINE AND PORCINI
MUSHROOM SAUCE; WITH SAFFRON RISOTTO

VEAL SAUTEED IN WHITE WINE WITH PROSCIUTTO,
FONTINA CHEESE AND MUSHROOMS

%{‘Lﬂ%f/@/’ CZ/%/ ?Wm 34.00

VEAL ROLLATINE WITH MUSHROOMS, MOZZARELLA AND
PROSCIUTTO IN A WHITE WINE CREAM SAUCE

pmd&p&%a/WN.oo

CHICKEN BREAST SAUTEED IN A WHITE WINE
LEMON SAUCE WITH SWEET PEAS AND PROSCIUTTO

p&% a/%, Zja/wmgw/m 38.00

POUNDED, BREADED EUROPEAN CHICKEN BREAST; TOPPED

WITH IMPORTED CHEESES AND MARINARA SAUCE

}7‘7/(1/#// 6&/ 7724/7/@ 40.00

ASSORTED SEAFOOD

Porcons 5700

ASSORTED WILD MUSHROOMS WITH
TOUCH OF BLACK TRUFFLE

Flette di W i Remama, 4600

120Z FILET OF BEEF WITH A SPICY CAPER TOMATO SAUCE

Bistecca alla Wc& 68.00

PRIME AGED NEW YORK STRIP

MVIM d/% }mez 42.00

JUMBO SHRIMP EGG-BATTERED IN A LEMON WHITE WINE
SAUCE; WITH RISOTTO

&a/mm o, Remama 100

JUMBO SHRIMP SAUTEED IN A LEMON WHITE WINE SAUCE
TOPPED WITH IMPORTED CHEESE; WITH SPINACH

o

C&Méﬁm a/%o pmmgza/m 45.00

POUNDED, BREADED VEAL CHOP; TOPPED WITH
MARINARA AND IMPORTED CHEESE

Wﬂ/é{w 34.00

VEAL SAUTEED WITH SAGE AND PROSCIUTTO

%ﬁ@% MAM 34.00

VEAL SAUTEED WITH LEMON AND WHITE WINE
IN' A PARMIGIANA CRUST

Bealsppine alle Piggaisla 3100

VEAL SAUTEED WITH TOMATO, MUSHROOM AND PEPPER

564%%%/”’@ d/ M 34.00

VEAL SAUTEED WITH MUSHROOM AND
MARSALA WINE

p&% a/%, ﬁca/wa/m% 33.00

MORSELS OF CHICKEN SAUTEED WITH GARLIC, WHITE WINE

AND MUSHROOMS

p@% MM 35.00

CHICKEN SAUTEED WITH LEMON AND WHITE WINE
IN A PARMIGIANA CRUST

MVMA@ 31.00

SAFFRON

Primnanena, 3300

SEASONAL VEGETABLES WITH PROSCIUTTO

Tt di Mamgs ally Faentina, s

120Z FILET OF BEEF WITH SHALLOTS, SAGE AND WINE

M @/M 78.00 WW 48.00

RACK OF LAMB WITH A DIJON MUSTARD GLAZE, LIGHTLY
BREADED IN A BAROLO WINE SAUCE

VW& d/% %AMW 29.50

CLAMS ON THE HALF SHELL SAUTEED IN A LIGHT
MARINARA SAUCE

W O%WWM 42.00

JUMBO SHRIMP WITH BREAD CRUMB CRUST SAUTEED WITH

WHITE WINE, LEMON AND GARLIC

MW ?/&CI/’ DM 44.00

JUMBO SHRIMP SAUTEED IN A SPICY TOMATO MARINARA SAUCE;
GARNISHED WITH CLAMS

Please inform us of any allergies before ordering.

*Consumer Advisory — Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase a risk of a food borne illness.
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