Ca/wawwb di Tomma 2
THINLY SLICED CENTER CUT TUNA,
WITH CREAMY MUSTARD SAUCE

ywé@mls

BAKED CLAMS WITH BACON

Wﬁ%gmm 26

GRILLED AND BREADED JUMBO SHRIMP

OW Cochtadl 2

ON HALF SHELL

OVER SPINACH

Caesan balod 14
Tomats Salad 17

;MW O/WM 9.75

%%ww%, i Bu{%ﬁ %
SLICED TOMATO, ROASTED RED PEPPERS, SUNDRIED

TOMATO, BASIL, CAPERS AND PROSCIUTTO DI PARMA

s Simp Cocktadl

WITH COCKTAIL SAUCE

&sze

THINLY SLICED TUSCAN BEEF

Tussels, 20

IN GARLIC WHITE WINE SAUCE OR FRA DIAVOLO

Prscistts o lelone 26

SLICED AGED PROSCIUTTO DI PARMA WITH MELON

j’/lAﬂ/éI/bedbéWMlz
Rucoln 12

Abnacciatells, Fiseontina +75

Tontellimi on Brodp 975

Kpagottin alls Conborans 575

GUANCIALE, ONIONS AND PARMESAN CHEESE

Wm dlla B&&W@ 2675

RICH MEAT SAUCE

Fettucoime %xd& 2675

CLASSIC ALFREDO SAUCE WITH SWEET PEAS

Roaghetini all Vongss

CLASSIC CLAM SAUCE

MMamicotts 2675

FRESH RICOTTA AND SPINACH IN A LIGHT
TOMATO SAUCE

oy s

Buaceoly Saltats
Viselly alla, Romana Wmm/f@%&@%&

04

Tontellons alla, Mamma, 2675

MEAT FILLED PASTA IN A CREAM SAUCE WITH PEAS
M a %VZGM% 50

CHAMPAGNE TRUFFLE CREAM SAUCE

Cdﬁt&%ﬂ/« 26.75

SPICY MARINARA SAUCE

Lnacohi ol Puts

PINENUTS AND PARMESAN BASIL SAUCE

W@?Wd&%zo/m

SPICY SEAFOOD SAUCE

Dutate dlla Babwsa
Braceoly Rake

NATURAL FREE-RANGE CHICKEN

p&% dg& @W 36
LEMON AND PINOT GRIGIO SAUCE; TOPPED WITH
ASPARAGUS AND FONTINA CHEESE

Polls Viccata,

CHICKEN SAUTEED IN LEMON AND BUTTER

Puilland, ds Poll 58

TOMATO, ARUGULA AND RED ONION

@ﬁm@%ﬁwwm%

POUNDED VEAL CHOP WITH TOMATO SAUCE
AND MOZZARELLA

Costoletta alla Midlamese con Pucoln 45

THINLY POUNDED VEAL CHOP SAUTEED, TOPPED WITH

ARUGULA, ONIONS AND TOMATOES

éMWW@ZMB

VEAL SAUTEED WITH MUSHROOMS AND MARSALA

Pulls pa/wmgm 38

POUNDED, BREADED WHOLE CHICKEN BREAST WITH
MARINARA AND CHEESE

W&%@@%&W/M%ﬂm

CHICKEN SAUTEED IN GARLIC, WINE AND MUSHROOMS

Polls Fra Diawols

SAUTEED WITH ITALIAN SAUSAGE, BROCCOLI,
ZUCCHINI AND GARLIC IN A SPICY TOMATO SAUCE

Vitells ol ;/W 33
SPICY VEAL SAUTEED WITH ANCHOVIES, CAPERS
AND MUSHROOMS

Costoletta, alla Valdsstama ss

STUFFED VEAL CHOP WITH FONTINA,
PROSCIUTTO AND WILD MUSHROOMS

Viccata, ds Vit of Limane 33

VEAL SAUTEED IN LEMON AND BUTTER

Costoletia, alln Salvia 46

SINGLE CUT VEAL CHOP WITH SHALLOTS AND SAGE

ﬁa/ryixgm%}r@a/}m&@

EGG BATTERED JUMBO SHRIMP IN A LEMON
BUTTER SAUCE

/:Zd/ﬂ’bém O%gﬂ/lld/fd/ 42
GRILLED AND BREADED JUMBO SHRIMP
WITH GARLIC

BM/VW 65

ITALIAN SEA BASS

ZZJ/M/M %@ Dm&&@ 42
JUMBO SHRIMP SAUTEED IN A SPICY
MARINARA SAUCE

ZZMM@Z/W@WW@

SAUTEED JUMBO SHRIMP WITH WHITE WINE
AND FONTINA

Ralmone alls D s

PORCINI MUSHROOMS SAUTEED IN LIGHT GARLIC
AND OLIVE OIL OVER BROCCOLI RABE

WW%/SS

JUMBO PRAWNS WITH RISOTTO OR SAUTEED SPINACH

Fletto ds W o Fonenting
FILET OF BEEF WITH SHALLOTS, SAGE AND WINE
Half Rach of Lo

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

ch&w@//&&m@

FILET OF BEEF WITH SPICY CAPER TOMATO SAUCE

Dwydged%/mmes

20 OZ

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 foodborne illness.
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