Ca/m&w 26.50

FRESH BUFFALO MOZZARELLA, SLICED TOMATO AND BASIL

%47?&& Caséne 1850

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

Prsscuitis & [lelone 2450

SLICED PROSCIUTTO WITH MELON AND BERRIES

W Oy%ga/rwm 2250

BREADED SHRIMP WITH LEMON, GARLIC AND WHITE WINE

M/ﬂgdl& Oy%gammf@ 18.50

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

Calamans Fuits 1550

LIGHTLY FRIED CALAMARI WITH A SPICY MARINARA SAUCE

CCJ/WL& 27.00

THINLY SLICED TUSCAN-STYLE BEEF WITH
ARUGULA, OLIVE OIL, AND LEMON

Cd&lﬂ/} 15.00"

TRADITIONAL CAESAR SALAD

Bpinaci 1500

CLASSIC SPINACH SALAD WITH BACON AND MUSHROOMS

Atnacciatelln, alla, Fisnenting 1300

CHICKEN BROTH, PARMESAN CHEESE, SPINACH AND EGGS

M 15.00

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

j/}’m/%d/ 14.00

FRESH ENDIVE WITH LEMON AND OLIVE OIL

Tontellini, om Baods 1300

MEAT TORTELLINI IN CHICKEN BROTH

;’W OMM 13.00

MINESTRONE SOUP

e

GLUTEN-FREE PASTA AVAILABLE

Wm‘ i Carbiomana, 2500

PANCETTA, ONIONS AND PARMESAN CHEESE

Ww alln B&&ﬂg/n&w 29.00

BRAISED VEAL AND BEEF IN A RICH TOMATO SAUCE

Fettucoime W 29.00

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

Tontellimi alla, Vamma, 2900

MEAT TORTELLINI IN A CREAM SAUCE WITH A TOUCH OF
BLACK TRUFFLE FINISHED WITH SWEET PEAS

Wm‘ e %fﬁgw& 32.00

CLAMS, OLIVE OIL AND GARLIC IN A SPICY BROTH

Sautted
Bautsed Veas

Futed "
i
Ateamed, Busceols

awnd, Lanlic
with Chisns amd Pameetta

Dorme @W 29.00

MARINARA SAUCE TOPPED WITH RICOTTA CHEESE

Namicatts 2900

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

. » ) .
M/M ' Clvabbiata 2900
SPICY MARINARA SAUCE WITH GARLIC AND BASIL

Bucatins ol Clmatmiciama .00

PANCETTA, ONIONS, RED WINE AND ROMANO CHEESE
IN'A FULL-BODIED TOMATO SAUCE

CGMW j/ WVW 29.00

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

15.00

Potatses
i
Eacansle amd Faguols

Diccata, di Vit ol Limone 3650

VEAL SAUTEED IN A WHITE WINE LEMON SAUCE

éMWL@ @ZM 36.50

VEAL SAUTEED WITH MUSHROOM AND MARSALA WINE

Uccollotti alla Fismemtina, 4050

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

VML,@%,@ d/f&?/ ;MTW 36.50

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

Kaltombacca 3650

VEAL SAUTEED WITH SAGE AND PROSCIUTTO

Bealbppine alle, Vigouisle, 350

VEAL SAUTEED WITH TOMATO, MUSHROOM AND PEPPER

Vitells in Crasta, 3850

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

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

Costoletta, alla pcwrmgmm 4600

POUNDED, BREADED VEAL CHOP TOPPED WITH
MARINARA AND IMPORTED CHEESE

Viccata di Volls ol Limane 3400

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

Polls all, pd/wmgta/m 38,00

POUNDED, BREADED EUROPEAN CUT CHICKEN BREAST
TOPPED WITH IMPORTED CHEESES AND MARINARA SAUCE

Futts di lane 500

ASSORTED SEAFOOD

Porcons 3800

ASSORTED WILD MUSHROOMS WITH
A TOUCH OF BLACK TRUFFLE

Flotte di W llo Romana, ss00

12 OZ. FILET OF BEEF WITH A SPICY CAPER TOMATO SAUCE

p&%ﬁ CZ/% 5@0/%%07/%%@ 35.00

MORSELS OF CHICKEN SAUTEED WITH GARLIC,
WHITE WINE AND MUSHROOMS

Pulls on Chssta 3800

CHICKEN SAUTEED WITH LEMON AND WHITE WINE
IN A PARMIGIANA CRUST

m&&z/nﬂw 38.00

SAFFRON

Pyimanena, 300

SEASONAL VEGETABLES

Filetto di W i Fisentina, ssco

12 OZ. FILET OF BEEF WITH SHALLOTS, SAGE AND WINE

BM%M CZ% Wﬂ/ 69.00*

PRIME AGED NEW YORK STRIP

o
W@%?@MM& 45.00

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

W@%W%OO

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

WQW a/&& p&lxﬁ%ﬁ(ﬂ« 30.00

CLAMS ON THE HALF SHELL SAUTEED IN A LIGHT
MARINARA SAUCE

MW O%gd/m/m 4500

JUMBO SHRIMP WITH BREAD CRUMB CRUST SAUTEED
WITH WHITE WINE, LEMON AND GARLIC

W Fia Diawolls 4500

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 the risk of a foodborne illness.
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