Cdﬁﬂﬂw 28.00

FRESH BUFFALO MOZZARELLA, SLICED
TOMATO AND BASIL

Prsscintts & [lelsne 2600

SLICED PROSCIUTTO WITH MELON AND BERRIES

&WOL& 29.00

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

éW 1600

CLASSIC SPINACH SALAD WITH BACON
AND MUSHROOMS

%mg&& O%W 19.50

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

Llled Oyf/t(ﬂfwo 26,00

WITH FRISEE, FENNEL AND ORANGE

Calamans Futts 1950

LIGHTLY FRIED CALAMARI WITH A SPICY
MARINARA SAUCE

Rucoln, 1600

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

CCM(W/Z 16.00*

TRADITIONAL CAESAR SALAD

Atwacciatelln dlla Fomenting 1300

CHICKEN BROTH, PARMESAN CHEESE,
SPINACH AND EGGS

WW 13.00

ANGEL HAIR PASTA

0l

GLUTEN-FREE PASTA AVAILABLE

épa%&fxmw i, Canomana, 1 00

PANCETTA, ONIONS AND PARMESAN CHEESE

W%BMW 3100

BRAISED VEAL AND BEEF IN A RICH TOMATO SAUCE

Capellini 0 Ml 12

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

Aauteed Veas with Orisms, amd Vameotta
Busccals Pabe
Lank Bread, 1000

éfiﬂ%@f/ﬁm CZ/% pm/ﬂ?&é/ 34.00

CLAMS, OLIVE OIL AND GARLIC IN A SPICY BROTH

Wmaﬂ)@mﬁm 31,00

SPICY TOMATO SAUCE WITH GARLIC AND BASIL

Bucatins dlll Umatwiciama 3100

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

Diccata, di Vitells al Limene 3800

VEAL SAUTEED IN A WHITE WINE LEMON SAUCE

Costolotta, alla ZQWVIW 48,00

POUNDED, BREADED VEAL CHOP TOPPED WITH
MARINARA AND IMPORTED CHEESE

Ww@m 38.00

VEAL SAUTEED WITH SAGE AND PROSCIUTTO

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

MWL@ ol Nlansala 3800

VEAL SAUTEED WITH MUSHROOM AND MARSALA WINE

Viccata & Polls ol Limone 3600

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

Dol ol WG/M%L 38.00

MORSELS OF CHICKEN SAUTEED WITH GARLIC,
WHITE WINE AND MUSHROOMS

Fuitts di Mane 4400

ASSORTED SEAFOOD

Bistecca alla W@ 72.00¢

PRIME AGED NEW YORK STRIP

&WWW CZ/Z&L ?W’LC&L@ 46.00

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

Mmﬂ/ﬂ@ d/%(/ ZZM%@ 52.00

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

Polls all pcmmgza/m 4200

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

Palls on Crssta 3900

CHICKEN SAUTEED WITH LEMON AND WHITE WINE
IN A PARMIGIANA CRUST

Borcons 200

ASSORTED WILD MUSHROOMS WITH
A TOUCH OF BLACK TRUFFLE

Filtte di W i, Fientina, sr00°

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

el
W OW 46,00

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

Dentice as Fuitts 4 [Nlare s000
RED SNAPPER AND SEAFOOD IN A SPICY
TOMATO SAUCE

W ?@d/ Z)MM/&&@ 49.00

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 the risk of a foodborne illness.
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