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Antipasti

Insalate

Antipasti del Giorno - aq
Artisan salumi & cheeses, assorted
vegetables, & grilled baguette.

Pollo - $12.95
grilled marinated chicken breast with
tomatoes, red onion, artichoke hearts and
gorgonzola on a bed of mixed greens.

Pomodori e Mozzarella - $10.95
fresh mozzarella, roma tomatoes and basil,
served with extra virgin olive oil and
balsamic vinegar reduction.

Spinaci - $11.95
fresh spinach with mozzarella cheese,
wild mushrooms, roma tomatoes, red onion
and pine nuts with balsamic vinaigrette.

Bruschetta Misto - $11.95
toasted baguette rubbed with fresh garlic,
drizzled with olive oil, served with herbed
bean puree, marinated roma tomatoes,
and sautéed fresh spinach.

Mediterranea - $11.95
imported feta, warmed goat-cheese crostini,
roasted bell peppers, mixed olives,
sundried tomatoes, and marinated roma
tomatoes & red onions on fresh greens.

Polenta - $7.95
homemade savory italian corn cake roasted
and served with a fresh tomato basil sauce.

Gamberetti - $15.95
grilled gulf shrimp on mixed greens with
seasonal fresh fruit salsa, red onion, tomato,
artichoke hearts, and imported feta cheese.

Additional Rolls - $.95 each

Caffé

All coffees freshly ground, served hot or iced.

Espresso
Cappuccino
Latte
Coffee
Teas

Bibite

Fresh Brewed Iced Tea • Lemonade
Italian Sodas • Coke Products
Aranciata (orange soda)
Aranciata Rossa (blood orange soda)
Limonata (lemon soda)
Panna (still spring water)
Pellegrino (sparkling spring water)

18% gratuity on parties of six or more. • Surcharge for split plates. • Please, no separate checks. 7/13/17
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Piatti
Polenta Con Salsiccia - $12.95
polenta topped with sausage, roasted
peppers, onions, marinara and provolone.
Polenta Con Funghi - $12.95
wild mushrooms sautéed with roasted
garlic, served on polenta with tomato sauce,
melted gorgonzola, and caramelized onions.
Pollo alla Gratella - $13.95
grilled boneless breast of chicken marinated
in garlic oil and balsamic vinegar. Served
with artichoke hearts, sun-dried tomatoes
and gorgonzola cheese.
Orecchiette al Salsiccia - $12.95
orecchiette tossed with spicy Italian sausage,
wild mushrooms, onions and tomatoes.
Spaghettini Pomodori - $11.95
Spaghettini noodles tossed with a sauce of
fresh roma tomatoes, basil, garlic and olive oil,
served on fresh arugula with Asiago.
Scampi alla Diavola - $16.95
gulf shrimp sautéed in garlic tossed with
fettucine in a spicy tomato and onion sauce.
Penne di Caprino - $13.95
creamy goat cheese, sun-dried
tomatoes, roasted garlic, artichoke hearts
and herbs tossed with penne pasta.

Gnocchi di Patate - $12.95
Potato and semolina dumplings
served with a fresh tomato cream sauce,
basil and toasted pine nuts.
Lasagne - $13.95
l ayers of pasta, spicy sausage, seasoned beef,
ricotta, Asiago and marinara.
Pappardelle al Sugo - $14.95
House-made fresh pappardelle tossed with a
savory, slow-cooked sauce of pork and beef with
tomatoes, topped with Asiago.

Panini

All of our panini are served on freshly-made
ciabatta bread and include a mixed green salad.
Pollo - $11.95
marinated grilled breast of chicken, pesto,
roma tomatoes, red onions, and provolone.
Salsiccia - $11.95
grilled spicy Italian sausage, roasted peppers,
caramelized onions, and provolone.
Mozzarella - $10.95
fresh mozzarella cheese, fresh basil,
roasted red bell peppers, roma tomatoes,
and balsamic vinegar
Portabella - $10.95
grilled portabella slices, fresh tomatoes,
provolone, and caramelized onions.

**Thoroughly cooking foods of animal origin such as beef, eggs,
fish,lamb, pork, poultry, or shellfish reduces the risk of foodborne illness.
Individuals with certain health conditions may be at higher risk
if these foods are consumed raw or undercooked. Consult your
physician or public health office for further information.
7/13/17

ttttttttttttttttttttttttttttttttttttttttttttt

ttttttttttttttttttttttttttttttttttttttttttttt

rttttttttttttttttttttttttttttttty

rttttttttttttttttttttttttttttttty

