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CARPACCIO DI MANZO AL PARMIGIANO

A thin sfice of Black Angus filet mignon servecl with shavecl Parmesan

cheese, extra virgin, olive oil and lemon /711,50

CARPACCIO DI SAIMONE ;
A thin slice of Nerth Alantic Salmon filet served wrth capes, -onions,
extra virgin olive ofl, lemon ancl diced tomatoes. J10.75

. INSALATA CAPRESE --

Vine rrpened tomato anci Bullalo mifk mouare!la, slrced and dressed in extra'

virgin: olive ofl and fresh basil leaves//2.25
COCKTAIL D} GAMBERL - . )
Shiimp Cocktail servecl wrtl’l coclctarl sauice, //1 1. 75
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IXVOLTINI DI MELANZANE

Eggplant dipped in a light batter and filled with ficotta, mozzarella and
Parmesan cheese 2nd sur-diied tomataes with a fresh tomato sauce then
baked in the oven //8.95 :

CARCIOFL E FUNGH] . S
Autichokes Hearts and mushrooms sauteeol with shallots and wl'nte ’
wine./f8.75 ’
_VONGOLE IN GUAZZF.TTO

Manila clams, in a fresh, tomato, - sarlrc, white wine and l:asrl sauce,. servecl :

B with a sfice of toasted bread.//9.95
. LUMACHE AL VING BIANCO.
Snarls sautée& wrtl-r garlrc, white wlne, butter and parsey//? 50

ZUPPA DEL GlORNO
Soup of the Day /6. 25
lNSAlATA DELLA CASA : Cn
A mistire of remaite and green leaf lettuce topped \mtl\ tomato /s, 75
Choose Balsamic v|nargrette o creamy |tal|an dressing.
lNSAl.ATA CESARE - :
Crisp romaine lettuce tossed with our own Caesar dresslng anct ?resh
baked croutons.//6.50 - _

. add Chicken 6.00- " add Shrimp -8.00
INSALATA DI RUCOLA CON GORGONZOLA, .
Avugols salad with walnets and blue chzese, sewed wrth alive orl and
balsamrc vrnaxgrette 4/8.95 :
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RISOTTO CON ASPARAGI . L
Auberio rice slowly simmered wrth shallots, asparagus, whrte wine and
finished with Parmesan cheese. 7. 75 . :

RISOTTO CON PORCIN L

Adberia rice slowly simmeréd with Porcma mushrooms and Whrte Truffte
CQilj1850 :

RISOTTO Al FRUTTI DI MARE.

" Arborio rice slowly sinmered wrtl'r a variety of lresh frsl'r anci seafoocl, garlu:,;, o

white’ ~wine and frash tomato sauce. //20 50

: RESOHO ALLO ZAFFERANO CON GAMBERi

" Avborio rice, slowly simmered ‘with saffron threacis, white wine dnd Frsh broth A

finished with Panmesan cheese and topped “with _slrrrrnp HET.507
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; INVQI.TINI Di MELANZANE '

Egaplant dipped in s light batter and filled with ricotts, mozzarella ancl Parmesan: L
- cheese and sun- drred tomatoes with & fresh tomata saisce. then balced in the..

aven.//14.50".

PENNE ALLA VODIGA

", Penne pasta tossed with shallots, vodka tomato szuce.and a toucl'r of

eream.{15.75. -

" RAVIOLI CON FUNGHI DI BOSCO

" Ravicli stuffed with wnld imushrooms, sautéed with shallots and sun- olnecl _ .

tomataes in 4 ltght cream sauce.//16. 95 .
SPAGHETTE AL FRUTTI DI MARE -

Spaghettini pasts tossed with shrrmp, _l:sh seq scallops, clarns, mussels, garlrc,

* white wine and'tomato sauce.//20.50 -
SPAGHETTI'ALLA SICIHANA - . o
Spaghettini pasta tossed with garlrc, extra virgin ofive oil, sun: drred tomatoes and S

© fresh. basil, sprinkled with toasted pinz nuts and Parmesan cheese, //1 5. 75 o

. FETTUCCINE BOLOGNESE

Fettuccine pasta tossed in our homemade tomato. meat sauce. // 15. 95

- LINGUINE ALLE VONGOLE

" Linguing pastawith fresh clams steamed in théié o own. l:aroth with garllc and Fresh ._ '
: Vltalran parsley.. Choose a red or white sauce. //1 75

I et T MJSMM

 PESCE DEL GIORNO

Fresh Fish of the Day,//M.P:
SALMONE ALLA GRIGLIA

" Fresh North Atlantic saimon filet brushed with extra virgin ofive o|| ancl Fresh ﬁerbs
. then grilled.//21.50 : i

SALMONF CON LIMONE E CAPERI :
Fresh MNorth-Atlantic Salmean filet sauteed in &. lemon caper parsley sauce //21 75

~ GAMBERONI Al CARCIOFT -

Shiimp séntided with axira. virgin dive ail, getrlrcr wl-ute wine and artichake hearts,

" served over a bed of spinach //29 0c -
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* POLLO ALLA PARMIGIANA - = )
’ L|g|1t|y breaded chicken breast topped with Fresh tomato sauce and meited

mozzarelle cheese, served with: Spaglrettl pasta .// 15. 95 ‘

- POLLO ALLA MARSALA . |
- Chicken bréast sautéed wrtlr mushroorns and Marsa @ wine.//15.75
. POLLO Al CARCIOTL

Chicken. breast ssutéed with articholces hearts and topped wrth meltecl .

mozzerella #1575

- YITELLD ALLA PARMIGIAA S
Lrgl‘lty breaded Veal Scefopplnr toppecl with fresh lomato sauce an:l
 melted mozzarella c?reese, served with Spagl'rettr pasta //90 95

VITELLO PICCATA -

_ Veal Scaloppini sauteecl with capers, parsley and Frnrshed ina lernon ) -
" butter sauee /20,95 0

. SCALOPPINE DI VITELLO ARLECCHINO

7 Vel scalopplnr sautéed with mushrooms, shallots, white wine, toppecl

with fresh spinach and melted-fonting cheese; //90 95

.., CONTROFILETTO ALEAGRIGLA - ¢ S
" Gillled New York strip steak, brushed wrth seasoned olrve oil, fresh l'rerbs:_ .
- and garlrc//23 95 L ] . oo

e FILEITO DI MANZO .’-\U.A GRlGl.ll-\

Gilled Filet. Mignen. 431 .00

' CARRE DAGNELLO : . T
Rack of Lamb, sautéed wrth brandy and Fresh herbs ina sarlrc demy glaze e
: sauce//31 50

; Camform Su,{e Or r,d‘. .:. . : "j :

SPINAC ALL' UVETTA E PINOLL.

Fresh whole leaf spinach sautded wiith ralsms and toastec[ pme nts //4 50

- ASPARAG! AL PARMIGIANO.- S
. Fresh. asparagus with- Parmesan cheese.//tl'.SO' )
© . -PISELLL (ON PROSCIYTIO :

i Svieet pees sautéed wnh extra vrrgrn olwe orl onions ancf RS

Proscrutto f/4. 50
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TIRAMI SU.

) 'Laclylrngers, dipped in espresso, and quueurs, layerect wrtlr mascarpone -+ .
- cheese and zabaalrune sauce /6. 50 : :

CANNOI.I

L |ta||an pastry filled 'wrtlt ncotta cream and chocolate Cl'ttps //6 OO .
S STRUDEE DI MELE: ; o
" Apple Strudel //6.50- Wrtl'r |ce cream aclct 0: 75

MOUSSE AL CIOCCOIATO
Dark Chocolate Mousse /6. 50
CREME BRULEE ~ ’

" Light and, ctellcate custard flavored wrth vamlla and orange and toppeol

with crisp caramelized sugar.//6.50 -
KEY LIME PIE-

- Qur delicioushy homemade Key Lime Pre 6. 50
- TORTA AL CIOCCOLATO - -

Our delicious homemade Pourless chocolate cal:e //6 50,
TARTUFO. : :

The dassic Tartufo semi- lredo, with & vanilla gelato center, coverecl by &
chocclate ice cream and drppecl in Belg|en Chocolate //7 50

GELATI MISTI i

- Assortment ot ice. creams Vanalls, Strawberry and Chocolate //5. 75




