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fZlnti}msto Misto $8.95
Assorted Ttalian cured meats, roasted peppers
mozzarella, tomatoes and olives.

Carm;{oﬁ Marinati Alla Griglia $9.95
Grilled ar
virgin olive oil with roasted peppers.

Carpaccio di Manzo $9.95
Thin slices of fi[et mignon over arugula with
shaved parmigicmo and lemon truffle oil.

Tartare di Tonno $9.95

Sushi gmc&z tuna infusecf with black olives, fresﬁ

diced tomato and [ime jm’ce over sye[t.

Insalata di Pesce $8.95
Cold seafoocf salad with ce[ery, onion, fresﬁ

diced tomato and lemon vinaigrette.

ﬁllnti}msti

tichokes, chilled and marinated in extra

I

Calamari Fritti $8.95
Fried calamari with zesty marinara

sauce.

Panecotto
Escarole and beans, Ttalian bread

sym’nﬁfecf w/ parmigiano and baked.

$7.95

Qm}oqpata di 'Vongo[e $8.95
Sauteed clams with white wine and

garﬁ’c,

Lumache alla Adriana
fscargot sautéed in garlic and butter
with a touch of sambuca.

$8.95

Ostriche Ripiene
Fresh oysters stuﬁ(ea[ w/ crabmeat in
a Emncfy sauce tcyo}aecf w/ hollandaise

$9.95

Insalate

Insalate Tricolore
Tricolor salad with balsalmic

vinaigrette sauce

$4.95

Insalata di Cesare
Caesar salad

$4.95

Insalata di Spinaci $5.95

fBaEy spinach, walnuts, pancetta and
shave parmigiano w/ balsalmic w’naigrette

Insalata Caprese $5.95
Fresh mozzarella, tomatoes, basil, olive oil

Primi Piatti

Zuppa del Giorno- Soup of the day

* Tagﬁ’ateffe alla Bolognese $10.95

Tagﬁ’ate([e ina fFL?’@é meat 30[0311656 sauce
Wﬁ'ﬁ masca@one cﬁeese cmdfresﬁ }06@5,

* Spaghetti ai Frutti di Mare $13.95
Spcﬁz{gﬁem’ with clams, sﬁm’m}o, sca[[o}as, mussels

and, calamari in a [igﬁt tomato sauce.

* Linguine alle Vongole $11.95
Linguine with white or red clam sauce.

S}mgﬁetﬂ’ alla Putanesca $10.95
Spagﬁetﬁ w/ black olives, anchovies, capers,
tomatoes and touch of hot pepper wit basil.

* Parpadelle alAstico $12.95
CPaqoadéﬂ’e with lobster meat, artichoke hearts,
touch of tomatoes in sﬁerry cream sauce

b

Made fresﬁ cfai[y *
We yrouc[[y bake our bread on the premises afm’[y

Risotto del Giorno- Risotto of the day

Bucatini all’ Matriciana

Bucatini with _pancetta, onions, basil,
tomatoes and _pecorino Romano cheese

$10.95

¥ Fettucine con Porcini $10.95
Fettucine with wi[déporcini mushrooms,
_prosciutto, peas in mno{y truﬁfe sauce.

* Gnocchi di Patate $10.95
Gnocchi with ﬁ’esﬁ tomato and basil.
Orecchiette Rapa e Salsiccia  $10.95
Orecchiette with broccoli rabe and

sausage.

Penne alla Norma $10.95

Penne with eggy[ant, fresﬁ tomatoes
and shaved ricotta salata
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Secondi Piatti

Pesce S}mcfa Livornese $18.95

Swonffisﬁ steak sautéed with capers,
onions, black olives and fresﬁ tomato.

Salmone Croccante
Pan-seared cm’syy salmon with
balsamic vinegar sauce.

$13.95

Gamberi Pancetta $14.95
Sauteed jumﬁo sﬁm’mja wm}?}aeaf w/ “pancetta

over syinacﬁ n garﬁc and lemon sduce

Pollo alla Fantasia $12.95
‘Breast of chicken top}oecf with crab meat,
sautéed syinacﬁ ina sﬁewy cream sauce.

Pollo alla Romana $11.95
‘Breast of chicken with black olives, capers,
roasted “peppers in red w’naigarette sauce.

Bistecca di Manzo alla grigﬁa $16.95
Marinated gn’ﬂ’ed’ riﬁ-eye.

Osso Bucco di Vitello
Braised center cut veal shank with
Saﬁron risotto.

$18.95

Costolette di Maiale Calabrese $12.95
Pork cﬁop w/ onions, roasted peppers, potatoes,

ﬁOl’ cﬁewy }06%?7]761’5 n reJ wine vmaigrette sauce.

Vitello ‘Pm’nci}aessa $13.95
Medallions qf veal toy}aeaf with Jorosciutto,
e pfcmt, fresﬁ mozzavella, sliced tomato,
fggsﬁ peas in a marsala wine sauce.

Vitello Milanese $12.95
Breaded veal cutlet t(ya}oecf with arugufa,

Tonno all gm’gﬁ’a

Grilled ahi tuna steak with arugu[a
salad.

$18.95

Ca}oe Sante al fBramfy $14.95
Pan-seared sca[fqps with oyster mushrooms
with a touch of cream and Emna[y sauce.

Tifa}aia alla Limone $11.95
ﬂfapia fil’et ﬁgﬁt@ breaded, baked

with fresﬁ lemon and white wine.

Pollo Ripieno $11.95

Stuﬁ(ecf chicken breast with _prosciutto,
mozzarella, in a madiera niushroom sauce.

Pollo allc igli Rapini  $12.95
Thinly pourtedbreast of chikem grilid

anafserved’over sautéed TOCCO[i rabe.

Filetto di Manzo Ripieno $18.95
Filet mignon sn?fed w, gorgonzofa, yrovo(one,
walnuts, wrappe w/ prosciutto over Jaofenta.

Costolette di ngne[[o al Barolo $18.95
Rack of lamb Jaansearecf with Barolo red
wine sauce arid fresﬁ rosemary.

Lonza di Mailale all’ Balsamico $11.95
Roasted loin of Jaorﬁ with aged balsamic
vinegar, rosemary and gar ic sauce.

Vitello Paradiso $13.95

Veal medallions tqpfed w/ lobster meat, melted

mozzarella, cﬁqojoe tomatoes in sparéﬁ’ng wine
sauce.

Vitello Adriana

$13.95
Veal sca[@ﬂne

;’pﬁcf in eqg batter W/}oipe nuts

cﬁoy}aeaf tomatoes, onions and slices of sautéed in Gran arnier sauce over spinach.
CParmigianno reggicmo cheese.
/

Contorni
Cime di Rapa Saltate $5.95  Spinaci aﬂ”ag(io $5.95
Sauteed broccoli rabe Sauteed gpinacﬁ with gar[ic and oil
Funghi ‘T;’ifo[ati $5.95  Escarolla con Capperi e Olive $5.95
Sauteed wild mushrooms

Sauteed’escarofe W, cayers anofoﬁves

We yroudTy }?1’6}?(11’6 OquOOde Wﬁ'ﬁ onfy tﬁefr esﬁest qua[ity @C ﬁSﬁ, meats and’ yrod’uce,
For yOMY convenience g’i" atuity Wl[[ 66 a}a’p[’ied’for }0@1" ties (Zf eigﬁt or more.

CP(ease malée your server aware ofanyfooofa[ﬁzrgies.
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