Antipasti RN

{(Appetizers) o "

Bruschetta A1 Pomodoro E Mozzarella \

A\ o ouTtTy s_tyle Italian bread, mubbed with fresh gatlic, topped with diced tamatoes, fﬂ'e‘&l}

rhas:'rl, mnzgméﬂ_a-a:nd extra vrgn olrve ol

Cozze _ 4
' ‘Fresh mussels in the shell apened in a broth of tomatoss, -
% olre ol

ic, and 1ed pepper, served with gatlic ﬂ;a{r,gré‘uﬂ Tuscan bread
Scotto Pan o

2
Antipasto all'Ttaliana
Selechon El:f_?agsnrt ed cured meats and mported cheeses served with clives,

| 1
La Capreé‘q \‘._
Fresh burrata }qﬁk?aleﬂa and vine fped tomatoes with basil and EVOT
Proscintte WD ;
Patma proscutto anl-ﬁ‘ﬁ‘wléé‘bvc@;talnupe

Calamari e Gamberi ""r,. e — > 4
Crispy flash fried Calamar, shrimp mucchin and mushsomms,

with a2 spicy tomato esuce.

Insalate
(Salads)

Insalatina Romana con Aceto Balsamico
Romame, amgula and Frisee salad with grape tomatoes and camotjulienne i aged
balzarme vmegar diessing

Insalata Caprese .
Sliced tomatoes, fresh meozzarella and ha_ﬁﬁ}u&ﬁii{gﬂ_ﬂﬂiﬂeﬁtra-?@nhve il

Insalata Caesar
Eomaine letiuce wath croutome and dassie Caseardr o 7 g

Insalate Belga

Belziam endive with peconno cheese and peann a 1ed wme vinagrette,

Zuppe

(Soups)

Minestrorie con pecorino

Minestrone Soup with Pecorino Bomano cheese and crosting

Zuppe del Giorno
{Soup ofthe Lay)

Zuppe Fagioli

Cream of white beanz with assorte d vegetables served with gatlic croutons:

Principale
(Entree)

Grilled Prime NY Sirloin Steak
Criepy Marble potatoes, chamed grden spring ondon, swize chard,

beet puree, 7ed wme demm.

Pan Seared Diver Scallops

Red ywine infused dectto, charred gatden camots, house bacon vinaigrette.

Roasted Organic Chicken Breast
Lima bean ragmit, zeated haby oniom, squach preserve.

Sous Vide Lamb Rack
Gnoccho ala romana, frech figs, swass chard relish, and fig dema

Sauteed Scaloppine of Pork Saltimbocea

Served with gatlic mashed potatoes, proscutto, spmach,

and =age mnfused mmushroorn madeira jus.

Pan-Seared Local Red Snapper

Served with garden chive gremalata, pea puree, toasted fenmel,

Hue crab ealad and romnesco.

Fire-RRoasted Local Sword Fish
Served with eggplant caponata Toscana, fried articholce,

and tomato & Castelvetrano dlive relish,

Sides

(additional $2.00 per item)

Sauteed Spinach
Meatballs (4 )
[talian Sausage

Tuscan Green Beans
Spanakopita
Tuscan Kale Romano

[talian Spinach
Garlic Bread
Italian Cabbage

Pasta

Lasagna
Wade pasta noodles stacked four high with ground meathall, four chesses

and house =auce,

Cannelloni
Pasts crepe shuffed wath weal beef, spinach, and topped with house sanee:

Beef Tortellini
Little pasta hate filled wath zeazoned beef and topped wath house sauce.

Spinach and Chicken Ravioli

Jumbo pasta equares, filled with epinach, chiclen and three chesses.

Chiclken Ravioli
Jumba pasta rounds, flled wath chicken and three cheeses.

Vegetable Lasagna
Wade pastanoodles, stacked four hagh with five vegetables, four cheeses

and houze sauce.

Cheese Ravioli
Pasta squares filled with four cheeses and topped with house zauce,

Fettuccine Bolognese

Fettucome with sreen peas mia light meat zauce and a touch of cream.

Pizza

Pepperoni Supreme
Italian Pomodoro sauce with pepperond, Mozzatella and Parmesian,

topped with frezh hetbs.

The Worls

Sweet [alian sausage, pepperond, sautes'd mushroomes, Mozzarella cheese, mild cnions,

green peppers, blade dives and curhouse tomato sance.

Margherita
Made with imparted Italian tomatoes and Mozzarella cheeses, topped with frech basil

and Parmeszan chesses:
Sicilian
A spicy marmara saice with sweet Italian emueage, spicy Capicala ham, julenne salam,

fontina, Mozzarella and Parmesan cheeses, topped with fresh cregano and basil,

Vegetarian
Imported Iakan tomatoes, Mozzarella cheese and our house tomato zauce topped with

fresh basil and Parmesan cheese:

Threa Cheese

2 combination DfMDz'zaIé]la, Ficotta, and Fomano.

Napoletana
Brocooh Rabe Sausage, and Buflala Iilozzarella.



