
4/for one • 12/for three • 20/for five • 25/for eight

MORTADELLA  

FINOCCHIONA

SPECK

PROSCIUTTO DI PARMA

CACCIATORINI

RICOTTA SALATA, ITALY  

DOLCE FONTINA, ITALY 

GORGONZOLA, ITALY

PROVOLONE, ITALY 

GRANA PADANO 25 month, ITALY

INSALATA CITRON 9

INSALATA CAESAR 9

SEASONAL HEIRLOOM-
TOMATO SALAD 12 

MARGHERITA 10

RUSTICA 12

SALSICCIA 12

MEATBALL 12

QUATTRO FORMAGI 12

ARUGULA AND 
PROSCIUTTO 13

3 FUNGHI 12

Family Style items are served for 
parties of four or more; Items are 
priced per person

INSALATA CITRON 7

INSALATA CAESAR  7

ARANCINI 6 I talian rice balls  

CALAMARI FRITTI  9

ORRECHIETTE 9

HOMEMADE RAVIOLI 11

PENNE RIGATE & RICOTTA 9  

TORTELLINI ALLA PANNA  11

POLLO PARMIGIANA  28

POLLO PICCATA 24

HERB ROASTED CHICKEN 
BREAST 24

VEAL MILANESE 39 arugula, tomatoes, & red onion 

VEAL PARMIGIANA  31

VEAL SORRENTINO 31 eggplant & mozzarella

SALTIMBOCCA 24 prosciutto, spinach, & sage

SPINACI AGLIO E OLIO  8

ESCAROLE  8

PARMIGIANO REGGIANO 8

POTATOES WITH SAGE 8

TORTELLINI ALLA PANNA 19

GNOCCHI BOLOGNESE 21

PENNE RIGATE & RICOTTA 19 

RIGATONI CON FUNGHI 19 
cherry peppers and garlic

LINGUINE ALLE VONGOLE 24 
red or white clam sauce

SPAGHETTI ALLA CHITARRA 19
garlic and cherry tomatoes

CANNELLONI 19 

ORRECHIETTE 22 sausage & broccoli rabe

CAVATELLI 19 with ricotta salata

HOMEMADE RICOTTA RAVIOLI 22

RISOTTO CON FUNGHI 26 
wild mushrooms

RISOTTO AI FRUTTI DI MARE  29
mixed seafood

ROSEMARY POTATOES  7

PISELLI ALLA ROMANA 8

PANE AGLIATO  7

BISTECCA RIBEYE  39

MEDAGLIONE DI FILETTO 40 beef tenderloin 

STRIP CON FUNGHI 48 New York strip

DENTICE 31 seared red snapper 

SHRIMP FRANCESE  29

SALMONE LIVORNESE  28

ANTIPASTI  ( Choice of )

Caesar Salad

Lentil Soup

ENTREE  ( Choice of )

Veal Piccata

Orrechietta with Sausage and Broccoli Rabe

Herb Roasted Chicken Breast

DESSERT

Tiramisu

CARPACCIO DI CARNE 12

CARPACCIO DI TONNO 18

2005

2006

2004

2005

1999

33.00

35.00

35.00

40.00

45.00

Wine by the Glass

CHIANTI

MERLOT

CABERNET

PINOT GRIGIO

TREBBIANO D’ABRUZZO

10.00

10.00

10.00

10.00

10.00

20.00

20.00

20.00

20.00

20.00

glass carafe

Red 
BLACKSTONE, Merlot, California

DA VINCI, Chianti, Tuscany

PENFOLDS, Shiraz, Southern Australia

ROCCA DELLE MACIE, Chianti Classico, Tuscany

SEBASTIANI, Pinot Noir, Sonoma Coast

DAMILANO, Lecinquevigne, Barolo, Piedmont

LUIGI RIGHETTI, Amarone, Veneto

03/09

2006

2005

2005

2005

2005

2004

2004

THE BELLINI, Prosecco & Fresh Peach Nectar

TESTAROSSA, Strawberries, Basil, Vodka, Grand Marnier & Cranberry Juice

MOJITO, Muddled Mint & Lime with Rum and Soda

ITALIAN MARGARITA, Tequila, Cointreau, Lime Juice & Sour Mix

ITALIAN ESPRESSO, Co�ee Liqueur, Stoli Vanilla, Tuaca & a Shot of Espresso

11.00

11.00

11.00

11.00

11.00

APEROL SPRITZ

TOM COLLINS

PERFECT MANHATTAN

BOURBON OLD FASHION

WHISKEY SOUR

ROB ROY

SIDECAR

DIRTY MARTINI

GIMLET

BLOODY MARY

COSMOPOLITAN

9.00

9.00

9.00

9.00

9.00

9.00

9.00

9.00

9.00

9.00

ROMEO, Lambrusco, NV

ROTARI, Brut, NV

ANERI PROSECCO

CHAMPAGNE COCKTAIL

KIR ROYALE

PIPER HEIDSIECK, Brut, NV

8.00

9.00

10.00

11.00

12.00

22.00

8.00

9.00

9.00

10.00

11.00

18.00

19.00

White
STERLING, Vinters Collection, Chardonnay, Central Coast

PLANETA, La Segreta, Sicily

NOZZOLE, “La Bruniche”, Chardonnay, Tuscany

TIEFENBRUNNER, Pinot Grigio, Alto Adige

BOLLINI RISERVE, Pinot Grigio, Friuli

FEUDI DI SAN GREGORIO, Falanghina, Campania

2006

2006

2007

2007

2007

2007

8.00

10.00

10.00

11.00

11.00

12.00

Wine by the Bottle

MICHELE CHIARLO, Le Orme, Barbera D’Asti, Tuscany

BOTTEGA VINAIA, Pinot Grigio, Trentino

MONTE ANTICO, Sangiovese, Tuscany

ROCCA DELLE MACIE, Chianti Classico, Tuscany

MONSANTO, Tincsvil, Super Tuscan, Tuscany

ARANCINI 8  Italian rice balls

MOZZARELLA IN CARROZZA 12  
fried bu�alo mozzarella with marinara sauce

MEATBALLS 9  with ricotta

SAUSAGE BROCCOLI RABE 10  with hot peppers

A PLATTER OF ITALIAN DELITES 24/for two

OYSTERS ON THE HALF SHELL 14 

SEAFOOD SALAD 16  seasonal seafood  prepared daily

CALAMARI FRITTI 13

SAUTEED JUMBO SHRIMP 13  over cannellini beans

MUSSELS OR CLAMS 12 /mussels • 13 /clams  
garlic white wine sauce or spicy fra diavolo  

LENTIL SOUP 7

PASTA FAGIOLI 7  

“Vintages subject to availability or change”

“Vintages subject to availability or change”


