ZUrra
SOUS

Pasta € Fagicli — Classic Jtalian Bean Seup.
$6.00

Zuppa del Gioino — Chef’s Chaice
$5.00

gysaLasa
SaLans

Jnsalate Mista — Mixed Greens with cur cwn Jtalian dressing.
$6.00

La Gendela Jnsalata — Roemaine Lettuce, Gorganzola cheese,
Belgian endive, fresh tematoes and Halamata elives, tassed in olive oil with
$8.00

Spinaci e Noce — Baby spinach with sliced pears and cuwshed walnuts,
tepped with Fontina cheese.
$9.00

Di Cesare - Ramaine Lettuce, Crautons with a creamy Caesar dressing

with Parvmesan cheese.
$8.00

A 159, Sewvice Charge will be added te all exders



Untipasti Freddi
Cold Uppetizers

Pnasciutte AL Melone — Melon in season, sewed with impoxted
Jtalian Presciutte.
$9.00

Mozzarella AL Contadina — Fresh snow white impeted Mozzarella sewed
with Roasted Peppers and Beef Steak tematees with Balsamic Vinaigrette.
$8.00

FPepperanata Ul Buwschetta —Marinated Reasted Peppers, chopped
Jamatees in Garlic and Wine an teasted sliced Jtalian bread.
$7.00

Marinated Jtalian Olive — Ussontment of eur finest Marinated Jtalian
Olives.
$6.00
Untipasti Caldi
Fot Uppetizews
Funghi Pantabella — Guilled Parntabella mushreams sewed with balsamic
vinaigrette, a touch of garlic and vivgin olive oil.
$8.00
Calamavetti Fuitti — Seasoned Squid dipped in egg and flour, deep Pried
te a galden brown, sewed with matinara sauce.
$10.00
Sautéed Mussels — Mussels sautéed with garlic in a marinara sauce.
$10.00

Palenta Con Prosciutto — Seared Prasciutte wrapped Polenta with
(bsparagus and cream sauce.
$11.00

A 159, Senwice Charge will be added to all orders



Pesce
Fish

Scaleppine Di Salmaene AL Limone - Salmaon fillets with lemen
butter, capens, temataes and basil.
$19.00

Janne Marinate - Filet of seared Tuna with spicy temate sauce, capers, green
and tlack clives, cregane and garlic.
$21.00

Gambiestti Scame - Shimp sautéed in leman, garlic fresh hels in a
white wine sauce over linguini.

$20.00

Vitello
Veal

Piccatta Di Viteella UL Limene - Veal sautéed in butter, white wine, lemaon
juice tepped with capers.
$22.00

Vitella AL Fermaggi Geonge - Veal dipped in flour, egg and breads cuumbs,
pan Pried topped with fresh temate sauce, fine fenlis and impaonted cheese.
$23.00
Carne
Steak
Steak Pizzaicla- N.Y. strip steak marinated in Jtalian spices then grilled
and tepped with marinara sauce and mozzarella cheese.

$24.00
Sinloin Marsala- Center cut sirloin grilled and topped with mushrooms,
prosciutto and Masala wine.
$25.00

U 159, Senvice charge will be added to all erdens



FARINACET
rassa

Linguine Cen Vaengale Portofine — Fresh little neck clams, cver
Linguine with mainara o white clam sauce.
$19.00

Ravicli Di Feunaggio — Raviclis filled with a mixture of Ricetta,
Paunesan and Romane cheese tapped with marinara sauce.
$20.00

Ziti Naopli — Ziti pasta with slices of Jtalian sausage, chepped tomatees, enicns, tepped
with marinara sauce and melted mozzarella.
$18.00

Pallo
Chictleen

Piccata Di Polle al Limone — Breast of Chicken sautéed in butter, white wine
$20.00

Falls Al Marsala — Breast of chicken sautéed with fresh mushreoms, shallots, ed
peppews and mawsala wine.
$21.00

Polle Al Tuscany — Parmesan breaded filet of Chiclen breast fried,

sewed cver angel hair pasta, tepped with marinara sauce and melted mozzarella cheese.
$22.00

A 157, Sewice Charge will e added to all exders



