


I Nostri Primi (Pasta)

Cannelloni di Magro in Salsa Rosa $ 11.95

(pasta stuffed with ricotta, parmesan & spinach in a tomato cream sauce)

Linguine alle Vongole § 13.95

(linguine pasta with cockle clams in white wine, garlic & parsley sauce)

Farfalle Prosciutto e Funghi § 12.50

(bow tie pasta w/prosciutto, mushrooms and cream sauce)

Ravioli Verdi al Gorgonzola con Salsa di Noci § 11.95

(homemade spinach ravioli stuffed with gorgonzola & parmesan cheeses, served with
gorgonzola sauce & walnut)

Gnocchi di Patate ¢ Zucca in Crema d7 Grana e Tartufo Nero
5172.95

(home-made potato & pumpkin “gnocchi” w/ parmesan & black truffle cream sauce)

Fusilli alla Napoletana § 12.50

(fusilli w/ eggplant, fresh tomato, basil & mozzarella)

Orecchiette con Vegetali, Pollo e Pesto § 12.95

(ear shaped pasta w/ diced mixed vegetables, chicken & pesto sauce)

Penne, Spaghetti or Linguine available with Tomato/Basil or Pesto $ 11.95
multi grain fusilli available

I Secondi Piatti (Entrees)

Scaloppine di Vitello § 16.50

(Veal scaloppini w/caramelized red onion, wild mushroom, brown sauce & drizzled w/
balsamic vinegar reduction)

Cotoletta di Pollo alla Milanese § 13.50

(breaded chicken breast Milanese style w/arugola & cherry tomato)

Scaloppine di Vitello al Limone § 14.95

(veal scaloppini w/ lemon & white wine sauce)

Medaglioni di Manzo alla Pizzaiola § 15.95

(beef tenderloin scaloppine w/ tomato sauce, oregano & capers)

Bistecca di Controfiletto $15.95
(grilled N.Y Strip)

Trancio di Salmone in Crosta di Gamberi, Trota e Broccoli §
16.95

(pan roasted salmon w/ a crust of shrimp, smoked trout & broccoli, drizzled w/ balsamic
vinegar reduction)

Trota alle Erbe § 15.95

(grilled smoked trout fillet with salmoriglio sauce)

CONSUMING RAW OR UNCOOKED MEATS, PORK, POULTRY, SEAFOOD OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS!
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