ANTIPASTI/APPETIZERS

Antipasto Misto  (Good for Two)
Assorted ttalian cold cuts and cheeses, grape tomato,
cornichon, Kalamata olives, pearl-onion, vanilla fig jam

Peperoncint Farcite (SP’wg)
alapeios stuffed with sundried tomato, creamn cheese and fresh basil,
wrapped Ln prosciutto di Parma, drizzled with chipotle ranch dressing

Asingo al Forno
Oven-baked asiago cheese, voasted ved peppers, ltalian herbs,
clabatta flat bread

Lumache Mama Mia (Escargots)
Six \/m@gwd snalls baked tn mana’s herb butter sauce

Grissint
Homemade taltan herb breadsticks with waartnara

INSALATE E BRODO/ SALADS AND SOUP

caesare 14

Romaine Lettuce, paArMESan, crouton, caesayr dressing,

Rucola 14
Arugula, gorgonzola, candied walnut, apple, balsamic vinaigrette

BuUrrata Caprese 17

Burvata Cheese, helrloom cherry tomato, bastil Leaf, balsamic veduction
Spinact 14
Fresh baby spinach, pancetta bacon, boiled egg, ved onton,

parmesan sprinkle, champagne vinaigrette

Mista

Mixed greens, avtichoke, coper berry, candied walnut, fresh
mozzavella ball, grape towmato, balsamic vinaigrette

Capre e Pern

Mixed greens, dried cranberry, spiced pecan, pear, goat cheese,
pear vinaigrette

Brodo del Glorno (Soup of the day)

7/24/60



PIZZE/PIZZAS
(ALL Plzzas are 127 Ln diameter)

Margherita
Mozzarella, towato sauce, sliceo tomato, fresh basil

(L dlavolo
Mozzarella, tomato sauce, chill flakes, italian sausage,
pepperond, jalapeiro

carne
Mozzavella, tomato sauce, p@ppemwi, 12-month prosamtto
dl Pavmea, Italian sausage

Prosciutto e Fichi
Mozzarella, prosciutto di Pavma, dried fig topped with
arugula and balsamic veduction drizzle (nwo tomato sauce)

Affumlicata
Swoked wozzarella, smoked pork shoulder, ham, roasted
red peppers, ved onlon, garlic

Funght selvatico 25
Mozzarella, balsamic wmarinated portobello, button mushroom,
assorted wilol mushrooms, parmesan anol truffle oil

(o tomwato sauce)

Additional Toppings:

Basil, bell pepper, extra cheese, garlic, jalapeio, mushroom,
black olive, oniow, pepperoncint, pineapple, spinach, tomato,
around beef, ham, italian sausnage, pepperont

Specialty Toppings:

Awnchovy, artichoke, asiago, chicken breast, goat cheese,
aorgonzola, fresh mozzavelln, kalawwata olive, pancetta,
prosciutto di Parma, smoked pork shoulder, sundried tomato

For parties of 5 or more guests, a 20% service charge will be added o)




PASTA
(ALL pasta garnished with parmesan and parst%)
Homemade beef and sausage Lasagna (House Spectalty)
30

BUILD YOUR OWN PASTA
Choose a house made pasta:

Spaghetti, Pappardelle, Penne, Fettueeini, quoeeht
Seasonal Ravioll (+6), Ggluten Free Penne (+2)

Select a Sauce:

Pork Shoulder carbonara 29  Marinara

Alfredo 26 Spiey all’Avrabbiata
La Rosa 26  ®Bolognese

Pesto Cream 26 Herb Lemon Butter

Additions:

Meatball (1) 4 Shrimp 12
Chicken breast g Salmon* 10
ttalian sausage (Link) > Scallops 15
Chicken parmigiana 9 Seaved Tuna™ 14

9

Bogplant parmigiana clams (1 tb,) 14

veal Parmigiana 16 vegetable Medley 9

Kids under 12: Penne Pasta with any sauce 10

Split plate charge 5,00
For parties of & or more guests, a 20% service charge will be adlded

*These items may be served raw or undercooked or may have yaw or undercooked
ingredients, Consuming raw or undercookeo weats, poultry, seafood shellfish or eggs may
inerease Your risk of foodborne tllness, espectally if you have certain medical conditions
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SECONDI/ENTREES

Matale Triturata alla Ticlnese
Thin sliced strips of porie tenderloln sauteed tn a vich and savory signature
Tielno cremm sauce, rosemary garlic mashed potato, sauteed veggies

36

Pieeata ot Potlo o Vitello
Pan-searved chicken breast or veal scaloppint tn
a lemon-coper butter sauce, pappardelle pasta, sautéed veggies

Chicken 21
veal 2L

Costolette ot Vvitello
Slow braised veal short vibs in a sweet and savory white wine citrus jus,
pappmoidte pasta, sauteed sp’wwwh

45

0sso Buco Nowna Rosa (GF)
1 Lb. bratsed veal shanke Ln a robust red wine roSEMAYrY SAUCE,
rosemary garlic wmashed potato, sauteed spinach

532

Salwmowne at Fervi*
Pan fried Sockeye salmon, Lemon caper arugula pesto butter,
sun dried tomato polenta cake, sautéed spinach

37

Tonno Scottato™
Seaved plstachio crusted ahl tuna, blood orange balsamic reduction,
cltrus couscous, sautéed vegolies

37

Split plate charge 5,00
*These items may be served raw or undercooked or may have raw or undercooked ingredients.
Consuming raw or undercooked meats, poultry, seafood shellfish or eggs may tncrease Your visk of
foodborne illness, espectally if you have cevtain medical conditions
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