Small Plates

Antipasto piamer {serves 2 o 4) 1§.50
Ciysters on the half ghell each 1.00
Grilled marinated artichoke on a bed 6f sprang oy with a Dijon mustard asoli 15.95
Steamed clams with garlic, hw:c:. ;wili.t;:.win:. scallions, and lemon juice 17.95
Seared blackened ahi tuna on a bed of black beans-with wasabi, soy savce,

capers, olive ail, lemson juice, and Parmesan 17.75

Crab cakes on a roasted red pepper sance and mopped with a dollop of rarcar aioli 16,95

Sauréed mussels, scallops, and prawns with a creamy lemaon—garlic-olive oil sauce

surrounding spinach 18.95
Carpacgio: Raw filet mignon with capers, marinarted red onion, shredded letruce,

Pﬂn‘t‘luﬂn, i lernson Dliul'l mriustard ai|‘.'l||, dezeled watl extra 1.'i|'g.|ri alive ail 15.9%
Roasred asparagus with garlic alive il .50
Sautéed sansage, peppers, and onions 10,95
Tusean beans with ondons, cillantrs, scallions, and extra vicgin olive oil .75

Arancini (fried mce balls) with peas and mozzarella cheese on a roasted ped pepper sauce 11,25
Pancetta-wrapped prawns with sautéed spinach and drizzled with a

white wine cream sauce 1295
Assormed bruschesia: (1) Diced poma tomanoes, pesto, and garlic ofive wil;

12} ofive tapznn.d.e: |3.:| avocado salsa and black beans 1{L9%
Fried calamar and diced prawns 15.25
Add jalapeios 2.00
Cloppino [seafood stew): Prawns, sabmon, scallops, mussels, and clams

in A spicy marinara sauce 15,50
Sauréed brussels sprouts with pancetta, carmelized onions, and a balsamic syrup 11,25
Boasted chicken in flo dough with brig, sun-dried tomato pesto, pine muats,

and scallions, Served on a pool of garlic cream sauce with almonds 16.25
Polenta with pancetta, capers, pine muts, and domestic mushrooms moa

Caberner beet reduction 1095
Baked polenta with spinach and moszarella chesse, Topped with Parmesan chesse

and fresh vomanoes 195
Marinared assormed olives T.25
Eggplant rodled and stuffed wath mootta cheese over wilted spinach and radscchio,

topped with melved mozzarella and basil vinaigreroe 13.95
Crarlic bread B.95
With cheese 1025

Half order of any pasca 172 price plus $3.00

Calzones

Vegetable cabeome: Garlie, spinach, mushrooms, roasted red peppers, red onion, fontina,
ricotta cheese, and mannara suce. Served wath pasta salad 17.9%

[talian calmmne: Mortadella, Pepperoml, :|:|1.|n.1'|.'|LI mnmr:"n., roasted red TEPpers,
basl pestn, and marinara sauce. Served with french fries 19.25

Soups & Salads

Soup of the day or vegesable minestrone 7.95
House sakad: Mixed preens with marinaved diced tomaroes, cucumber, and

red onion in a halsamic vinaigretze e
With gorgonzola g.50
Caesar salad or grilled romaine letmuce Cagsar .50
With anchovies 2.50
With chicken or bay shrimp 1395
ltahan wedge: Icebeng lettuce with crumbled gorgonzola dressang and pancetta 10.50
Chopped salad: Romaine lestuce, salami, sun-dried tomatoes, avocado, roasted

red peppers, Kalamata olives, and croutons in a rogsted romaro vinaigreme 1395
Caprese salad: Fresh buffale mozzarella, rome and yelbow romaross drizeled with

balssmic vincgar syrup and opped with hasl pesto and extra virgn olive oal 13.95
Shellfish spinach salad with prawns, diced scampi, mussels, and sun=dried tomaro

PO iR A eitrus vinalgoette 1295
Roasted beet salad with gorgonzola, candied walnots; mandarin oranges, shredded

lettace, and spring mix, with an Iralian vinaigrette dressing 14.95

Dinner Entréees

Beef braciola: Thin beef steak rolled and stuffed with prosciutte, provalone chesse,
spinach, lalian herbs, and o red sosce. Served with soft herb polenea and vegembles 2725

Grilled Flet mignon I:uppud with Fried omions on a Dliun mustard saoce.

Served with mashed potatoes and vegetables 44,95
Grilled pork tenderloin with a blackberry burgundy wine reduction.

Served with roasted red potaroes and vegerables 24,95
Braised lamb shank with diced onions, celery, and carrots. Topped with a sun-dried
tomato=wild mushroom sauce. Served with soft herk polenta and vegetables 31.25
Grilled Mew York sveak with a mushroom—green peppercorn—Cabernet reduction.

Served with mashed potatoes and vegetables 3455
Chicken saltimbocca with prosciurmo, olive tapenade, and mozzarella with a lemon

white wine sauce and & touch of cream, Served with risoro and wegerables 25.95
Grilled lamb chop mbbed with olive o1l and spices.

Served with roasted red potatoess and vegetables 28,50
Grilled fresh salmon topped with diced scallops in a lemon-dill cream sisce.

Served with risoto and wegerables 27.95
Egpplant Parmesan: Lightly breaded sliced egpplanr with mozzarelia, Parmesan,

and marinara sauce, Served with garlic=olive oil femmceine and vegetables I1.25
Blackened fresh halibut mopped with a fresh avocado shomp salsa

on a pool of lemon—white wine cream sauce. Served with nsotio and vegetables 29 50

Vial Casabdanea: Veal with prawns, scalbsps, diced scampi, musshrooms, amichoke heares,
and diced roma tematoes in a veal fumé sauce, Served with msoto and vepetables 33,95

Seared duck breast with wild boar sausage in & pear and cranberry grappa sauce,
Served with roasted red potarsss and vegembles 29.50

Vegetaran Napoleon: Polenta cakes wath zueching, squash, roasted red peppers, portabella
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