Gnt ol Guiio ol ALY
$48 el pedor - sebser fumilly Myleo

Susalateo - chooseo 1

Insalata Mista Mixed greens, radicchio, grape tomatoes, shaved radish, and croutons tossed with a
white balsamic vinaigrette

Insalata di Rucola e Pera Arugula, bosc pear,and parmigiano tossed with a lemon vinaigrette

Ofecond - chooseo 2

Riso ai Peperoni Arborio rice sautéed with a tomato and bell pepper sauce finished with thyme and a touch
of cream

Riso ai Funghi di Bosco Arborio rice sautéed with wild mushrooms and parsley, finished with a touch of garlic
and parmigiano

Fusilli Corti ai Mascarpone e Funghi Short corkscrew pasta with porcini mushrooms, mascarpone cheese,
and parmigiano

Rigatoni alle Melanzane Tube shaped pasta with a tomato and eggplant sauce, mozzarella, and parmigiano
Penne ai Broccoli Small tube pasta with broccoli crowns, garlic, olive oil, and parmigiano

Fusilli Corti Al Sugo Verde Short corkscrew pasta with puréed parsley, basil, rosemary, and parmigiano
Rigatoni al Ragu Toscano Tube shaped pasta tossed in a Tuscan beef ragu with parmigiano

Fusilli Corti alla Fiaccheraia Short corkscrew pasta in a spicy tomato sauce with a touch of garlic
Rigatoni alla Contadina Tube shaped pasta with a vegetarian ragu finished with a touch of parmigiano

Orecchiette con Zucca di Stagione Shell shaped pasta with seasonal squash, rosemary, garlic, and a touch
of cream

Fusilli Corti ai Peperoni Short corkscrew pasta with a tomato and bell pepper sauce finished with thyme
and a touch of cream

Petto di Pollo ai Funghi Porcini Chicken breast sautéed in a porcini mushroom sauce

Pollo con Erbe Aromatiche Grilled double chicken breast, rubbed with thyme, rosemary, and garlic served
over arugula and grape tomatoes

Patate al Forno Roasted potatoes with rosemary and garlic Assaggio di Dolci
Spinaci Saltati Spinach sautéed in olive oil and garlic A tasting of four house-made desserts



3 C@au/sAw Phivateo Pining dy@ub icf%@
$60 pel, petson

Cnsalateo - chosse 1to boo sewed famillp syl

Insalata Mista Mixed greens, radicchio, grape tomatoes, shaved radish, and croutons tossed with a
white balsamic vinaigrette

Insalata di Rucola e Pera Arugula, bosc pear,and parmigiano tossed with a lemon vinaigrette

Insalata Greca Escarole, frisée, tomatoes, black olives, cucumber, scallions, and feta cheese tossed with a
red wine vinaigrette

Ofecond; - chooseo 3o beo sebsed famillp syl

Riso ai Peperoni Arborio rice sautéed with a tomato and bell pepper sauce finished with thyme and a touch
of cream

Riso ai Funghi di Bosco Arborio rice sautéed with wild mushrooms and parsley, finished with a touch of garlic
and parmigiano

Fusilli Corti ai Mascarpone e Funghi Short corkscrew pasta with porcini mushrooms, mascarpone cheese,
and parmigiano

Rigatoni alle Melanzane Tube shaped pasta with a tomato and eggplant sauce, mozzarella, and parmigiano
Penne ai Broccoli Small tube pasta with broccoli crowns, garlic, olive oil, and parmigiano

Fusilli Corti Al Sugo Verde Short corkscrew pasta with puréed parsley, basil, rosemary, and parmigiano
Fusilli Corti alla Fiaccheraia Short corkscrew pasta in a spicy tomato sauce with a touch of garlic
Rigatoni alla Contadina Tube shaped pasta with a vegetarian ragu finished with a touch of parmigiano

Orecchiette con Zucca di Stagione Shell shaped pasta with seasonal squash, rosemary, garlic, and a touch
of cream

Fusilli Corti ai Peperoni Short corkscrew pasta with a tomato and bell pepper sauce finished with thyme
and a touch of cream

Petto di Pollo ai Funghi Porcini Chicken breast sautéed in a porcini mushroom sauce
over arugula and grape tomatoes

Tagliata alla Rucola Grilled and sliced New York strip steak topped with shaved parmigiano
and extra virgin olive oil
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Qontoini - choose> 1o boo ehved famif tylo

Patate al Forno
Roasted potatoes with rosemary and garlic

Fagioli Marinati
Marinated white beans with garlic, roasted tomatoes, and vincotto

Asparagi Grigliati
Grilled asparagus topped with lemon oil and parmigiano

Spinaci Saltati
Spinach sautéed in olive oil and garlic

Polei - chosser> 2 to boo Sebved fanil Syleo

Barretta Di Ginduja
Chocolate and hazlenut crunch bar with a vanilla sauce

Tiramisu
Lady fingers soaked in espresso, layered with whipped mascarpone and dusted with cocoa powder

Panna Cotta
Vanilla bean custard drizzled with a passion fruit sauce

Cheesecake Con Salsa Di Fragole
Italian style cheesecake drizzled with a strawberry sauce

ot Selec to boo Sehed fanil Syl

Assaggio di Dolci
A tasting of four house-made desserts



4 Qourseo Phisateo Pining o e i‘i‘f‘é‘@
$75 pel, pekson

Snsalateo - chosse 2 o beo sesved famil styleo

Insalata Mista
Mixed greens, radicchio, grape tomatoes, shaved radish,and croutons tossed with a white balsamic vinaigrette

Insalata di Rucola e Pera
Arugula, bosc pear, and parmigiano tossed with a lemon vinaigrette

Insalata Greca
Escarole, frisée, tomatoes, black olives, cucumber, scallions, and feta cheese tossed with a red wine vinaigrette

Burrata
Spaghetti squash, pomegranate seeds, honey

CPhbimi; - choosoo 2 to beco sesved familp styloo

Riso ai Peperoni Arborio rice sautéed with a tomato and bell pepper sauce finished with thyme and a touch
of cream

Riso ai Funghi di Bosco Arborio rice sautéed with wild mushrooms and parsley, finished with a touch of garlic
and parmigiano

Fusilli Corti ai Mascarpone e Funghi Short corkscrew pasta with porcini mushrooms, mascarpone cheese,
and parmigiano

Rigatoni alle Melanzane Tube shaped pasta with a tomato and eggplant sauce, mozzarella, and parmigiano
Penne ai Broccoli Small tube pasta with broccoli crowns, garlic, olive oil, and parmigiano

Fusilli Corti Al Sugo Verde Short corkscrew pasta with puréed parsley, basil, rosemary, and parmigiano
Fusilli Corti alla Fiaccheraia Short corkscrew pasta in a spicy tomato sauce with a touch of garlic
Rigatoni alla Contadina Tube shaped pasta with a vegetarian ragu finished with a touch of parmigiano

Orecchiette con Zucca di Stagione Shell shaped pasta with seasonal squash, rosemary, garlic, and a touch
of cream

Fusilli Corti ai Peperoni Short corkscrew pasta with a tomato and bell pepper sauce finished with thyme
and a touch of cream



Ofecond - chooseo 3to beo sesved familp sty
Filetto all’Aceto Balsamico Hand-carved filet mignon cooked in a balsamic reduction sauce

Filetto al Mirtillo Hand-carved filet mignon cooked in a blueberry reduction sauce

Tagliata alla Rucola Grilled and sliced New York strip steak topped with shaved parmigiano and extra virgin
olive oll

Disossata alla Robespierre Grilled hand-carved ribeye steak topped with rosemary, garlic,and
green peppercorn olive oil served over arugula and grape tomatoes

Petto di Pollo ai Funghi Porcini Chicken breast sautéed in a porcini mushroom sauce

Pollo con Erbe Aromatiche Grilled double chicken breast, rubbed with thyme, rosemary, and garlic served
over arugula and grape tomatoes

Pesce de Giorno Fish of the day

Strozzapreti al Pomodoro Fresh ricotta cheese and spinach balls, hand-rolled and baked in our house-made
tomato sauce and parmigiano

Strozzapreti al Radicchio Rosso Fresh ricotta cheese and spinach balls, hand-rolled and baked in our
house-madetomato sauce, radicchio, and parmigiano

Parmigiana al Forno Grilled eggplant, baked in our house-made tomato sauce, mozzarella, and parmigiano
C@Q/Lﬁ@w - choaseo 2 to beo Sehwed familly Styleo

Patate al Forno Roasted potatoes with rosemary and garlic
Fagioli Marinati Marinated white beans with garlic, roasted tomatoes, and vincotto
Asparagi Grigliati Grilled asparagus topped with lemon oil and parmigiano

Spinaci Saltati Spinach sautéed in olive oil and garlic

Polei - chossero 2 to beco setved famil styloo
Barretta Di Ginduja Chocolate and hazlenut crunch bar with a vanilla sauce
Tiramisu Lady fingers soaked in espresso, layered with whipped mascarpone and dusted with cocoa powder

Panna Cotta Vanilla bean custard drizzled with a passion fruit sauce

Cheesecake Con Salsa Di Fragoleltalian style cheesecake drizzled with a strawberry sauce

ot Selech o beo setved fanil oo

Assaggio di Dolci
A tasting of four house-made desserts



Piivatoc Phing oNew Options - ALY
$95 pel, persan

Snsalateo - chosse 2 o beo sesved famil styleo

Insalata Mista Mixed greens, radicchio, grape tomatoes, shaved radish, and croutons tossed with a
white balsamic vinaigrette

Insalata di Rucola e Pera Arugula, bosc pear,and parmigiano tossed with a lemon vinaigrette

Insalata Greca Escarole, frisée, tomatoes, black olives, cucumber, scallions, and feta cheese tossed with a red
wine vinaigrette

Burrata Spaghetti squash, pomegranate seeds, honey

Insalata Caprese Sliced tomato and imported mozzarella di’bufala topped with basil and olive oil

CPbimi - ehoaser> 3 o beoo Sebved famiflp syloo

Riso ai Peperoni Arborio rice sautéed with a tomato and bell pepper sauce finished with thyme and a touch
of cream

Riso ai Funghi di Bosco Arborio rice sautéed with wild mushrooms and parsley, finished with a touch of garlic
and parmigiano

Fusilli Corti ai Mascarpone e Funghi Short corkscrew pasta with porcini mushrooms, mascarpone cheese,
and parmigiano

Rigatoni alle Melanzane Tube shaped pasta with a tomato and eggplant sauce, mozzarella, and parmigiano
Penne ai Broccoli Small tube pasta with broccoli crowns, garlic, olive oil, and parmigiano

Fusilli Corti Al Sugo Verde Short corkscrew pasta with puréed parsley, basil, rosemary, and parmigiano
Fusilli Corti alla Fiaccheraia Short corkscrew pasta in a spicy tomato sauce with a touch of garlic
Rigatoni alla Contadina Tube shaped pasta with a vegetarian ragu finished with a touch of parmigiano

Orecchiette con Zucca di Stagione Shell shaped pasta with seasonal squash, rosemary, garlic, and a touch
of cream

Fusilli Corti ai Peperoni Short corkscrew pasta with a tomato and bell pepper sauce finished with thyme
and a touch of cream

Rigatoni al Ragu Toscano Tube shaped pasta tossed in a Tuscan beef ragu with parmigiano



4 Qouteo Phivateo Pining o e
$95 ek, petdon - continued
Ofecond - chooteo 3to beo sevved familp styleo

sautéed in a green peppercorn and brandy cream sauce

Controfiletto ai Funghi Porcini
Hand-carved New York strip steak sautéed in a porcini mushroom sauce

Filetto all’Aceto Balsamico
Hand-carved filet mignon cooked in a balsamic reduction sauce

Filetto al Mirtillo
Hand-carved filet mignon cooked in a blueberry reduction sauce

Tagliata alla Rucola
Grilled and sliced New York strip steak topped with shaved parmigiano and extra virgin olive oil

Disossata alla Robespierre
Grilled hand-carved ribeye steak topped with rosemary, garlic,and green peppercorn olive oil served
over arugula and grape tomatoes

Petto di Pollo ai Funghi Porcini
Chicken breast sautéed in a porcini mushroom sauce

Pollo con Erbe Aromatiche
Grilled double chicken breast, rubbed with thyme, rosemary, and garlic served over arugula and grape tomatoes

Pesce de Giorno
Fish of the day

Filetto de Branzino
Pan seared branzino filet with white wine shallot sauce served over oyster mushrooms and petite green beans

Strozzapreti al Pomodoro
Fresh ricotta cheese and spinach balls, hand-rolled and baked in our house-made tomato sauce and parmigiano

Strozzapreti al Radicchio Rosso
Fresh ricotta cheese and spinach balls, hand-rolled and baked in our house-made tomato sauce,
radicchio, and parmigiano

Parmigiana al Forno
Grilled eggplant, baked in our house-made tomato sauce, mozzarella, and parmigiano



+ Qoueo Phivateo Pining o e
$95 el petdan - continued

Qontoini - choose> 1o boo ehved famif tylo

Patate al Forno
Roasted potatoes with rosemary and garlic

Fagioli Marinati
Marinated white beans with garlic, roasted tomatoes, and vincotto

Asparagi Grigliati
Grilled asparagus topped with lemon oil and parmigiano

Spinaci Saltati
Spinach sautéed in olive oil and garlic

Polei - chosser> 2 to boo Sebved fanil Syleo

Barretta Di Ginduja
Chocolate and hazlenut crunch bar with a vanilla sauce

Tiramisu
Lady fingers soaked in espresso, layered with whipped mascarpone and dusted with cocoa powder

Panna Cotta
Vanilla bean custard drizzled with a passion fruit sauce

Cheesecake Con Salsa Di Fragole
Italian style cheesecake drizzled with a strawberry sauce

ot Selec to boo Sehed fanil Syl

Assaggio di Dolci
A tasting of four house-made desserts



Pistecea > ¢ amily -oftyleo east
$120 pey, person

L'Antipasto Toscano
assortment of cured Italian meats

Cnsalateo - chosse 2

Insalata Mista Mixed greens, radicchio, grape tomatoes, shaved radish, and croutons tossed with a
white balsamic vinaigrette

Insalata di Rucola e Pera Arugula, bosc pear,and parmigiano tossed with a lemon vinaigrette

Insalata Greca Escarole, frisée, tomatoes, black olives, cucumber, scallions, and feta cheese tossed with a red
wine vinaigrette

Burrata Spaghetti squash, pomegranate seeds, honey

Insalata Caprese Sliced tomato and imported mozzarella di’bufala topped with basil and olive oil

g/)kmu-cﬁ@@éwg

Riso ai Peperoni Arborio rice sautéed with a tomato and bell pepper sauce finished with thyme and a
touch of cream

Riso ai Funghi di Bosco Arborio rice sautéed with wild mushrooms and parsley, finished with a touch of
garlic and parmigiano

Fusilli Corti ai Mascarpone e Funghi Short corkscrew pasta with porcini mushrooms, mascarpone cheese,
and parmigiano

Rigatoni alle Melanzane Tube shaped pasta with a tomato and eggplant sauce, mozzarella, and parmigiano
Penne ai Broccoli Small tube pasta with broccoli crowns, garlic, olive oil, and parmigiano

Fusilli Corti Al Sugo Verde Short corkscrew pasta with puréed parsley, basil, rosemary, and parmigiano
Fusilli Corti alla Fiaccheraia Short corkscrew pasta in a spicy tomato sauce with a touch of garlic
Rigatoni alla Contadina Tube shaped pasta with a vegetarian ragu finished with a touch of parmigiano

Orecchiette con Zucca di Stagione Shell shaped pasta with seasonal squash, rosemary, garlic, and a
touch of cream

Fusilli Corti ai Peperoni Short corkscrew pasta with a tomato and bell pepper sauce finished with thyme
and a touch of cream



Pistecea > amilly -Atyleo ¢ feast
$120 e, pehdon - continued

econd-

Bistecca alla Fiorentina
Traditional Florentine 450z porterhouse served frenched, grilled and topped with garlic and rosemary infused
olive oll

Pesce de Giorno
Fish of the day

Pollo con Erbe Aromatiche
Grilled double chicken breast, rubbed with thyme, rosemary, and garlic served over arugula and grape tomatoes

C@MW—%@MQ

Patate al Forno
Roasted potatoes with rosemary and garlic

Fagioli Marinati
Marinated white beans with garlic, roasted tomatoes, and vincotto

Asparagi Grigliati
Grilled asparagus topped with lemon oil and parmigiano

Spinaci Saltati
Spinach sautéed in olive oil and garlic

Polei -

Assaggio di Dolci
A tasting of four house-made desserts



equa ) af 2 5Foth d sewshes

L' Antipasto Toscano $25 (serves 4)
assortment of cured ltalian meats

Assaggio di Formaggi $19 (serves 4)
assorted tasting of cheese

Crostini $25 (10 pieces)
(select one)
- ricotta and olive
- tomato basil bruschetta
« wild mushrooms, feta, herbs
+ tuscan beef ragy, parmigiano

Arancini di Riso $30 (10 pieces)
deep-fried risotto and mozzarella balls

Stuffed Cherry Pepper $20 (12 pieces)

parmigiano, garlic, herbs, bread crumbs

Mini Panini $30 (12 pieces)
(select one)
» Caprese - tomato and mozzarella
« Funghi e Formaggio al Tartufo - wild mushrooms, arugula, boschetto al tartufo cheese

Prosciutto Wrapped Arugula $18 (12 pieces)
cured pork, arugula, olive oil

Tuna Crudo Bites $28 (12 pieces)
black olive, basil, olive oil caper glaze

Grilled Lamb Lollipop $50 (10 pieces)

nardello pomodoro glaze

Bistecca alla Fiorentina $120 (serves 8-10 guests)
sliced 450z Florentine porterhouse grilled rare or medium rare,
garlic and rosemary infused olive oil

Piccolo Pasticceria $45 (10 pieces)
(select one)
« Tiramisu
« Cheesecake con salsa di fragole
« Barretta di Gianduja
« Panna Cotta

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of food-borne illness.



