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EcGPLANT ROLLATINA

EGGPLANT STUFFED WITH RICOTTA CHEESE,

SPINACH, NUTMEG AND TOPPED WITH TOMATO SAUCE. 12
Burrata Con ProscrurTo

FRESH MADE BURRATA WITH THINTIY SLICED

PROSCUITTO DI PARMA. 12

CALAMARI

GOLDEN FRIED CALAMARI, SERVED WITH SPICY TOMATO SAUCE. 13

CrLams PosiLLIPO
SAUTEED IN GARLIC, HERBS HAND CRUSHED TOMATOES, & WINE.
SERVED WITH GRILLED CIABATTA BREAD. 14

BruscHETTA BACI
TOASTED CIABATTA BREAD. JOPPED WITH CHOPPED FRESH TOMATOES,
GOAT CHEESE, BASIL & ONIONS. ALL DRIZZLED WITH A BALSAMIC GLAZE. 10

Bact CAPRESE
LLOCALLY GROWN HIERLOOM TOMATOES WITH FRESH MOZZARELLA & FRESH BASIL,
WITH EXTRA VIRGIN OLIVE OIL & DRIZZLED BALSAMIC GLAZE. 12

Z%Ja & Jnsa(ata

Pasta E FacroLr
AN OLD-FASHIONED FAMILY RECIPE MADE WITH CANNELLINI BEANS & PASTA. 6

MEDITERRANEAN SEAFOOD SALAD
CrLams, MusseLs, Scarroprs, Octorus & CALAMARI. 12

Bact HARVEST SALAD
FIELD GREENS TOSSED WITH GRAPE TOMATOES, GORGONZOLA CHEESE, CANDIED

PECANS & DRIED CRANBERRIES. IN OUR HOUSE BALSAMIC VINAIGRETTE.
Small 6 - Large 9

InsaLaTa “CAESAR”
CRISPY HEARTS OF ROMAINE, HOME MADE FOCACCIA CROUTONS.
IN OUR SUPERB CAESAR DRESSING.
Small 7 - Large 10

Insarata Der Arucura £ GORGONZOLA
BABY ARUGULA TOSSED WITH CANDIED PECANS, BALSAMIC MARINATED
PEARS, GRAPE TOMATOES & RED ONIONS TOPPED WITH GORGONZOLA CHEESE.
IN A VINAIGRETTE.
Small 8 - Large 11
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Porro ALLA FRANCESE

CHICKEN BREASTS DIPPED IN EGG BATTER
THEN SAUTEED WITH LEMON WINE & CAPERS. 23

PorLo CorpoN BLUE

CHICKEN BREAST STUFFED WITH PROSCIUTTO &
MOZZARELLA, TOPPED WITH BECHAMEL SAUCE. 25

PorrLo PARMIGIANA
BreADED CHICKEN CUTLET TOPPED
WITH OUR HERBED TOMATO SAUCE & MOZZARELLA CHEESE. 23

‘\/iteﬂa

Piccatta D1 VITELLA
ZESTY LEMON, CAPERS AND WHITE WINE ADD A SUBTLE ZIP TO THE
DELICATE FLAVOR OF VEAL SCALLOPINTI. A TASTE SENSATION ' 25

ScAaLoPPINTI AL MARSALA E CREMINT
VEAL SCALOPPINI SAUTEED TO PERFECTION AND COMPLEMENTED
WITH FLAVORFUL MARSALA WINE, DEMI GLAZE, & CREMINI MUSHROOMS. 26

VITELLA D1 ABONDANZA
A CHEF’S TASTING OF THREE VEAL DISHES. 27
MAaRrsaLA, PicCATTA, AND SARDA.

CotoLETTA D1 VITELLA ALLA PARMIGIANA
BREADED VEAL CUTLET TOPPED WITH HERBED TOMATO SAUCE
AND MOZZARELLA CHEESE. 25

Pe’sce’

RED SNAPPER BAcr

KFILET OF RED SNAPPER SAUTEED IN WHITE WIN E, GRAPE TOMATOES,
KALAMATA OLIVES & FRESH ROSEMARY. 27

FLOUNDER FRANCESE

FLET OF FLOUNDER, EGG BATTERED AND FINISHED
WITH A CAPER, LEMON WINE SAUCE. 23

(GRILLED SALMON
SERVED WITH A SPINACH PESTO RISOTTO. 24

SEABASS LLIVORNESE
SAUTEED WITH GARLIC, TOMATO,OLIVES,0ONIONS AND CAPERS. 34
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CAPPELLINT ALLA PRIMAVERA
THIS SPRING TIME PASTA DISH IS SAUTEED WITH ONIONS,
BROCCOLI, ZUCCHINI, MUSHROOMS, AND CHERRY TOMATOES.
ALL SERVED IN AN EXTRA VIRGIN OLIVE OIL & GARLIC SAUCE. 17

FETTUCCINE ALFREDO
HOMEMADE FETTUCCINE PASTA IN A SMOOTH, CREAMY
PARMESAN CREAM SAUCE. 17
wiTH CaickeN 18 writhH SHRIMP 20

EGGPLANT PARMIGIANA
LAYERS OF EGGPLANT, MOZZARELLA, & TOMATO SAUCE.
A SIDE OF PENNE PASTA WITH MARINARA. 18

PeENNE ALra Vobka
ITALIAN SAUSAGE SAUTEED WITH PANCETTA.
IN A TOMATO VODKA SAUCE. 19

LLAsAGNA
NOT YOUR ‘TYPICAL LASAGNA’ THIS IS MORE TRUE TO THE BOLOGNESE TRADITION,
BAKED WITH LAYERS OF PASTA VERDE, PARMIGIAN, BECHEMEL, & MEAT SAUCE. 18

SariMP Fra DiavoLo
JUMBO SHRIMP OVER LINGUINE IN A SPICY MARINARA SAUCE. 25

WitH LoBSTER TAIL - 37

RavioLr D1 FuNGHI
WILD MUSHROOM STUFFED PASTA SQUARES ACCOMPANIED
BY A DELICATE LIGHT PINK SAUCE. 18

LincuiNE FruTTI D1 MARE
SHRIMP, CLAMS, MUSSELS, SCALLOPS, & SEAFOOD.
WITH EITHER A RED OR WHITE SAUCE. 25

TORTELLINI ALLA PAPPALINA
CHEESE STUFFED TORTELLINI IN A CREAM, PANCETTA, PEAS AND
WILD MUSHROOM SAUCE. 19

Pezze DeLLA NonNa

“GRANDMOTHERS KERCHIEFS” STUFFED PASTA FILLED WITH
RICOTTA, SPINACH, MOZZARELLA AND NUTMEG. TOPPED WITH A

BECHAMEL SAUCE WITH A TOUCH OF TOMATO SAUCE. 19

@e’ciaﬁ@ (\S)ic(e’s

SPINACH SAUTEED 8 ® GNOCCHI 8® SAUTEED MUSHROOMS 8
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There is an increased risk of food borne illness when consuming raw or undercooked animal products.




