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Antipasti " APPetizers

Soup of the dag $5
ZUPPa clelgiomo

Babg greens with a red wine vinaigrette = $5
]nsa]a’ca mista

Lentils, carrots, ce]erg, red pepper and red onion salad with extra virgin olive
oil and red wine vinegar

]nsa]a’ca Primavera

Arugula, radicchio and endive salad with balsamic vinaigrette $6
]nsa]a’ca tricolore

Finely sliced fennel and lta]ian capers dressed in fresh lemon and extra virgin
olive oil

Finocchio in insalata

Wlld mushroom sautéed with gar]ic, thﬂme and truffle oil over soft Farmigiano
Keggiano cheese Polenta
Funghi trifolati con Polenta

Buffalo mozzarella, vine riPe tomatoes, basil with a balsamic reduction  $7
Mozzare”a di bmcala, Pomodori e aceto balsamico

Marinated artichoi(es, fresh mozzare“a, toasted walnuts and cherrg tomatoes

over babg greens

$5

$6

$6

%7



Carcioﬁni in insalata

Threc flavors mascarpone cheese: basil Pes’co, sundried tomatoes and $7
Farmigiano chgiano cheese served with toasted crostini

Firamic{i tricolori al mascarpone

Frosciutto di Farma with melon $7

Frosciutto di Farma e melone

Largé shrimp dressed with saffron citrus sauce $8

Gambcri al limone e allo zafferano

Scmolina crusted fried calamari drizzled with lemon ol $8
Ca]amari fritti

brcsaola: lta]ian cured beef with arugu]a, shaved Farmigiano $8
chgiano cl’lccse, fresh lemonjuice and extra virgin olive oil

Brcsaola

Frincc E_dward lsland mussels sautéed in white wine, herbs and garlic $9
Cozzc in guazzetto

Assor’tmcnt of ]talian cured meats: sPcck (smokcd Prosciu’cto), soprcssata, $9
capocolla and marinated mixed olives
Agcttati misti e olive

Biu@ crab meat, 51’1rimp and shaved fennel sa]ad, with lemon and tarragon oil $10

lnsalata del Pcscatore

Fizza of the dag $8
Fizza del giorno



Primi * Pasta and Risotto

Kecl Sauce Fasta

Rigatonij Fennet’ce, semolina Spaghetti or r:arFaHe with a riPe Plum $11
tomato-basil sauce

Fas’ca al Pomocloro
Spaghetti served with a “Fut’canesca” sauce of Pium tomatoes, olives, $13

anchovies, capers and dry chili peppers
Spaghetti alla puttanesca

Kigatoni in Pomodoro sauce, green olives, smoked mozzarella and fresh $1%
marjoram

Kigatoni al Pizzaiolo

House made Po’cato Gnocchi with a riPe P]um tomato-basil sauce $i4
Gnocchi al Pomodoro

House made Po’cato Gnocchi in Pomodoro sauce, green olives, smoked  $1 5

mozzarella and fresh marjoram
Gnocchi al Pizzaio]o

Meat 5auce Fasta

Rigatoni served in a traditional Kome sauce of smoked bacon, Plum tomatoes $13
and grated FPecorino Romano cheese
Kigatoni allamatriciana



Fo]énta served in a sauce of bemc, Pork, vea!, tomatoes and fresh herbs with ~ $14
gratccl Farmigiano Réggiano cheese
Fo]énta al ragu

Spaghetti in a sauce of bec{:, Pork, vcal, tomato and fresh l’lcrbs, with gratccl $15
Farmigiano chgiano cheese
Spaghetti al ragu alla })ologﬂcse

Spaghetti with /a/a’sown traditional meatballs with gratcd Farmigiano $15
chgiano cheese

Spaghetti con Polpcttc

FaPPardc”c in a sauce of becxc, Porlc, vcal, tomato and fresh herbswitha  $1 5
dash of cream and grated Farmigiano chgiano cheese
FaPPardc”c Pasticciatc

rﬂouse made potato Gnocchi in a sauce of ]DCC]C, Pork, vcal, tomatoand  $16
fresh hcrbs, with gratcd Farmigiano Reggiano cheese
Gnocchi al ragu

Bo]ogna 5t5]c Lasagﬂa with nine lagcrs of homemade Pasta, creamy $16
béchamel sauce and house signature meat sauce

Lasagnc a”a bo]ogncsc

rﬂouse made sPinach and ricotta Kavioli in meat sauce $17

Ravio]i al ragu

Cream or Butter or Festo Sauce Fasta

Rigatoni, Fenncttc, semolina Spaghetti or [arfalle with fresh basil pesto $12
sauce

Fasta al Pcsto



[House made potato Gnocchi with a pesto sauce $i4
Gnocclﬂi al pesto

[House made Eotato Gnocchi in a sauce of gorgonzola, bric, fontinaand $15
mascarpone cheeses with gratcd Farmigiano chgiano cheese

Gnocclﬂi ai quattro Formaggi

Housc made Pumpkin Ravio]i with a brown butter and sage sauce $15

Kavioli di zucca al burro e salvia

}ﬂousc made wild mushroom Ravioli with a walnut sauce  $1 5

Kavioli di Funghi al sugo dinoci

Farfalle in a cream sauce of Prosciu’c’to di Farma and asparagus with  $i14
gratec{ Farmigiano Reggiano cheese

f:ar‘Fa”c alla pannae Prosciutto

Fcnnét‘ce ina sPicy sausage gorgomzo]a cream sauce and grated Farmigiano $15
Keggiano cheese

Fcnnét‘ce Pas’cicciate alla salsiccia Piccantc

Spaglﬂctﬁ in a smoked salmon cream sauce with fresh Parsley $15
Spaglﬂctﬁ alla pannac al salmone affumicato

Fappardellc with wild mushroom, mascarpone cheese and white truffle oil  $15
Fappardellc alla boscaiola

SCaICOOCJ Fasta

Scmolina sPaghetti in a fresh clams, white wine and gar]ic sauce $16

Spaglﬂc’cti alle vongo]e

Scmolina sPaghetti with 5}1rimp, sca”ops, clams, mussels and calamariina  $18
fresh tomato sauce

Spaglﬂctﬁ ai frutti di mare



Scmolina 5Paglﬂctti with shrimp, 5ca”ops, C]ams, mussels and calamari in a $18
white wine, gar]ic and fresh herbs sauce

Spaghetti allo scoglio

Kisotto

Forcini and wild mushroom risotto with grated Farmigiano Reggiano andfresh 516
ars]cg
Risotto ai Funghi Porcini

| obsterand 51’1rimp risotto  $17
Risotto a”’aragosta e gambcri

Secondi “ Meat and Seafood

E_ggp]ant Farmcsan: baked laycrs of cggplant, fresh mozzarc”a, Farmigiano chgiaﬂo
cheese and house made tomato-basil sauce

Mélanzanc alla Parmigiana $i4

lta]ian sausages stewed with tomatoes, 96”0w and red bell peppers, red wine and fresh
l’lcrbs, served with Farmigiano Reggiano Po!enta
Spezzatino di salsiccia e Pcpcroni $i4

Cl’licl«tn Farmesan: chicken breast light]g breaded and fried in extra virgin olive oil,
toPPec{ with a house made tomato-basil sauce, Farmigiano chgiano cheese and fresh
mozzare”a, broiled and served with rosemary Potatocs and vegctab]cs

Fo”o alla Parmigiana $15

Fan seared salmon with fresh herbs, lemon and butter sauce served with chilled lemon-
gar!ic Potatoss and vcgcta})lcs

Salmone alla Piastra con Patatinc in insalata $17



\/ea! Pai”arcl light!g breaded and fried in extra virgin olive oil served with arugu]a,
tomatoes, balsamic reduction and shaved Farmigiano chgiano cheese
Coto]ctta divitello con rucola, Pomodorini e scag!ic di Farmigiano chgiano $18

Gri”cd swordfish with a vinaigrette herb sauce, served with vcgctab!cs and chilled
]Cmon~garlic potatoes

chce spada alle erbe fini con Patatinc $18

\/ea! Farmésan: veal cutlets light]y breaded and fried in extra virgin olive oil,
toppcd with a house made tomato-basil sauce, Farmigiano chgiano cheese
and fresh mozzare”a, broiled and served with rosemary Pota’cocs and vcgetablcs
\/ite”o alla Parmigiana $18

Large shrimp dressed with a saffron citrus sauce served with chilled !cmon~garlic pota-
toes and vcgctab]cs

Gambcri allo zatferano con Patatiné in insalata e verdure $18

\/ea! cutlets and Frosciut‘co di Farma sauteéd with buttér, white wine and fresh sage
Sa!timbocca alla romana $19

Scamcood stew: filet of fish (catch of the dag), shrimp, sca”ops, mussels, clams and
calamariina iobstcr, saffron and tomato broth
Brodetto di pesce allo zafferano $20

T una- Fan seared peppercorn crusted 3c”ow fin tuna served with balsamic dijon
sauce, rosemary Potatocs and vcgctabcls (Tuna is served rare)

] onno in crosta di pepe alla senape ¢ aceto balsamico  $20

Duck breast rubbed with rosemary and fennel seeds, pan seared and served
with a dried c}wcrriés, red wine and grappa sauce, with rosemary potatoes and
vcgctablcs

Fctto d’ anatra alle cilicgc e alla grappa $20

Hcrb crusted Ncw anland rack of lamb with roasted red pepper sauce, served with
rosemary Po’catocs and vcgetables
Costolcttc di agne”o alla grig]ia $21



Gri”cd 16 oz agcd New Yorlc strip steak served T uscan stg!c with sea sa]t, a bal-
samic recluction, extra virgin olive oil, vcgetab!cs and rosemary potatoes

Bistecca alla toscana con Patatc arrosto e verdure $2%

Gri”ccl Xe) oz.aged beef tenderloin with a Cl’lianti wine sauce, served with sauteéd
spinach and rosemary Potatocs
Filetto di manzo con salsa di Chianti, patate e sPinaci $25

Gri”cd 20 oz. agcd For‘tcr house steak toppcd with shaved Farmigiano chgiano and
extra virgin olive oil. SCrvccl with rosemary potatoes and vcgctab!cs
Pistecca alla grig]ia con patate arrosto e verdure $29

lntroducing our Special SUSH an]itg Fish Flown in ["rom [awaii
Ask your server forour (Chef sPecia] creation of the &ay

Kids’ menu ]l ment dei bimbi

For children 12 years old or under
All meals $7 and include your choice of soft drink

Fizza Marghcrita, thin crust Pizza with fresh tomato sauce, fresh mozzarella and

basil

Choicc of Rigatoni, j:ar‘f:a”c, semolina SPaglﬂctti or Fcnnctte with a fresh

tomato sauce

Choicc of Rigatoni, ]:ar‘Fa”c, semolina Spaglﬂctﬁ or Fcnnettc with a fresh basil

Pcsto sauce

Cl’loice of Kigatoni, f:anca”c, semolina Spaghctﬁ or Fenncttc with home made

meat sauce



Semolina crusted fried calamari

Clﬂicken Farmcsan

A sPccia] thanks to my motherin law and chef Viviana \/a!cnti for sl'varing
with me her sPccia] ]talian reciPcs.
Un ringraziamento spccialc a Viviana Va]cnti, suocera e cuoca, per aver
condiviso con me le sue 5Pccia]i ricette

Housc made fresh egg Pasta



