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ZUPPE
PASTA E FAGIOLI
White kidneybeans, pancetta ham and ditalini pasta.
ZUPPA DEL GIORNO 

APPETIZERS

CARPACCIO DI MANZO
 Thin slices of beef on a bed of fresh arugula capers, truffle oil, fresh lemon and Parmesan cheese. 
PROVOLETTA GRIGLIATA 
Imported provolone cheese grilled & laced with extra virgin oil.
 INVOLTINI DI MELANZANANA 
Sauteed eggplant filled with ricotta cheese, and roasted peppers. 
CALAMARI FRITTI E ZUCCHINE 
ZUPPA DI VONGOLE
 Little neck clams sauteed in olive oil, garlic with white or red wine sauce. 
POLPO ALLA GRIGLIA
 Grill Octopus with mixed greens.
BURRATA PROSCIUTTO
Arugula, tomatoes and balsamic glaze. 
STUFFED ARTICHOKE 
With breaderumbs oregano, garlicina white wine sauce.
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INSALATE
CAESAR SALAD
With Grilled Chiken 19
CAPRESE SALAD
Fresh homemade buffala mozarella with tomatoes, basil and olive oil.
INSALATA TRICOLORE 
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With Sauteed Shrimp 21
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Three types of salad rucola, radicchio and endivia in a balsamic reduction vinaigrette with shaved parmesan
avocado.

INSALATA PERA COTTA 
Pouched pearin red wine with goat cheese, and arugula.
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RISOTTO
RISOTTO AL FUNGHI PORCINI
Importe Arborio rice with fresh imported porcini mushrooms, white trufffle oil, and Parmigiano.
RISOTTO FRUTTI DI MARE
Imported Arborio rice with mussels, clams, shrimp and calamari.
RISOTTO NERO CON SEPPIE
Imported Arborio rice wih black calamari ink in a creamy sauce.
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PASTA
PAPPARDELLE AL PORCINI
Homemade pasta with fresh imported porcini mushrooms, white truffle oil.
GNOCCHI AL QUATTRO FORMAGGI 
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Homemade gnocchi served with creamy four cheeses pecorino romano, grana padano, burratina, and gorgonzola.

AGNOLOTTI RIPIENE DI SPINACH E RICOTTA AL POMODORO 
Homemade agnolotti stuffed wih spinach, ricotta cheese served in a creamy fresh tomato sauce.
CANNELONI ALLA ROSSINI 
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Homemade crespelle filled with ricotta cheese, spinach, and a bechamel served with a creamy tomato sauce.
LASAGNA TRATTORIA 
RAVIOLI FILLED WITH PEAR 
Filled with ricotta cheese and pear in gorgonzola sauce figs.
SPAGHETTI ALLA BOLOGNESE 
Family recipe: fresh ground beef in a tomato sauce.
LINGUINE ALLA VOGNOLE 
Linguine pasta sauteed with fresh clams in a white or red wine sauce.
PENNE RIGATE AL TELEFONO 
Penne pasta sauteed with fresh tomatoes, fresh burratina, mozzarella and basil.
LIINGUINE ALLA CARBONARA 
Linguine pasta carbonara style with sauteed smoked italian bacon.
SPAGHETTI AL PESTO GENOVESE 
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PESCE DEL GIORNO
CACCIUCCO TOSCANO AI FRUTTI DI MARE
Seafood Soup.
SALMONE AL BAROLO SAUCE WITH PEAR
BRANZINO FILLET PICATTA PODOMORO 

PESCE
 

POLLO 
PETTO DI POLLO ALLA PICATTA
Breast of chicken sauteed with white wine, lemons, and capers.
PETTO DI POLLO ALLA FRANCESE
Breast of chicken sauteed with flour, eggs, lemon and white wine sauce.
PETTO DI POLLO ALLA MILANESE
Breaded chicken breast served with Tri Colore Salad.
PETTO DI POLLO ALLA MARSALA
Breast of chicken sauteed with fresh mushrooms and imported marsala wine.
PETTO DI POLLO ALLA PARMIGIANA
Breaded chicken breast baked in homemade tomato sauce and topped with mozzarella.

CARNE
LOMBARELLO WITH CHIMICHURRI SAUCE
Skirt Steak with chimichurri sauce.
MEDALLIONE DI VITELLO ALLA FRANCESE
Tenders scallopini of veal covered in flour, eggs, lemons and white wine sauce
MEDALLIONE DI VITELLO ALLA PICATTA
Tender scallopini of veal sauuted with lemon, white wine sauce and capers.
VITELLO PARMIGIANA
Breaded veal, tomato sauce and topped with melted mozzarella.
MEDALLIONE DI VITELLO ALLA MARSALA
Tenders scallopini of veal medallions sauteed with fresh mushrooms and imported marsala wine.
OSSOBUCO
Chef Emilio DiCarlo famous recipe. Our favorite.
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PERONI
HEINEKEN
COORS LIGHT 

COKE
DIET COKE
SPRITE
ICED TEA
PANA 750ml
PELLEGRINO 750ml 

ESPRESSO
DECAF ESPRESSO
CAPPUCCINO
AMERICAN COFFEE
CORTADITO
CAFFE LATTE
ICED COFFEE 

TRADIZIONALE TIRAMISU ALLA TOSCANA
CROSTATA DI MERLE
CHOCOLATE MOUSSE
CIOCCOLATO SOUFFLE
TORTA DI RICOTTA ALLA TOSCANA 

DOLCI
 

BEER 

COFFEE
 

BEVANDE 
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