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Antipasti
Prosclutto ¢ Melone
Cured sweet ham from Langhirano Jtaly s

Frittura df calamari
Fuied crisp, served with a spicy saffron aioll 6

Toscana
‘Rich with cream, roasted sarlic and Tuscan bread 4

Bruschetta

Slices of toasted bread, topped with a fresh tomato salsa
and ‘Romano cheese, roasted in our wood burning
oven and served warm 4

Insalata Mista

Saby greens, sun-dried tomato vinalgrette,
goat cheese and pine nuts 5

Insalata di Rucda
Served with shaved red onions, ragpberry

vinalgrette and Gorgonzola cheese 5

Primi Prattl

Straccl con Polo e Spinact
Pasta rags with roasted chicken, tomatoes,

spinach and Parmiglano-Regsiano cheese 11

Ravidi R dl Farm:&g[a

Lossed with browned garlic, tomatoes,
basil and extra virgin olive oll 11

Gnocchl di Patate al Gorgonzola
Dotato dumplings, baked aﬂth'%a:r'gon:da

cheese sauce and cuspy pancetta 10

Cannellonf con Gamberett!
Out housemade pasta filled with roasted CGulf shuimp,

basil, mozzarella, ricotta and Parmislano-Regsiano cheeses

served nwith a lemon and lme butter sauce 12

Veal Braclda
ZLender, milk-fed veal, stuffed with ham and Romano
cheese, roasted and served with housemade tomato sauce
and imported capellini pasta 12

Secondlt Platti
Panino con Malale

Roasted pork loin, arugula, shaved red onions and rosemary

aloll served on housemade focaccla with potato chips 9

Insalata Portobello
TOhole roasted portobello mushrooms layered with fresh
housemade wmozzarella, roasted yellow peppers and
prosciutto di Parma, served with mixed greens tossed
in a rosemary-s vinalgrette 10
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October Truffle Festlval luncheon Speclals:
Carpacclo df Manzo

Ditme Beef tenderloin served paper thin with arugula,
white truffle oil and Darmiglano-Reggiano §

Tru, Martinis
Slack Tau Absolut /Mareint  5.50
COhtte Chocolate Cjodiva /Martint  5.50
‘Datk Chocolate Cjodiva Martint 5.50

Featured Wine
Dirincepessa “Gavia” Gavl, Pledmont, 1998 7.50
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Primi
%‘]}"‘{"E“" del Glorno

Soup day prepared by our C hef
:u‘f..uﬁ tﬁc fn:sﬁf_srt th'rnﬂrhts

Insalata dd%larm

/Marinated roated peppears served over baby g1eens, accompanled
51" :-'ﬁm.-f.lf ved onlons, tomatoes and ftnl ih a Creimy Fage aloll

épaqz_ talita
Roasted Pork Tenderloin

/Martnated pork tenderloin roasted in our wood bectning
oven served atop a prompkin risotto, accompanied
by an apple and date chutney 15

Hickory Roasted GuULf Fish
Abnond crusted redfréh, roasted over hickory, served atop roasted
mashed potatoes, accompanted by pumpkin shoestilng potatoes
with a creamy Nocello butter sauce 16

Clﬂgﬁw and Bowtle Pasta

/MNMussels, vedflsh, calamarl, and shabmp sauteed with galle,
1ed onlons and peppers, finished with white wine, tossed
with an herb butter sauce over bowtle pasea 14

Dolci

Ask your server for today's selectlon

For an additinal $10 you may adi shaved Alba white tuffles

to any of our entrees

Pesce alla Arrosto
Fresh fish of the day, hickory toasted, served with roasted
eggplant and topped with a fernel and red onlon salsa 14

Insalata Panzanella
ood oven scared chicken breast, served atop a classic
Luscan bread salad with calamata olives, vine-rlpened
tomatoes, presh basil, sarlic and duixxled with extra
vitgin olive oll 10

Insalata Gamberette
Tood roasted jumbo Grulf shrmp, served with mixed sreens
and perne pasta salad, finished with a creamy feta diressing 11

Pizza Margherita

Our housemade pizza doush topped with tomato slices, basil,
and housemade mozzarella, diizzled with a
crushed ved pepper infussed olive oil 8

Calzone
Savory meatballs, provolone, mozzarella, and Parmisiano-

Regglano cheeses stuffed in our housemade pixza doush
with tomato sauce and a side of fried zucchini strips ¢
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