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ANTIPASTI
APPETIZERS

Grigliata di Verdure
Mixed gnilled vegetables

Polenta con Salisiccia
Com meal with sausages, mushrooms & tomato sauce

Carciofi Giudea
Artichokes in oil and garlic

Melanzane alla Provenzale
Sauteed eggplant with onions, garlic and tomato sauce

Portobello Marnnati All' [taliana
Portobello mushroom, mannated with balsamic vinegar & herbs

ZUPPA DEL GIORNO

Soup of the day

INSALATE
SALAD
Insalata Tricolore
Anigula, endive, radicchio

Insalata Fantasia
Baby green salad with peppers, onions and lemon dressing

Insalata di Fagiol
Beans and omons salad
PASTA SECCHE
PASTA
Spaghetts al Pomodoro e Basilico
Spaghetti with fresh tomato sauce & basil

Capellini Primavern
Angel hair pasta with fresh vegetables

Rigatoni con Melanzane
Rigatoni with eggplant, omon and tomato sauce

Penne Ortolana
Ziti with zucchini, mushrooms, omons & chopped lomato

Risotio
Any style
PASTA FRESCA
HOMEMADE PASTA
Fettuccine con Funghi Assortiti
Fettuccine with wild mushrooms, olive oil & garlic

Pappardelle alla Casalinga
Wider fettuccine with lamb ragu, mushrooms & tomato sauce

Ravioli di Carne Bolognese
Meat ravioh with meal sauce

Fettuccine Verdi Marinarn
Gireen fettuceine with tomato sauce & garlic

Agnolotti Vegetariana
Half moon pasta stuffed with vegetables, tomato sauce & onions

$16.95

$17.95

$17.95

$17.95

S18.95

S18.95

S18.95

POLLAME
CHICKEN

Pollo Sette Colli
Breast of chuicken with shallots, mushrooms & artichokes

Pollo alla Mostarda
Breast of chiken sautéed with mustard sauce& capers

Batutta di Pollo con Erbe Aromatiche
Breast of chicken grilled and marinated with fresh herbs served with vegetables

Pollo Scarpariella
Boneless chicken sautéed with oil, garlic & potatoes

Pollo Eisenstat
Boneless chicken sautéed with sundried tomatoes, mushrooms & peas

Costoletta di vitello alla griglia con funghi
Gnlled veal chop with fresh mushrooms sautéed

Costoletta Capricciosa
Pounded veal chop breaded with chopped salad on top

Scallopine di Vitello Piccata
Veal sauteed with fresh herbs & lemon sauce

Scallopine di Vitello alla Marsala
Veal sauteed with marsala wine & mushrooms

Medaglioni di Agnello Al Rosemarino e Funghi
Ginlled medallion of lamb with rosemary and mushrooms

PESCE
FISH

Salmone All' Italinna
Salmon sauteed with scallions, garlic, capers and chopped tomato

Dentice Ebraica
Filet of Red Snapper with onions, raisins and white vinegar

DOLCI
DESSERTS

Homemade Dessert




RISTORANTE

1590 First Avenue (Bet. 82nd - 83rd Street)
New York, NY 10028
(212) 717-5757 (212) 717-7557
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