Zuppa Del Giorno 6
Chef’s daily soups
Fanghi ai Pressemolo 8
Wild mushrooms, gardic, and
white (ruflle ol
Chpeasante in Padells 16
Fan seared diver scallops
Scampi 41 Gambers 16

Sprey shrimp, garlic and lemon

Antipasts Moda 20
Azrtisan cheeses, olives, seafbod,
and meats .
Fadto Misto 20
C}zlspy shrimp, scallops, and
calamary
Mods Chease Flate 20
- Fresh and dried fiur(s, nuls, and
crostini

Insalata Mista 9
Mixed green salsd
Witk shrimp or grilled chicken 6
lnsalats Caasar 1O
Romaine with Caesar dressing
Wich shrimp or grilled chicken 6
Ilnsalsta Kuacols @ Asiago 12
Aruguls, beets, asiago and pear
Ilnsalata Coprase 14
Frosh tomato, bast, and
mosgarells
losalats Nicosse Moda 15
Poached tuna with Mediterranean
vegetables and greens
Al salads svailable fall or
Lol size

Broccokk Polerano 7
Broceoly rabe with provolone cheese
Fingerling Potatoas 6
Witk rosemary and extra virgin
olive ol

Frve-Courme
Chats Iasting Menu
859 per person
Prax Fizxe Menu
S40 per person




Moda Daolce
Tiramisu 9
Witk brscotts
Mango Choasactke 10

Lemon vanille sauce and whipped cresm

Polants Cake I
fresh berzdes and gelato

Mody Chocolate Cake 12
Dark chocolate cake with pomegranate squce and gelato

Choase Flatter 16
A vardety of cheese with dry and fresh fiurl, nuls, and crosting
Assorted Galstos snd Sordats S
Cottbe Dassert wines and Cordials
Moka D'Oro Coftbe & Port 12
Amerdcano 5 Mascat 16
Esprasso 5 ; e 46
Doppio 8
: Cogmacs
Macchiato 5.5 Hennassay 14
Latte 5.5 Comrvossior 16
Cappuccino 5.5 Remy XO 44






