


ANTIPASTI 

Ceviche 
Local fish in passion fruit & citrus juices 

9 

Bruschetta 
MEirinated tom atoes . olive oil. garlic & lemon 

9 

Calamari Saltati 
Sauteed calam ari. capers. o lives & tom ato 

14 

Torta di Granchio 
Family recipe crab cake w ith Dijon aioli 

19 

Cozze di Normandy 
Meditermnean mussels. garlic. sl1allo t. 

vennout11 sauce 
IS 

Vongole Testarossa 
Manila clam s in spicy lobs ter sauce w ith garlic 

17 

Carpaccio di Manzo 
Prime beef. watercress. truffle. Parmigiano 

17 

Calamari Della Cucina 
Fried calam ari and zucchini vvith zesty s21uces 

14 

Shrimp Cocktail 
Giant poacl1ed shrimp & classic cocktail s21uce 

19 

Polpettone Della Nonna 
Hom em ade m e21 t balls. Red w ine gravy. Rico tta 

12 

~ 
][NSALATE 

Cucina 
Mixed green salad & l1erb vinaigrette 

10 

Gorgonzola 
Heirloom tom ato . AruguiEI . gorgonzola. Red 

onion . balsamico 
15 

Endive 
Black Grapes. Dolce gorgonzola. Pears. lem on 

. herb honey 
15 

Cesare 
Garlicky Croutons. crisp rom aine. Grana 

10 

La Pera 
Chianti pears. walnuts . Dolce gorgonzola. 

balsamico 
15 

Caprino 
Goa t cheese. Orange. Strawberries . Radicchio 

15 

Caprese 
Heirloom tom ato & m ozzarella di bufala 

17 

Panzanella 
Heirloom tom ato. Mozzarella di bufala. Fried 

ciabCi tta. Prosciutto d i Panna 
15 

PIZZETTE 

Margherita 
Tom atoes. Mozzarella. Basil 

15 

Fungi 
Wild m ushroom s. Pannigi21no. Arugula. Truffle 

19 

Parma 
Prosciutto di Panna. Tom ato . AruguiEI 

17 

Gamberi e Pesto 
Tiger shrimp. Pesta. Parmigi21no. Mozzarella 

18 

Salsiccia Arrabbiata 
Fennel SRusage. Cherry peppers . Red onions 

17 

Fiorentino 
Roasted Garlic . Mozzarella. Arugula salacl 

17 

Polio e Pesto 
Grilled chicken . Pesta. Tom ato. Mozzarella 

16 

La Bianca 
Roasted garlic. Ricotta. Spinach. Oregano 

17 

Salumi Dolci 
Sliced Pepperoni. Gorgonzola. Red chili flakes 

17 

Quattro Stagioni 
Prosciutto d i Parma. Basil. vegetables 

17 

Nonna Maria 
Anchovies. Capers . Olives . Reel Chili Fl 21kes 

16 

Quattro Formaggi 
Gorgonzola. Parmigi21no. Taleggio. Mozzarella 

16 

CONTORNI 

Melanzane Parmigiana 
Eggplant. m ozzmel1 21. pom odoro . pes to 

9 

Antipasto Misto 
A variety o f cheeses. cured m eats & snacks for 

the table 
19 

Rapini 
Sauteed broccoli r21be. garlic . extra virgin olive 

oil 
8 

Spinaci 
s auteed spinach. Garlic. Extr21 v irg in olive oil 

8 

Asparagi 
Grilled asparagus. lem on . extra virgin olive o il 

8 

Fagioli 
White beans. Grilled Asparagus. Olives. lem on 

14 

Verdura Della sera 
A healthy serving o f our freshly prepared 

vegetable of the evening 
7 



PASTE 

"II Brassato" 
Beef short rib ragu with m orel mushroom s and 
sweet shallo ts vv ith hand cut papardelle verde 

2 7 

Ravioli di Franco 
Four hom em acle cheese ravio li in a cho ice of 

LiQht lem on or Sill<!J p om odoro souce 
26 

Fettuccine Bolognese 
Northern Italian m eat ragu w ith Fresh fettuccine 

26 

Penne alla vodka 
Penne pasta w itl1 cream y vodka sauce 

19 

Linguine allo scoglio 
Manila clam s & Mediterranean mussels in a 

lightly spiced lobster sauce. 
Also m 'oiloble in clossic w hite souce 

28 

Ravioli e Aragosta 
Spiny lo l)ster. Mushroom ravioli . Cognac cream 

& truffle sauce 
3 8 

Risotto Genovese 
Roasted chicken breas t. shaved asparagus. 

Sundried tom atoes. Basil pes to 
26 

Linguine alla Puttanesca 
Zesty Neapo litan dish w ith tom ato. anchovies. 

capers . o lives. garlic & cl1ili nakes 
2 1 

PESCE 
Salmone Fiorentino 

Broiled vvilcl king salmon w ith sauteed spinach 
& lem on s<1uce 

28 

Salmone al Fungo 
Morel Mushroom crus ted salmon with pan 
roas ted veget<1bles & lem on truffle sauce 

3 0 

Snapper Livornese 
Yellowtail snapper poached in tom ato. 

vermouth. shallo t. olives & capers 
2 9 

Zuppa Di Pesce 
Local grouper. clam s. mussels. shrimp w ith 

heirloom tom ato brodo & grilled ciabatta 
3 6 

Snapper Amalfitana 
Sauteed Yellowtail snapper w ith fresh hearts o f 

palm. capers & lemon sauce 
29 

Scampi Americana 
Giant tiger shrimp sauteecl in a garlic & lem on 

sauce w ith spi11ach risotto 
3 4 

Pesce Grigliata 
l\1arinatecl grilled grouper w ith grilled zucchini. 
lleirloom tom ato salsa verde & lem on sauce 

3 2 

CARNE 

Pollo alia Milanese 
Breaded scaloppine of chicken with tri color 

salad & zucchini fries 
27 

Polio Magdalena 
Chicken scaloppine. gorgonzola. sl1iit (lke 
m ushroom s. onions. heirloom tom atoes 

2 8 

Costoletta Di Vitello 
14 oz bone in veal chop \vith arugula salad. sea 

salt. extra virg in o live o il and lem on 
65 

Polio Marsala 
Scalopp ine of chicken with crimini mushroom s 

& sweet Marsala sauce 
27 

Vitello alia Milanese 
Bone· in breaded scaloppine of veal w ith tri 

color salad & zucchini fries 
3 1 

Filetto Della Cucina 
9 oz Cast iron cooked roasted t11et mignon w ith 

arugula salad . sea salt. & lem on 
3 4 

Piemontese 
Braised beef short rib w ith Parmig iano riso tto 

and red w ine sauce 
30 

Vitello Rustico 
Grilled m arinated veCil. eggplant & tom ato pan 

ragu . grilled asparagus 
28 

Polio Parmigiano 
Lightly J)feaded chicken with pom ocloro sauce. 

m ozzarella & Penne or capcllini pas ta 
2 7 

Pollo Francese 
Lightly battered scallopine of chicken w ith 

lem on sauce 
26 

~ 

~:N(}Ifl (]3P/JfNE, o/J1)E POq(J!E, 
CR]CJY.E SCNSSO 

"Live fomf, eat we([, ana faug.~ often" 

Pleose note we oppenct o shore dwroe of $6 for 
Entrees ond $2 for Solods 

We occept f\Jos terCord. Viso. Americon Express. 
Diners. ond Disu)Lier 

A 20% omtuit!J will be (1( /(/e<l to porties of 6 or 
m ore. 

We ore p/eosed to IJe open 7 Af\ 1 · 3 Af\./ el'erv<loy 
inclucli1 10 ho/ido!Js. 

P/eose rem ember to j oi1 J us .fo r <)ur /lopp!J /lour 
buffet 4 :30- 6 :30Pf\1 f\ londu!J - Fridoy 

Conswner Advisory: Conswning raw or 
undercooked meats , seafood, poultry or eggs 
may increase y our risk of food bome illness 




