


MIN E Minestrone
"HR (fresh vegetable soup with toasted country bread) 3,50

Zuppa di Fave e Ceci
(lima and garbanzo beans, chicken broth, pancetta) 3.25

ANTIPASTI Insalata “Spiedini”

(red leaf lettuce, endive, mushrooms, celery, gruyere; lemon vinaigrette) 3.95

G. Caravaggio

(thinly sliced raw beef rolled with celery and grana cheese; truffle oil, lemon) 595

Spiedini di Tortelli

(skewered pasta filled with zucchini, ricotta, prosciutto cotto, spinach; fresh tomato sauce)
Insalata alla Raschera 3

(radicchio, mache, frisse, Napa goat cheese, roasted walnuts; balsamic vinaigrette) 595
Insalata Mista

(radicchio, arugula, watercress, endive, leeks, fennel when in season, tomato; vinaigrette) 5.50
Vitello Tonnato

(thin slices of spit-roasted veal; tuna sauce, extra virgin olive oil, capers, lemon) 595
Rotolino di Formaggi

{mozzarella and gorgonzola rolled with roasted peppers, pistachios; crostini with olives) 5.75
Antipasto di Parma

(tomato, fresh mozzarella, basil, prosciutto-wrapped grissini, grilled eggplant)  6.50

FOCACCIA, Focaccia alla Marcello

(thin layers of pizza dough, stracchino cheese, sun-dried tomatoes, basil) 6.95

PIZZA& pizza Semplice

(tomato, fresh mozzarella, basil) 6.50
Mg Pizza alle Quattro Stagioni

(fresh tomato sauce, mozzarella, prosciutto cotto, wild mushrooms, fresh artichoke) 895

Pizza alla Salsiccia

(homemade sausage, tomato, onions, mozzarella) 7.95 w7
Pizza ai Gamberi

(prawns, pancetta, tomato, mozzarella, frisse, garlic, hot peppers) 9.75

Pizza ai Carciofini in Bianco .
(fresh artichoke, ricotta, mozzarella, sage, extra virgin olive cil —no tomato) 8.75 '
Pizza alla

(large pepperoni, fresh tomato sauce, mozzarella, radicchio) 6.95

Calzone alla Panzapiena

(stuffed with ltalian greens and cheeses, prosciutto) 9.75

Calzone alla Salsiccia

(stuffed with homemade sausage, ricotta, fontina, arugula, sun-dried tomatoes) 9.95

PASTA Conchiglie al Pomodoro

(pasta shells, fresh tomato sauce, olives, basil) 6.95

Trenette al Salmone Affumicato
(thin flat noodles with fresh dill, smoked salmon, shallots, creme fraiche, vodka) 9.50

Pappardelle alla Papalina
(wide noodles, prosciutto, peas, cream, parmesan, basil)  7.95

Fettuccine alla Boscaiola
(flat noodles, porcini mushrooms, fresh tomato sauce, pancetta) 850

Gnocchi al Sugo di Gallina
(potato pillows, roasted chicken, fresh tomato sauce, mascarpone, sage) 8.50

Capellini alla Rughetta
(angel hair pasta, arugula, garlic, sun-dried tomatoes, hot peppers) 8.75

Rotelle alla Pescatora
(pasta wheels, fresh seafood, capers, olives, tomato, hot peppers] 8.75

Vermicelli alle Vongole
(thin spaghetti, fresh clams, fresh tomato sauce) 8.95

Agnolotti d’Anitra e Funghi
(hat-shaped pasta filled with duck; wild mushrooms, cream, parmesan) 11.50

Ravioli di Gamberi
(ravioli filled with shrimp; tomato, blanched garlic, basil)  10.50

Capellini Vegetali
(angel hair pasta, fresh vegetables, vegetable stock— no oil or butter)  7.75




INSALATE insalata di Pollo
m‘h

PANINI Panino alla Scampagnata

Additional ltems for Lunch

COLAZIONE ,

(chicken broast, butter lettuce, cucumber, tomato, aregano; red wine vinalgrette]  6.75

Insalata alla Augusto
(an updated Caesar salad) 5.75

|cold breaded veal cutlet, tomato, musiand-mayonnaise, lettuce, our oun bread) 550

Panino al Prosciutto Cotto

(talian ham. maozzarella. lomato, exira virgin olive oil. our own bread) 595

PIZZA A Cotechino e Spinaci
—————-—

PAQ TA Fettuccine al Radicchio

(flat noodles, mdicchio, eream, butter, parmesan) 795
RISOTTO Risotto del Giomo )
(ltallan rice — selection changes daily) AQ

SIP'ED'NI Spiedini del Giomo

P‘E GE Salmone con Verdure

SPIEDINI  Spiedini di Pollo

(skewered chicken marinated in olive oil, lemon, rosemary)  9.95

Spiedini di Gamberi
(skewered prawns marinated in olive oil, lemon, basil) 11.95

Spiedini di Maiale
(skewered pork tenderloin marinated in olive oll, garlic, sage)

SPIEDO
GRIGLIA

(cotechinog sausage, mozzarella, fresh spinach, fresh tormato sauce, hard bolled egq)  7.75

(skewer of the day)  AQ. )

{charcoal grilled fresh salmon fillet, wilted greens, tomata) 950

Guazzetto di Cozze e Vongole
[clams. mussels. tomato. garlic, hot peppers — served with pizzetta] 825 ll

dallo Spiedo
(daily selection of meats and fowl off the rotisserie) A.Q.

Pesce del Giorno
(fresh fish — selection changes daily) A.Q.

Paillard di Pollo

(pounded double chicken breast, olive oil, lemon) 9.75
Braciole d'Agnello

(Sonoma loin lamb chops, rosemary, mint, garlic) 15,50
Bistecca di Manzo

{dry-aged New York steak, rosemary, sage) 15.75

Nodino di Vitello alle Exrbe
(large veal chop, thyme) 16,50

Gelati Assortiti
(variety of ltalian ice creams) 3.50

Nuvola di Cioccolata

(flourless chocolate and macadamia nut cake; chocolate sauce, whipped cream) 4.25
Budino Diplomatico
(vanilla custard, caramelized sugar) 3.95

Torta di Mele

(apple tart with walnuts in brown butter pastry)  3.95

-Tiramisa
(espresso-soaked ladyfingers, mascarpone, cocoa: chocolate sauce  4.25
Bomba alla Nocciola
(white chocolate ice cream, espresso, hazelnut liqueur, whipped cream) 4.50




BIANCHI

ROSSI

SPUMANTI
m—————

LISTA DEI VINI

ITALIANI

Vernaccia di San Gimignano, Conti Serristori, 1986. . ... ... ... :
PinotGriglo, Bettmelr, 1986 , . . .« oo it snssv i snn 12.75
Cinqueterre, Agricultura di Riomaggiore, 1986 . . .. ...... ... 13.00
Orvieto Classico, Antinor, 1985 . ... ... ..., 13.50
Montecarlo Bianco, Fattoriadel Teso, 1985 ... . .. ... .ot 14.50
LM et B L R S O 14.75
Corvo Blanco, Salaparita, T986 . . ..o vnvvivs smss o sie s as sws 15.00
Cortese Di Gavi, Marchesi di Barolo, 1986, . . . ... vvvin e vsnnns 16.00
Crinrdonna Bortoliizsd VOB . s o b s S G 21.50
Vintage Tunina, Jermann, 1985 .. ..o cii i ois s i vans 37.00
CALIFORNIANI

Chardonnay, Winemaster's Selection, 1986 . . . . ............0ovnn 1175
Chenin Blanc, Chappellet, 1984 . . ... ... ..o 13.00
Johannisberg Riesling, Joseph Phelps, 1986 . .................... 14.25
sauvigrion Blane, Honlg Y98% ... o vrivr oo s s i 14.75
Seuvignon Blane, Sterling, 1986 ... . v i v vis s s 15.25
Chardonnay, Chateau St.dean, 1985 .. .. ..o i ineins 17.00
Chardonnay Wente, Reserve, 1985 . .. i ivvvivvinvrvnass vivnis 18.50
Chardonnay, Sonoma Cutrer, Russian River Ranches, 1985 . ... .. ... 19.00
Chardonnay, Reyrmond, TO88 . ol ih e s s va s aaon s 19.50
Chardonnay, EdnaValles, T9BE . - Lo siinarar vsdnis 21.00
Chardonnay, Acacia, Cameros, 1986 . ... .. .ot revienrssses 28.00
ITALIANI

Chiantl Villa Claudia, Risern, 1982 .- oo s 13.25
Dolcetto d'Alba, Marcarini, 1985 .. .. ........ TR e 13.75
Bexgoaito, Mongeceo. THBE .. clisim s s s s 14.50
Infetrio, Valtellina Superiare, 1982 . .. oo, ooy cin i vis v 16.00
Carmignano, Ao T8l - i i i e v 18.50
Amarone, Recioto Valpolicella, Cesari, 1978 . . ................... 19.00
Gattinara, VA Claumla B0 o e e e e e 19.25
Barolo, Ceretto Zonchera, 1982 . . . .....ccviirinnriimnnrennees 2400
Taurasi, Mastroberardino, 1981 . . . ... ..ot 28.00
Chianti, Monsanto “Il Poggio)' Riserva, 1979 . . .. ................. 29.00
Brunello di Montalcino, La Chiesa di S. Restituta, 1981 .. ........... 37.00
Baralo, Plo Cesare, Risetva. 1978 . . ... v iviviismmamminmnwnoiios 39.00
Rubesco, Lungarotti, Riserva, 1975 . . . . .. ....oviit i 43.00
Tenanello, Sathaiel TR i e A R R 59.00
Bavvaresco Galp: VB2 oo i e 68.00
CALIFORNIANI

Cabernet Sauvignon, Winemaster's Selection, 1984, . . ... .......... 11.75
e e e e i o 14.50
Zinfandel, Ridge, York Croek, 1983 . . ... coamisisos vmwaim e i s 17.25
Cabernet Sauvignon, Freemark Abbey, 1982 . . . . ... ... ... ....... 19.50
Metob SERaneiR TO88 .. it i s e s e 19.75
Peotite Surah, Stags' Leam Y988 . con o snriiinsivadanie o 19.75
Cabernet Sauvignon, Silverado, 1984 . . . ... oo in i v 21.00
Cabernet Sauvignon; Jordan, 1983 . .o o0 i henahaiens veias 32.00
Cabernet Sauvignon, Clos Du Bois, Briarcrest, 1983 ... ............ 38.00
Brut, Winemaster's Selection, 1985 . . . .. .. ... 19.75
Brut, DomBinGCRRRRGIT oo covineenimns s it s s v e 23.00
Blanc de Blancs, Schramsberg, 1984 . . . .. .. . oo it 27.50
Bt Pame TORL L e s e s T (T 39.00
Brut Vere Clichaat 398 o corariiay i b i a0 i s e 55.00

In order to offer vou the best wines possible, we may occasionally substitute one vintage for another.

Direttore - John Cone
Chef di Cucina - Anthony Gulisano

Stare and local mxes will be added o all food and bevermges served in the dining reom. Semg, no personal chechs.
Far the comioet of all, wou are kindly mouested (o smoke cigars o pipes only in the bar Thank Yoo S,
Selected Hems can be bowmed 10 take home, consult your server. B 1980 Spiedinl Rstorante 1287
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Gelati Assortiti
(variety of Italian ice creams) 3.50
Nuvola di Cioccolata
(flourless chocolate and macadamia nut cake;

chocolate sauce, whipped cream) 425
Budino Diplomatico

(vanilla custard. caramelized sugar) 3.95

Torta di Mele
(apple tart with walnuts in brown butter pastry) 3.95

Tiramisa
(espresso-soaked ladvfingers, mascarpone,
cocoa; chocolate sauce) 4.25
Bomba alla Nocciola

(white chocolate ice cream, espresso,
hazelnut liqueur, whipped cream) 4.50

In addition to dessert wines, spirits and cordials, we
offer a selection of regular and decaffeinated

coffees including espresso, cappuccino and latte.
1287
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