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Antipasti Freddi — Cold Appetizers

Ostriche Mignone’cte Oysters on lza/][slze// with shallots, malt vinegar, and black pepper (six)
Agetta’co (J_i Salumi Assorted Italian cold cuts

Prosciutto con Frutta Cli Stagione Prosciutto with melon

Antipasti Caldi — Hot Appetizers

Cozze e Vongole con Vino e Aglio Clams and mussels in their own broth with gar/ic (][or two)

Calamari in Cesta Basket o][][riea/ calmari with cocktail and tartar sauce

Gamberoni allo Spieclo in Pancetta  Prawns wrappec] m pancetta with gar/ic and olive oil ()[our)

Peperoni Arrostiti con Bagna Cauda Roasted peppers served with a sauce o][o/ive oil, cream, gar/ic and anchovies

Chiocciole alla Loml)arcla Escargot braised in gar/ic, butter and veal stock

Insalate e Piatti Freddi — Salad and Cold Entrees

Burrata con Pomodori Basilico e Olio  Burrata with tomatoes, basil and virgm olive oil

Insalata e Bruschetta Garlic toast with tomatoes and olive oil on a bed ofbalJy greens and shaved parmesan
Insalata Lattuga Romana Hearts of romaine with gorgonzola cheese and pine nuts

Insalata di Cesare Caesar salad

Insalata C].I Artigiana Mista Mixed artisan lettuces, cllerry tomatoes, onions

Minestrone — Soup

Pasta e Fagioli Pasta with cannellini beans and prosciutto
Zuppa di Cavolo con Formaggio Cabba e, bread and cheese soup with bits of prosciutto
pp g P P

Minestrone Vegetable soup ( *Vegan )

Pasta — Fresh pasta made daily in our kitchen

Lasa ne BO]O nese al Forno La ered pasta with a ragu of meat sauce, Z)eclzame/, ontina and parmesan cheese
Y P g P
Fettuccine ai Tre Latti Al{re&o Ribbon e asta and sauce of cream, cheese and butter
g9 P
Taglia’ceue alla Bolognese Ribbon egg pasta with a ragu o][meat sauce
Pa ha e Fieno con Piseﬂi Spinach and e asta with peas and a creamy tomato sauce
P 99 p P Y

Trenette al Pesto E asta tossed with a sauce o Zvasi/, olive oi/, inenuts and garlic with a touch of cream

99 p P g
Tor’ceuini alla Panna Pasta stuf][ea] with cheese in a cream sauce
RaViOh C],l Zucca Pasta stuffed with pum kin, amaretti and mustard fruit with a thter, inenuts and sage sauce

pump, P g

RaViOh Bolognese Vea/stu][][ea] pasta served with a ragt o][meat sauce
Gnocchi alla Piemontese Potato a]ump/ings served with a creamy tomato sauce

Torte”ini aﬂa Doge Pasta stuf][ed with cheese in a creamy curry sauce

Pasta Secca — Dry Pasta

Linguine con Vongole — Rosse o Bianche Linguine served with clams in a white or red sauce

Linguine Tutto Mare Linguine served with prawns, sca//ops, calamari, clams and mussels in a tomato anc]ﬁsll stock sauce

Bucatini Amatriciana Hollow spaglzetti with pancetta n a spicy tomato sauce
Linguine con Polpette Linguine, tomato sauce and meathalls

Penne Giardino Tube pasta sauteed with zucchini, mushrooms, sundried tomatoes and a splash of chicken stock

Penne Pomodoro Tube pasta with a/[reslz tomato sauce, gar/ic and basil
Gluten-Free Pasta  Choice o][sauce
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Risotti — Rices

Risotto al]a Milanese Rice braised in chicken [arotZz, onion, éutter, parmesan cheese and saﬁ[mn

Risotto al]a Piemontese Rice braised in chicken broth with muslzrooms, slza//ots, butter and cheese

Carni — Meat

Lom})ata (Ji Manzo in Padeﬂa Pepata New York steak sautéed with pepper cream sauce
Se”a D7Agnello al Forno Roasted rack of/am]) with rosemary essence

Bistecca alla Fiorentina 320z Porterhouse steak gri//ea’ to your taste (may be sp/it ][or 2)

Vitello — Veal

Piccata al Limone e Capperi Slices of Veal sautéed with lemon, white wine and capers

Osso Buco con Polenta Veal shank slow braised in stock, carrots, ce/ery, onion and citrus rind served with pa/enfa

COtoletta alla Piemontese Vea/ Clzop Z?TO?‘/@LJ anal serveal wh‘lz a WZUS}ITOOWZ an(] cream sauce

Scaloppine Fior Shces of veal sautéed with prosciutto and mushrooms in wine sauce

Pollo e Cacciagione — Chicken and Game
Conigho ai Fung}li con Polenta Rabbit braised in wine and wild mushroom sauce
Petto di Pollo alla Valdostana Breast of chicken sautéed with prosciutto and fontina cheese

Petto (11 POHO Ligul‘e Breast ofchicken with sun-dried tomatoes and a creamy pesto sauce
Pollo al Mattone Ha/fclzic/een ﬂatteneal and roasted with rosemary and gar/ic

Pesci — Fish
Pesce del Giorno Fish o][tlze alay (Please ask your waiter)

Salmone al Vapore Poached salmon in white wine, /eeks, carrots and ce/ery

Gam})eroni Fior Prawns sautéed with tomatoes, slza//ots, white wine and gar/ic

Verdure — Vegetal)les

Parmigiana di Melanzane Eggplant sautéed then baked with tomato sauce topped with Fontina cheese
Spinaci con Agllo e Olio Spinach sautéed with garlc and olive oil

Funghi di Selva Trifolati  Three varieties of wild mushrooms sautéed with olive oil, garlic and parsley
Polenta con Salsa di Pomodoro Polenta (grits) with tomato sauce and parmesan cheese

Ver(lura (].el Giorno Vegeta[;/e oftlze alay

Patate al Forno Roasted potatoes with garlic and rosemary

*All ingredients are organic when available

Sales tax added * 20% Service charge added to party of eight or more * 490 SF Surcharge added
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