[LASTE.

5P3d"¢“’ Pescatora- Sauteed shnmp, diver m“npl. mussels, litlencck and chopped

clams sautéed ina SM':':. white wine sauce with a hint of re

pepper Aake tossed with spaghetti. $30

Linsuim: Golfo- Linguine tossed with lhﬁm? and diver m“np& sautéed in your choice
of tomato basil sauce, tomato eream sauce or white wine cream. $27

Linspinl: aﬂa Gﬂm— Li nguine pasta tossed with fresh basil pesto and cl'lcrrH
tomatoes; to Frpr_'cl with Emucd chicken breast. 820

E)OIOSﬂG!-E— Nmthcm It-n'mn :!-tHIc meat sauce made with house Erﬂund Frrimc cuts tossed
with penne pasta or upas]‘u:ﬂi. $17 I.':n] formo add & e sub tortellin add iﬂ:l

T ortellini |_inda- Three cheese tortellini tossed with Congonzola cheese sauce and

tr.a-.'mt.:cl walnutm. 522

Fﬂttl..lﬂiﬂc Aumm— Fllct 'lipa sautéed with |3.1mn, pance tta and onions in a sage-tomato
eream sauce tossed with fettucine pasta. $26

Lﬂ#ﬂgﬂﬂ d-=||a Mammn— Our house nisln.nl:urc recipe, Now available dmlﬂ
i limited qlmntiti—:a. 219

Sides/al a carte z 201:::: 59

Sﬂc F.ula with butter 44

5“'-'%# asta %L-‘-dlc &oil -38 [ ahitran Vanilla
f‘:l.'luc: Lo pasta: mannarg, cream,
tomato cr:'.nm or tomato basil-$4 Crﬂm: 5"17 Eﬂ

E)c-lnsnca-: sauce= %7

Side Tortellini (plain)- 3 Deeath by (hocolate
Cjﬂsﬂ‘ltﬂh sauces 54 Cﬂéﬂ {%Hﬂ‘-::.‘ﬁ,}

Mashed potato- 34

Roasted potatoes- #5 T}}Tm“&

r'fﬂn'cqﬂ E"':rl,f-"'ﬁpinn-ri'l—i‘h ——r

Byroccobini- 33

(Crab meat (202)- 315 [ ahitian Vanila Pean

,‘5|n5|n 5hnmp \LI i .‘.}'- 5+
Single Diver Seallop (20/30)- 33
(__I'u:hcn breast- 38

Gfbm,f’/qﬁ;::gatu

PRICES LISTED REFELCT CASH PAYMENT
No Separate Tickets- o
ne ticket per table/A gratuity of 20% may be added to parties of 5 or more/ Split plate charge



SECOND/

Filetto di Manzo al (Gorgonzola

a Mnunan :ngn;:tur: of pan scared doz beef tenderdoin

medallions smothered in nch gnrgunmla sauce and
served with spinach and roasted red potatoes. $38

Sc.aluppin: Piccata

Vcnl m:uluppinc: cooked in our tomato, caper and lemon sauce served with

haricot vert and roasted red potatocs, $15

5t:a|oppin: (arciofi

"'n.f’e.ai u-c.:l!::nFFinc Ina creamiy artichoke sauce with tomato and mushrooms

s-:n-c::i with hancot vert and maatcd red Fﬂtatmﬂ. $27

Anatra ‘Duck”
F.‘m seared “M.‘!Fh LL':I:F Fnr'ms-" duck breast with huncﬂ and DIFI,'.II‘"I
mustard {icmi-gi:l ce served with broccolini and mashed Ful:.'ltur.a. 524

Pollo Marsala

Fan seared “Red Bird” chicken breast topped with mushroom
Mnnm[a butter sauce served with broccolini and mashed p-::rl;atr:r:.'-. 510

(amberetti al | imone

5n~i al'm'mp sautéed ina snr!m lemon butter sauce
served with roasted red potatoes and 5P:nach. 5218

Cl‘lc fs choice Uc'gcta nan or chan f'!al::: avalable upon request -~ $20



ANTIFAST]
Misto Mare-

Sautéed sh A, diver m:a“ups, blue I'F mussels, !i_ﬂ'lcncr.lr. and chuppcd clams
na 5;11'|ic and white wine sauce with a hint of red pepper Aake. 527

(Gamberetti al Basilico

f'_:_'mr an seared sl‘mmp with roasted tomato and
basil white wine sauce with a hint of red pepper. 17

Crﬂstini di Giranchio “Crab (Crostini®
Gn“nd ciabatta bread mppcd with Jllﬂlbﬂ |un||:'1 crabmeat

sautécd in brown butter with lemon and sagc. 519

Fortobello con Salsiccia
Gnﬂnd F-urt.nbc"n mushroom stuffed with Fennel sausa Ze and
Fﬂmudnm, qus.hu:ci with Smtr_-d Farmgmnu 515

Calamari alla Grislia

(rlled calaman steak with tomato-rosemary vinaigrette and finished with greens. $14

Garlic Bread-

é slices of toasted ciabatta bread brushed with garic and extra VIrgin
olive {}LL Fmr:'.;f'lccl with Emtc{{ F.T_-IF‘I"I'ITEI.HT'I{!' .:-:n.rl sh F}amlcﬂ. 58

INSALATE

Cac&ar- Whole leaf romaine tossed with house made drc.::ing Finished with
gr:lh:d Farmig'arm, croutons, and anchovies. 510

Dﬂmingu’s Gl‘i“:d Rﬂ maine— &nmnnd and Eri"cd romaine with balsamic

reducl:inn, extra -.rilgin olive ﬂil, Farmigianu and :ris.PH baked Fmsr_uuttﬂ. 511

Gﬁ:ﬁk— C}‘MJFIP&:I romaine lettuce with toma to, red amon, bell pepper, kalamata olives,

fetta cheese and tomato and rosemary vinaig}rﬂtl::. 58

C.EIPI*EEE- Sliced tomatoes, fresh mozzarella and fresh basil drzzled with extra virgin
olive oil and balsamic reduction. $8
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