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CAPRESE | sliced tomata, balsamic, basil | &
ARTICHOKE HEARTS | rucehini fries, harseradish eream | 10
CRAB & aVOCADD MEAT | cucumbers, mango, gazpacha drizzle |14
VEAL MEATBALL SLIDERS | marinara, meltad prmvulnnll, walfle thi:l |12
CALAMAR| | sweel & spley souces, partebelle mushroam, Parmiglane Regglana | 10
ROASTED CHILE PEPPER | filled with l.hrlmp & fontina cheese, finished with a F.lrrni:llnn Il-lgilnn craam | 11
AHTIPASTO CLASSICO | cured meats, grilled mizxed vegetables, olives, ltalian cheeses | 14
ITALIAM SAUSAGE | broceoli rake, provelone, roasted peppers, baliamis drizele | &
BRUCHETTA | rama tomaloos, ‘Ir“f_. bazil, puml|ilna l.“llﬁﬂ &
TRUFFLED FRIES | crispy with parmesan |

CLASSIC CAESAR | Parmigiano-Reggiana, croutens | 7
SHRIMP & MAHGD | cashews, strawberries, lemon basil vinaigrette | 13
WEDGE | erispy leeks, pancetts, gorgonzala, cherry tomatoes, white balsamic reduction | 8
MIXED GREEMS | roasted peppers, balsamic onions, gorgonzola, roasted garlic vinaigretie | &
SPIMACH | fennel, portobelle mushrooms, goat cheese, cherry tomatoes, sundried temate vinalgrette | 10
PEAR & WALMUT | apples, cranberries, pancebta, gorgonzola, honay lavender dressing | 10
ARUGULA | presciutte di S5an Daniele, shaved Parmigiane, balsamic vinalgrette [ 1
MAHDARIM CHICKEM | spring mix, Fennel, cibrus vinaigratte | §

{HADE IM QUR WOOD BURNING O¥EN)

BARBECUE | chicken, fentina, balsamic onions [ 10
EGGPLANT | Rema tomatoss & ricotia superfins | 10
MEDITERRAMEALM WHITE | spinach, reasted garlic, Fela, sliced mushrooms | g
QUATTRO FORMAGGI | fontina, 5nr5-u-m:=|-l. mozzarella, pr\-ul'nhnll |1 | wikh pears |

FUMHGHI | lecal mushrooms, taleggio, parsley and Parmigiano Reggiano | 10
SPINACH RICOTTA Ilulrlil:, sliced Roma tomatoes | §

MHMARGHERITA | marinara, basil, fresh mozzarella | g

FETTUCCIMNE | elassic Bolognase ragu | 17
LASAGMA | classic Bolognese ragu, ricobta, moszerella | 18
CAVATELLI | shwimp, sucehin, squah, grape tomatoss, alive oif | 19
CAPPELLIHI | plum tomatoss, spinach, zucchind, seasonal vegetables, olive oil | 17
TAGLIATELLE | portobelle, porcini & shiitake mushrooms in a trufile eream sauce |18
WHOLE WHEAT SPAGHETTI | peste, artichake haarts, ricotta, grape tomatoes | 14
GHOCCHI al TELEFOMO | marinara, fresh mozzarells, fresh basil | 18
LINGUINE | little neck clams, italian parsley, lemon, pinat grigio | 19
RISOTTO FUMGHI | truffle oil, ltalian parsley | 14

EMTREES

BEEF TEHDERLOIM | rosamary, D]]n-n EFEam, I.IDIFFId wilkh z«u-rgnn:ﬂlp choese, :plnlzh and I.lrli! mashed potatoes | 24
GLEHARM KIMG SALMOH | risatis, willed spmach, sundriad lomatae-mangs butber | 32
MY STRIP STEAK | pearl onions, madaira wine demi-glace with roasted potatoss | 22
PORK TEMDERLOIH | bourbon glaze, corn relish, sweet potato fries |19
BIG EYE TUMA | wasabi pea crust, mixed rice noodles and vegetables | 22
POLLO MILAMESE | lrull.lll. capers, Roma tomatoes, shaved Parmigianc Reggiano | v
WHOLE FISH | stuffed with leman, garlic and herbs, filleted tableside with mashed potatoes and mined vegelables | Market Price

Sides |7
Saubéed Spinach  Garlic String Beans  Mushroom Risotte Pesto Risatte Fingerling Potatoes Rapini & Ol
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