X Appelaizers X2

Insalata di Eaprese b
Rﬂmﬂ Loma[.o 8 Freﬁl'l mﬁzzare”ﬂ LUFPGJ WIL}T

Lalsamlc l}asll SljFUP.

Bruschetla$

TO&S]LEE[ FOC&CCI& Lrea& LD[\PGJ UJ]{.]'I ]stll IJGSLO,

90!‘901’1201& C]’IGQSG, 'LDI'I'IB 0] 1‘9118}1 8 ]:mlsarnic

c{rizzle.

Carne Pepa{.o 9
Mea]t.l)a“s 8 ”.allan sausage {.osset{ wl“‘n roas]t.at[

I"GIJ IJQFPQI‘S in a SPIGI:I marinara sauce.

X2 Salac{s X4
House, [:aesar or Spinach 35

lnsala{.a cli Po”o 9

Mlxed t]reens, grl”ed c}ﬂclmn, Roma [‘.oma[oes,

CUCUH‘I]JBI‘S, GdTl’OLS, 8 ]'mmumm{e CFOU{.DDS

Bis{.ecca lnsala{.a I

MI‘HGE{ gTGRI\S, Roma LOIIIGLOGB, cucuml)ers,

CEI‘I‘UILS, Parmesan BI'IQESO, 8 CT‘OULOHS LDFFQE[

u;l“\ sIIcec{ ]Jlsl.ro {.lle{..

Salac[ Dressln s: Balsamic Vlnalgruue, ”.allan,
Hnnmj French,%

armesan PG]J]JOI'GIJFTI, 8 Ranc]‘n

**[rumHeJ 9’0!‘50!!20/& or 6RGAOYIOS dle/d'A]ﬂ‘ HPOH‘

* Kk
FO?HOS[

S]’\rimp Scampig
Lareje sl'nrlmp in a creumtj rjarllc 8 w]'u{.e wine

sauce.

Calamari Fritlig

]_lq}l{.llj HOUTEJ ca]amarl, ”08}1 [:l"iﬂd 8 SQI‘VGJ

u.rlul homomac{e marinara.

Steamed Mussels 9

Trach{.lonal = slmmererf wi“‘t gar]lc 8 wllll.e wine.

Provencal 5 slmmereJ w[“'n marinara, ml‘nh[.a wine,

{.resl'n ana{.o, 8 ]:nasll.

<4 Kic{s Menu <

PRRI’IG or SP&%}%G'}.LI IIHHI C]'IOICO IJ{ sauce

catball Sub
C}ltc]-wn TG HJGFS

X2 Pasl.a X

Pasl.a [:]'IOICQS: Fetluccine o Penne
lejutne = Spaqheu.l

SGUCQ E}IOiCQS: Marinara ® Meal Sauce

® Gar]lc 8 Ull §
Rat{ or \-”ul.a Elam - Emrgonzola - Vur“m Sauca
. A][rec[o 9

AJJ Uz!céon, M&a[ﬁa//s, /la/!an Sausaga, or
SAr!mP 34
Acﬂ Bracco/f, Mus}:raoms, or SfﬂnacA 15



< H.alian

Parmigiana

Spag}'lsu.l marinara with either Etﬂplan{. 10, or
Chicken 1. Ligl‘l“lj battered & LuPPer with

mozzars"a‘

Marsa]a

MUS}II‘DOITI marsala sauce over garllc I'I'I.ﬂ.SI'IGJ

Pa]t.al.oes, served with seasonal vegelables &
choice of Chicken 12 or Steak

Chicken Saltimbocca ¥

Eliic]-mn l)renslt c[us{.sr] whl.]'l Hnur 8 sau}.ostl un{.]'x

PI‘OSC!ULLD, SPIn&C]‘t, mushrooms 8 8&(]9 in a
'LU}’IILQ wine sauce. SEI"VOJ over garllc mas]’mc{

PDL&LDGS.

Chicken Scarparie”o 1
[:}'IICI'{QH, H.ﬂhan Sﬂus&gﬂ, 8 rOﬂBl.Qd rQl'.l EQE[QFS in

a spic LU]’IILQ wine sauce over spaghetti.
Pl e

Lasatjna Bolognese 1l

]_.Gljﬁl"ﬁd u.'l'“’l 1"100](.{.& cl’neess, muzzars"a, t}rnunc{
slr]ain, 8 Farmssun G]'IQQSD. TOPFGJ UJI{.I'I

LOIOSI‘IQ §e sauce.

Tuscan Chicken Ravioli %

Ravioli th.uH.ec[ u:llc.h seasonet{ shre&de& r.}xic]mn Ei

GDVGI‘GC[ in our hnmemar{e VOJL& sauce.

Four Cheese Baci 1

Sma“ FDCLQL-S]’IGPQd Qtjl] POS{.G Fl"ﬂ(! 'I.UIL]'I

romano, I'ICO'[.][.d, Parmesan, Fun]r.lna C]’IGGSQ, 8

S]Jlnﬂ[‘.']'l. Servst{ wl[’.]’t c}w[cs o{‘ sauce.

[:lassics X

Maccheroni al Formagﬁio 6

ic cream

Penno Eas’r.a in a wl'Lllt.e cl‘nedt{ar gar

h fire-roasted {.nma{.uss, SFll‘IdC]'l, g an
herb crust.

sauce wi

Penne al Forno %

Ponne Pasjt.a Lusssc[ in a splc marinara sauce
t.ul”'n mus}u'ooms, roaslet{ re eppers, 8 Hour
c]'mlse or “.allan sausage, cl'lIcEen, or sl‘nr[mp.

Baliﬂd u.lll.}l muzzarslla (‘.'}\9980.

Gnocchi al Pomodoro 3
HUUS? mﬂdﬂ DV&I'S]’I&POJ PO'La'LO dUmPllnH PﬂSLﬂ

slmmsrec[ in a FIC]'I LUI‘I\&LO Lasll sauce.

(Gamberi con Ag]io 4

Feu.ucclns in a t]arllc cream sauce wi“‘l s}u'lm ;

]JdCDl‘I, HTB.PG LDITI&LOOS, 8 ][‘I‘Osl'l lorn !:asll.

Penne Gorgonzola 1

PRI’\RG {-0889({ in a creamlj qortjnnznla sauce UJiU'l
mus]’nrooms, SPIII&CI'I, ?FGPG LomaLoss, 8

to.

FTDSCIU

Linguine di Mare

Sl\rlm}), sca"o s, clams 8 mussels ]c.ossed u:ljt.}\
gervec‘ un{.]\ c]'mlcs o}. sl‘r.ller;
[as!no s{i/e tjarllc 8 w]’nl[.s wine sauce.

]Ingulne.
Pesca!{ore § y/& marinara 8 w}’nlLe wine sauce

U.I'l{.l'l CTQCLG({ red PQFFU[".
Bistecca di Gorgonzola 18

8 0Z. Lis{.ro 1[‘119{. servet{ over jorgunzola gnocchl,
wll]’n caramnl!zeJ

89&80[‘181 VOgQ{.dHGS &I‘lCI {OPPG

onions 8 a rs:[ wine Jus.



