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Bruschetta ¢ toasted bread topped with homemade tomato bruschetta & asagio 9

Mediterraneo ¢ assorted cheeses, spicy mixed olives, roasted peppers & pickled onions 11

Fried Calamari ¢ fried crispy with homemade marinara & chopped pepperoncini 13

Caprese » tomatoes, homemade fresh mozzarella, roasted peppers, basil infused oil, balsamic glaze 10
Portobello Rustica e grilled Portobello, baby spinach, fresh goat cheese, balsamic glaze 12

Potato Crusted Shrimp Croquettes « mixed greens, mandarin oranges, honey Dijon & balsamic glaze 14

Mussels e choice of: luciano (white wine butter sauce), marinara, or fra diavolo 11

Homemade SOUP & SALAD

Soups: Minestrone 8 ¢ PastaFagioli 8 e Soup of the Day m/p

Garden » mixed greens, carrots, cucumbers, onion, tomatoes, mixed olives, balsamic dressing 9
Caesar ¢ romaine, homemade caesar dressing, croutons, grana di padana 9

Tre Colore ¢ arugula, radicchio, endive, grana di padana, balsamic dressing 9

Balkan ¢ mixed greens, cucumbers, gaeta olives, tomatoes, feta, balsamic vinaigrette 9

Fresca ¢ baby spinach, mandarin oranges, apples, gorgonzola, walnuts, red wine vinaigrette 10

Campagnae endive, radicchio, gorgonzola, roasted peppers, apples, walnuts, balsamic vinaigrette 11

Add Grilled Chicken $6 Add Grilled Shrimp (3) $9

Homemade PIZZA RISOTTO

app 10 | entree 20

Margherita

homemade fresh mozzarella, marinara, fresh basil 14 *lemon, artichoke & pea

Rugantina
sweet italian sausage, portobello, goat cheese 15

*wild mushroom

*grilled eggplant & smoked mozz
Vesuviana

* ~
roasted red peppers, smoked mozzarella 15 SR 0127 & ORI FSil peyp e

*baby arugula pesto

0 Sole Mio * roasted red beet

arugula, gaeta olives, sun dried tomatoes, feta 15 T

SIDES

Vegetable 5 | Pasta 5 | PotatoCroquettes 4 |  New potatoes 4

Have allergies? please speak to your server or the manager about your allergies prior to ordering.



WEDGLES

Traditional Italian « sweet sausage, peppers, onions, white wine, and marinara 9
Grilled Chicken e lettuce, tomato, mayonnaise, vinaigrette 10
Chicken Bruschetta ¢ breaded chicken cutlet & herbed tomato bruschetta 9
Parmagiana » breaded, tomato basil sauce & melted mozzarella

eggplant 9 meatball 10 chicken9 wveal 12

PASTA

Italiano e fresh orechiette, fresh tomatoes, arugula, feta, garlic & oil 12

Norma ¢ homemade cavatelli, eggplant, smoked mozzarella, onions, and tomato basil sauce 12
VodKka e penne, sauteed onions, crushed tomatoes, basil, cream & vodka 13

Linguini & Clams ¢ whole littlenecks, clam juice, garlic, white wine, butter & linguini 14

Pasta Pollo « penne, sauteed chicken strips, mushrooms, garlic, white wine, butter, pepperoncinis 14

Bolognese ¢ spaghetti, sauteed onions, prosciutto, ground beef, tomato sauce, and cream 14

ENTREES

Eggplant Rollatini ¢ egg-battered eggplant, stuffed with spinach, romano & ricotta, topped with
tomato sauce and melted mozzarella 14

Parmagiana e breaded, tomato basil sauce, and melted mozzarella eggplant 14 | chicken 14 | veal 16
Marsala ¢ mushrooms & marsala wine, over sauteed spinach ~ chicken 14 | veal 17
Scarparo e hot cherry peppers, sweet sausage, white wine butter sauce, touch of marinara

served over sauteed spinach  chicken 14 | veal 17
Paillard ¢ breaded cutlet topped with fresh arugula & herbed tomato bruschetta chicken 14 | veal 17
Tilapia Antica  potato crusted tilapia over sauteed spinach, with honey dion & balsamic glaze 16

Salmon Rustica ¢ grilled North Atlantic salmon, spinach, roasted new potatoes & infused oils 16

Take Our “Gravy” To-Go!

homemade, on-premise with san marzano tomatoes- plus they’re all-natural & gluten free

W Risotto | Restaurant

Risotto \®‘ Restaurant

B

\\

All Natural = Gluten Free

MARINARA ARRABIATA PUTTANESCA

Net Wt. 32 oz. Net Wt. 32 oz.

All Natural = Gluten Free E All Natural = Gluten Free

Net Wt. 32 oz.

$9.99 / 32.0z. $9.99 / 32.0z. $6.99 / 16.0z



