Antipasti e Insalate

EGGPLANT ROLLINTINI GIARDINI CAESAR SALAD

An all-time favorite...roasted eggplant is rolled with Our personal expression of the classic with crisp Romaine,
artichokes & italian sausage, topped with homemade croutons, Pecorino Romano cheese and our
marinara and cheese. 10. house made casear dressing. 9.

OR Vegetarian with goat cheese, roasted red
peppers & spinach. 9.

gv SPINACH APPLE SALAD
RICOTTA STUFEED MEATBALLS Baby spinach, local apples, candied walnuts,

Our hand formed, in house meatballs are stuffed 3&1%?;?;”28 la cheese, tossed in a light citrus
with herbed ricotta cheese and baked. 9. T

gv WINTER CITRUS SALAD
SAUTEED SCALLOPS Organic greens, with oranges and fennel, pecans

Large scallops are pan seared and served over and our citrus vinaigrette. 9.
a sweet potato puree with caramelized onions. 11.

gv DRUNKEN FIG SALAD

SEASONAL RISOTTO Organic baby greens with marinated figs, tomato,
Our creamy risotto with tangy peccorino cheese dried cranberry, spiced nuts and goat cheese with a
featured with season fresh vegetables. 9. honey balsamic vinaigrette. 9.

BRUSCHETTA OF THE EVENING g WARM BRUSSEL SPROUT SALAD

Fresh garden veggies and herbs are pureed into Oven roasted brussel sprouts are perfect with Applewood
a spread with grilled crusty bread crostini smoked bacon, toasted pecans and citrus vinaigrette. 9.
For two... 6. For four .... 10

ANTIPASTI MISTO gv  INSALATA MISTA

Imported Italian cured meats & cheeses, A small, simple side salad with seasonal ingredients
Italian olives and grilled vegetables. to complement your meal.

For 2 .... 10. For4 .... 16. Traditionally dressed in olive oil and lemon. 5.

ZUPPA DELLA SERA
Nightly prepared soup creation is prepared
in rhythm with the seasons. 5.

The NC Dept of Health would like you to be aware that consuming raw or undercooked meat, poultry, seafood,
shellfish or eggs might increase your risk of foodborne iliness especially if you already have existing medical conditions.



