CALAMARI ~ crispy fried fresh calamari, banana peppers, spicy tomato 16
PINSA ROMANA light crust pizza, imported mozzarella fresca, tomatoes
basil pesto 76
GRANCHIO IN PADELLA chef nicola’s crab cakes, marinated julienne vegetables
italian lemon aioli 24
ARANCINI ~ deep fried carnaroli rice balls with mozzarella, chefs tomato sauce 15

CARPACCIO DI MANZO beef filet carpaccio, stravecchio shaved Reggiano, arugula,
capers, lemon truffle oil 16
EGGPLANT ROLLATINI ~ eggplant parmesan style, pesto genovese 16
CHEF’'S ROSEMARY CIABATTA BREAD 6

MINESTRA MARITATA ~ Classic wedding soup 70
MISTA ~ mixed greens, walnuts, qorgonzola dolce green apples, honey balsamic 10
CESARINA ~ romaine, house made caesar dressing shaved reggiano,

focaccia croutons, crispy prosciutto 10

GNOCCHI CON GORGONZOLA E RUCOLA ~ potato gnocchi, piemonte gorgonzola dolce
arugula, walnuts 23
0SS0BUCO DI AGNELLO ~ lamb shank braised in a chianti red wine & tuscan herbs
homemade pappardelle & asparaqus 44

FETTUCINE AL RAGU BOLOGNESE ~ chef Nicola’s three-meat Bolognese ragu- 25
POLLO AL PORTOFOGLIO ~ chicken breast, stuffed with prosciutto mortadella fontina cheese,
breaded, cauliflower & broccoli au gratin 42
SPAGHETT!I ALLE VONGOLE ~ fresh spaghetti, clams, onion, garden pepperoncino
falanghina white wine 29
PENNE LAZIO ~ Imported penne pasta, homemade fennel sausage, peas tomato & vodka cream
sauce, pecorino Romano 26
BRANZINO ALLO ZAFFERANO ~ grilled mediterranean sea bass, prosecco, leaks & saffron dressing,
potatoes & seasonal vegetable 42

BUTTER FETUCCINI WITH GRILLED CHICKEN
SPAGHETTI AL POMOORO WITH MEATBALL

Please inform us about any food allergies. Consuming raw or undercooked meats, poultry, shellfish, and eggs
may increase your risk of foodborne illness.
A Service charge of 20% will be added to your check. No split dishes, please. Grazie!



