
 

 

1-20-13 FINAL 
ANTIPASTI 
Formaggio - Gorgonzola Dolce DOP, Pecorino Crosta Nera, Robiola Rustica. Served with 
mostarda, candied nuts, grilled piadina 22 
Salumi - Black Truffle salumi, mortadella with pistachio, prociutto di Parma, finocchiona.  

Served with balsamic cipolini, cornichons, whole grain mustard, grilled piadina 25 

Arancini di Riso - Fried rice balls stuffed with fontina, tomatoes bell pepper sauce 11 

Cozze e Vongole - Steamed mussels, clams, white wine, garlic, pickled ginger, fresh tomato 
broth 15 

Burrata - Baby arugula pesto, reduced cherry balsamic, black lava salt, EVOO, crostini 19 

Aventino - Meatball stuffed with mozzarella, basil pesto, golden raisins, soft polenta 14 

Gamberoni - Sauteed proscuitto wrapped jumbo shrimp, sage, balsamic glaze 16 

Salumi & Formaggio Combo Platter: 29 

 
INSALATA E ZUPPA 
Casa - Baby greens, pickled vegetables, roasted pine nuts, pannetone croutons 10 

Rosso e verde - Radicchio, arugula, candied pecans, gorgonzola, blood orange honey dressing 
11 

Fagioli - Borlotti, cannellini bean salad, burnt blood orange peels, grilled jumbo shrimp 15 
Zuppa - Seasonal soup of the day 9 

 
PIZZA 

Margherita - Mozzarella, tomato, basil 13 

Pizza Bianca - Roasted rosemary porchetta, Fontina 16 

Pancetta - Roasted brussels sprouts, caramelized onions, toasted hazelnuts 15 

Salsiccia - Fennel sausage, broccoli rabe, castelvetrano olives, mozzarella 17 

Proscuitto - Oven-roasted tomatoes, arugula, pine nuts, parmagiano reggiano 18 

Tartufo - Black truffle honey, creamy bechamel, Maggie's farms wild arugula19 

 

 
 



 

 

PASTA E RISOTTO  
Paccheri – Roasted toy box tomatoes, wild arugula, roasted garlic, basil, EVOO 14 
Ravioli - Wild mushroom, fresh ricotta, roasted D'Anjou pears, marjoram cream sauce 16 
Lasagna - Meat ragu, béchamel, mozzarella, parmagiano reggiano 18 

Gnocchi - Fresh ricotta, pesto cream sauce 15 

Pizzocheri - Buckwheat pasta, cabbage, roasted potatoes, sage, fontina cheese 15 

Spaghetti alla carbonara - Rendered guanciale, course ground pepper, organic egg 19 

Orrechiette - Clams, fried artichokes, white wine, hot Calabrian peppers, Italian parsley 19 

Agnolotti Verdi - Stuffed with short ribs, rice, swiss chard, demi cream sauce 22 

Risotto - Daily Special 
*Gluten free pasta available upon request 

 
AQUA E TERRA 
Branzino - Whole grilled, roasted potatoes, white wine citrus vinaigrette MP 
Pollo - Roasted chicken, Weiser farms pee-wee potatoes, toasted hazelnuts, crisp rosemary 18 

Ossobucco - Braised veal shank, agrodolce, wintergreens, white polenta 24 

Scottaditi - Grilled lamb chops, kumquat confit, fingerling potato chips, balsamic mint reduction 
28 

Bistecca - Grilled prime Rib Eye, red mashed potatoes, fried leeks, nebbiolo wine sauce 42 

 

SIDES - $10 
Funghi - Sautéed seasonal mushrooms, roasted garlic, Italian parsley 

Verdure a foglia - Sautéed winter greens with spicy red peppers and extra virgin olive oil 

Patate - Roasted Weiser farms pee-wee fingerling potatoes, rosemary sprigs 

Ceci - Roasted Rancho Gordo chickpeas, green chard, garlic, herbs 

Polenta – Grilled polenta, arrabiata sauce 

Verdure - Wood-oven roasted vegetables from Windrose farms 

 
 

 
 



 

 

DOLCI:  $9  
Banana tiramisu - housemade ladyfingers, mascarpone cream 

Zoccolini - Fried pizza dough stuffed with Nutella.  Mascarpone dipping sauce, SQIRL jam 

Pannetone – bread pudding, Campari cotton candy 

Cannoli - Sicilian pistachios, candied orange, fresh ricotta 

Torta di Cioccolato - Flourless Chocolate Chestnut cake, salted caramel gelato 

Gelato del Giorno



 

 

 



 

 

AVENTINE SPECIALTY DRINKS 
  
 Lake Como Refresher. 
veev acai. fresh lemonade. 
cucumbers. rosemary simple. 
mint. sugar jar. 
 Veev Acai Liquor 
  
Bramble n Basil. 
gin. blackberries. 
simple syrup. 
lime. basil. 
crushed ice. 
Gin: Hendricks.  
St. Germain Elderflower 
  
  
Negroni Rosso. 
gin. campari. antica. 
blood orange juice . 
candied ginger. 
Gin: St George Dry Rye 
Campari & Carpano Antica 
  
  
Correggio Spritz. 
lambrusco. aperol. 
fever tree ginger.. 
orange. 
Lambrusco. 
Aperol 
  
  



 

 

Machiavelli. 
hudson bourbon. antica. 
fernet branca. 
allspice dram. 
burnt orange. 
Hudson Baby Bourbon 
Carpano Antica 
  
  
Rosemary Clooney. 
svedka Clementine. 
rosemary syrup. 
pompelmo. fizz. 
Svedka Vodka 
  
Maraschino Punch. 
housemade limoncello. 
maraschino. oj. fizz. 
black licorice garnish. 
  
  
Benevento Brew. 
strega. scotch. domaine 
de canton. lemon. egg white. 
Strega 
Famous grousse Scotch 
Canton Ginger 
  
  
Tuscan Sun. 
hendricks. smashed 
strwberries. simple syrup. 
fizz. basil. 



 

 

Gin: Hendricks 
  
The Aventine Sgropinno. 
vodka. meyer lemon sorbet. 
prosecco. 
garden herbs. 
Vodka: Belvedere 
Prosecco 
  
Godfather’s Martini. 
St George Terroir. carpano antica 
sutton cellars artisinal vermouth. 
herb infused cocktail onion. 
Gin: St George 
Carpano Antica 
Sutton Cellars Artisan Vermouth 
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