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ANTIPASTI

Warm coccole, fried light douwgh fritters, served
with Parma prosciutto & stracchino cheese —13

Burrata cheese, a delicate specialty mozzarella,
flavored with a blend of cherry tomatoes, basil &
mosto olive oil —12

Fresh red beets, goat cheese, arugula & black
olive salad drizzled with fragrant balsamic
vinaigrette —1o

Portobello mushroom, goat cheese & braised
onign in a flaky pastry with a sweet balsamic
reduction —11

‘Warm baby octopus & shrimp salad with black
olives, potato & green beans — 13

Crispy calamari with tomato aioli sauce —12

Arancini, traditional savory rice balls, filled with
vegetables & fontina cheese & dipped in a sun
dried tomato sauce —10

Sautéed Maine mussels with a fragrant white
wine, garlic, tomato & herb broth — 10

Tower of fresh lump crabmeat, avecado, tomato
& basil very lightly seasoned — 13

Roasted scallops wrapped in pancetta seasoned
with spinach, goat cheese & braised onions—12

Timbale of eggplant & mozzarella with tomato
coulis—g

SALAD

Fresh aregula & grilled radicchio with shaved
Tuscan pecoring cheese blended with lemon,
shallot & mosto olive oil—g

Traditional Tuscan panzanella bread salad with
red onions, cucumbers, tomato & basil in a light
lermon & extra virgin olive oil dressing — &

Field greens with a light balsamic vinaigrette —7

Belgian endive & field greens in a tower of crispy
parmesan cheese—§

Fresh fennel & arugula with oranges & walnuts
with a lemon mosto olive oil - 8

SOUP

Ribollita, classic Tuscan vegetable soup with bread & parmesan cheese —8

§ID€ DISHES
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Sautéed Swiss chard with garlic & olive oil
Twice-cooked crispy potatoes
Tuscan cannellini beans with red onions & extra virgin olive oil

PASTA

Tortelli stuffed with ricotta & Swiss chard in a
butter sage sauce —1g

egetarian lasagna with agrilled eggplant,
mozzarella & tomato—14

Crespelle alla Ficrentina, veal stuffed crepes,
baked with béchamel & tomato — 16

Pappardelle, wide egg noodles, with Long Island
duck sauce —16

Penne with eggplant, tomato & ricotta 8 —13
Angel hair with fresh tomato & basil & —-12

Linguine with broccoli rabe, tomato & fresh
mozzarella 8 - 14

Ravioloni stuffed with buttemut squash & ricotta
in @ mascarpone cheese sauce—16

Squid ink tagliclini with shrimp, calamari,
asparagus & spicy tomato—18

Seafood linguine with shrimp, squid, scallop,
clams & mussels & vodka —18

Veal stuffed ravioli with Bolognese sauce —16

Potato gnocchi with spring vegetables, tomato &
ricotta—216

All pasta is homemade vnless specified. Gluten-
free pasta available upon reguest.

& Durum wheat pasta from ltaly

MAIN ENTREES

Sautéed chicken breast with a light lemon caper
Vemnaccia drizzle —18

Tagliata, grilled spicy top loin steak, served over
fresh arugula & rustic rosemary potatoes — 22

Sautéed veal scaloppini with melted mozzarella
& fresh tomatoes — 23

Grilled tender veal porterhouse chop with grilled
Mediterranean vegetables —2g

Prosecco-braised veal ossobuco with gremolata
sauce & potato puree—z4

Filet mignon alla zingara, sautéed with
mushrooms, peppers & truffle, served with
twice-cooked crispy potatoes — 25

Tilapia alla “Livormese” with puffed chickpea
POpComm — 20

Classic Tuscan Bovillabaisse — 22

Grilled whole Mediterranean sea bass with fresh
herbs & garlic, served with stewed baby sweet
peas & thyme — 26

Grilled marinated lamb tenderloin with a warm
vegetable lentil salad — z7

Red-wine braised beef short ribs with crispy
polenta sticks — 21

Sautéed wild Alaskan salmon on a bed of spinach,
goat cheese & sweet onion— 22

Grilled herbed chicken paillard with grilled
Mediterranean vegetables drizzled with mosto
olive oil—19

Panko-crusted fresh Ahi tuna Milanese with
homemade ldaho crisps — 23

Sautéed prawns & scallops bathed in Marsala
with crispy polenta — 24



SWeeT TEMPTATIONS

8 each

Tiramiso
Layers of delicate lady fingers and Sambuca-infused mascarpone
cheese mousse sprinkled with cocoa powder

Zuppa Inglese
Layers of chocolate and vanilla custard cream with
Marsala-soaked sponge cake

Panna Cotta al Cappuccino
Baked cappuccine cream served with chocolate sauce

Strawberry Flower
Fresh sliced strawberries blossoming on a sweet pear purée

Bongo-Bongo
Frofiteroles filled with light Chantilly cream dipped in hot chocolate

Sweet Calzone
An Italian treat filled with Nutella and mascarpone cheese

Homemade Gelato
Wanilla, hazelnut and chocolate

Fresh Fruit Sorbet
Lemon, mange and mixed berries

Chocolate Meringue Torte
Light and crisp chocolate meringue layered with
dark chocolate mousse and chocolate chip whipped cream
served semi-freddo

All our deserts are homemade with care from traditional recipes

DESSERT COCKTAILS

12 each

Bania
Dark Rum, Sweet Vermouth, Marsala Wine and Espresso
layered with light Sambuca-infused mascarpone créme and
an Amaretto-flavored dry lady finger crumb rim

Bianco Con Pistacchio
Barrel-aged Grappa, White Chocolate Ligueur, half & half and
maple syrup, shaken and served with crushed spiced pistachio dust

‘1896’
Kettle One Vodka, Tres Leches cream, a dash of orange blossom water,
Artisan Orange Juice, and a float of Liquore Galliano,
gamished with burnt orange rind, anise and lavender

Melo
Muddled cubes of fresh melon, mint leaves, sweet water,
and fresh lemon juice, finished with a touch of Plymouth Gin
and topped with Prosecco

COFFee AND TEA

Espresso—3.75
Cappuccino — &
Macchiato—3.7g
Cafe Americano—3
Selection of Specialty Teas—&

Caffé Macchiato Alcholico —10
With a choice of:
-Armaretto-
-Chartreuse-
-Frangelico-

-Grand Mamier-
-Kahlua-

-Sambuca-
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