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Antipasti

OLIVE- Marinated Castelvetrano, Fantasy picholine, and Nostralina Toscana olive in rosemary, roasted garlic chips, lemon zest 5
POPCORN AL TARTUFO- black truffle organic popcorn, parmigiano, Italian parsley 4

ARANCINI DI RISO- fried rice balls stuffed with fontina, tomatoes, English peas, red bell pepper sauce 11

BURRATA- with baby arugula pesto, roasted pear tomato, reduced cherry balsamic, black lava salt, grilled crostini 17
AVENTINO- one big meatball stuffed with mozzarella, basil pesto, golden raisins, soft organic polenta 15

GAMBERONI- sautéed prosciutto wrapped jumbo shrimp, sage, balsamic glaze 17

FORMAGGI- Gorgonzola Dolce, Pecorino Crosta Nera, Toma Biellese Piccola, Served with mostarda di cremosa, candied nuts, house made
piadina 20

SALUMI- Black Truffle salumi, Mortadella with pistacchio, Prosciutto di parma, Finocchiona. Served with balsamic cipollini, cornichons,
whole grain mustard, house made piadina 23

SALUMI E FORMAGGI PLATTER 30

Insalata e Zuppa

CASA- baby greens, grilled pears. roasted pine nuts, focaccia croutons shaved parmigiano, barrel aged red wine dressing 8

ROSSO, VERDE, E GIALLO- radicchio, arugula, Belgian endive, candied pecans, gorgonzola dolce, blood orange honey dressing 9
CAPRESE- mixed heirloom tomatoes, buffalo mozzarella, pickled green beans, balsamic reduction, roasted pine nuts, micro basil 14
POLIPO ALLA GRIGLIA- grilled octopus salad, baby yellow frisee, cilantro, red potatoes, whole grain mustard sauce 17

ZUPPA- seasonal soup of the day 7

Pizza

MARGHERITA- mozzarella, tomato, basil 13

PANCETTA- roasted Brussels sprouts, caramelized onions, toasted hazelnuts, mozzarella 14
MEATBALL PI1ZZA- house made meatballs, sautéed red onion, fresh oregano, mozzarella 14
GRILLED MARINATED ARTICHOKE- roasted tomato, buratta, and micro basil 16
PROSCIUTTO- oven-roasted tomatoes, arugula, pine nuts, fontina, parmigiano reggiano 17
TARTUFO- Black Truffle honey, creamy béchamel, wild arugula 20

GLUTEN FREE PI1ZZA AVAILABLE UPON REQUEST

Pasta e Risotto
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PACCHERI- jumbo tube pasta, roasted toy box tomatoes, wild arugula, roasted garlic, micro basil. 14
LASAGNA VERDI AL FORNO- spinach pasta, beef, veal, pork ragu, cinnamon, creamy béchamel, mozzarella, parmigiano 15
GNOCCHI DI PATATE- basil pesto cream sauce, parmigiano 14

RAVIOLI DI TALEGGIO - fresh ricotta cheese, English peas, wild mushrooms, white wine sauce, shaved parmigiano 17

ORECCHIETTE- clams, white wine, hot Calabrian peppers, Italian parsley, grilled foccaca 16
FAZZOLETTI ROSSO- roasted red beet handkerchief pasta, short rib ragu, shaved pecorino cheese, fried Italian parsley 17
ADOLFO'S DAILY SPECIAL RISOTTO. 18

GLUTEN FREE SPAGETTI, PENNE, OR RIGATONI AVAILABLE UPON REQUEST

Acquace Terra

BRANZINO- whole grilled European sea bass, roasted peewee potatoes, roasted vegetables, oregano, citrus vinaigrette. 32

SEARED MAINE DAY BOAT SCALLOPS - farro salad, roasted bell peppers, fresh oregano, crispy parsnips, lemon vinaigrette. 28
POLLO PARMIGIANA- grilled heirloom tomatoes, tomato and white wine sauce, beer battered shallots rings, shaved parmigano. 24
SCOTTADITO- grilled Superior Farms lamb chops, candied kumquats, sautéed greens, fingerling potato chips, balsamic mint reduction 29

FILETTO- grilled beef filet, chunky red mashed potatoes, spring vegetables, fried leeks, green peppercorns-brandy sauce 41

Contorni (Sides)

FUNGHI- Sautéed seasonal mushrooms, roasted garlic, Italian parsley 8

VERDURE A FOGLIA- Sautéed greens, spicy Calabrian red pepper 8

PATATE- Roasted fingerling potatoes, rosemary sprigs 8

GIAN-PAOLO’ S POLENTA- Grilled organic polenta, Italian parsley, arrabiata sauce 8

VERDURE ARROSTITE- Wood-oven roasted spring vegetables 8

Dolci
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CARAMEL BUDINO- chocolate-pecan crumble, salted Caramel, soft whipped cream 7
ZOCCOLINI- fried pizza dough, melted nutella, mascarpone dipping sauce, jam. 7
CANOLLI- Fresh ricotta filled, orange zest, Sicilian pistachios 7

BUTTERSCOTCH PANA COTTA - Maldon salt and shaved milk chocolate 7
WARM FLOURLESS CHOCOLATE CAKE- salted caramel sauce, hazelnut gelato 7

GELATO DEL GIORNO. 6

Bambini (Kids Menu)

MOZZARELLA STICKS - tomato sauce 6

PENNE - tomato, cream sauce, or butter, parmesan cheese 6

TORTELLINI - cheese with meat sauce 6

SPAGHETTI e meatballs 6

MARGARITA PIZZA - tomato and mozzarella cheese, no green 11

HAM AND CHEESE PANINI - houses made potato chips and carrot sticks 11

CHICKEN MILANESE - breaded chicken breast, home made potato chips and carrot sticks 12

*All main menu selection can be prepared in kid portions



