
A n t i p A s t o  e  i n s A l A t e 
Caprese
Homemade mozzarella, tomatoes, fresh basil and 
imported extra virgin olive oil - 15

La strega
Baby arugola, grapefruit, walnuts and shaved 
parmigiano cheese in a citrus vinaigrette - 9

prosCiutto BoCConCini e 
peperoni
Homemade fresh bocconcini wrapped with the finest 
italian prosciutto and served with marinated roasted 
peppers - 15

La romana
traditional Caesar salad - 9
With grilled chicken - 14
With grilled shrimp - 19

poLenta
served with broccoli rabi and sausage in a spicy 
tomato sauce - 15

portoBeLLo aL Forno
Baked stuffed mushroom cap with homemade ricotta 
cheese and spinach served with spicy san marzano 
tomatoes - 14

roLLatini Di niCo
rolled sicilian eggplant with fresh ricotta, spinach 
and mozzarella and baked with plum tomatoes and 
parmigiano cheese - 14

gamBeri in paDeLLa
sautéed jumbo shrimp and garlic served in a white 
wine lemon sauce - 17

tegamino
Farm-raised clams and mussels served in a spicy 
tomato sauce over crostini bread - 16

antipasto DeLLa Casa
assortment of italian imported cheeses & meats - 15

Fritto Di CaLamari
Lightly fried fresh calamari served with marinara 
sauce - 13

La mistiCanza
Wild mixed greens with imported tomatoes - 9

peperoni ripieni
pepper stuffed with lobster risotto - 18

sCaLLops granD marnier
Deep sea scallops sautéed with grand marnier - 18

meLenzane aL CasteLLo
Layers of breaded eggplant with fresh Buffalo 
mozzarella, gourmet tomatoes baked and served with 
mixed greens - 14

sHrimp CoCktaiL
Jumbo shrimp served with cocktail sauce - 16

ReseRvAtions Recommended  
the vARAno GRoup Gift cARds AvAilAble foR All locAtions.

plAn youR next event with us. pRivAte pARties And functions ARe welcome.
all fish and meats are cooked to order. please allow us ample time. Consuming raw and undercooked 

meats, poultry, eggs, seafood or shellfish may increase your risk of food borne illness.

please allow ample time so that Chef salvatore Firicano and his staff can make your dining experience at strega unforgettable. 
For parties of 6 or more a gratuity of 20% will be added to checks. please, no splitting of orders.

 “   i welcome you to strega where you will enjoy the best italian food  
in Boston and everyone is treated like a celebrity. ”...nick Varano

s p e c i A l i t á  d e l l A  c A s A
 

Filetto - grilled filet mignon served with mission Figs in a rémy martin sauce - 43
Pollo Mattone - Half free-range boneless chicken cooked under the brick - 27

Roasted Halibut - roast halibut with wild mushrooms and roman artichoke - 34
Costata - 20 oz. veal chop stuffed with prosciutto and Fontina cheese in a demi-glaze sauce - 43

bisteCCa - aged 20 oz. ribeye with fresh peppercorn served in a brandy sauce - 43
salMone - grilled filet of salmon served with caper mustard sauce - 24

il Fagottino - Veal medallions stuffed with prosciutto di parma & Fontina, in a port wine sauce - 24
Filetto in CRosta - pan-seared filet mignon w/ coffee bean crust served in patron tequila sauce - 43

Vitellone alla gRiglia - grilled prime-aged veal porterhouse served in a truffle sauce - 42



p R i m i  p i A t t i

gnoCCHi aL pesto
Homemade potato dumplings in a traditional pesto 
sauce - 17

paCCHeri Barese
tube shaped homemade pasta with broccoli rabi 
sausage - 18

BuCatini amatriCiana
Homemade pasta served with pancetta, san marzano 
tomatoes, onions, and pecorino cheese - 19

FettuCCine strega
Jumbo shrimp, deep sea scallops and baby spinach 
served in a creamy strega sauce - 27

papparDeLLe FungHi seLVatiCi
Homemade pasta served with wild mushrooms and 
black truffle in a cream sauce - 26

Linguine aLLe VongoLe
Farm-raised clams in your choice of scampi or fra 
diavolo sauce - 22

FettuCCine gamBeroni
served with jumbo shrimp, asparagus and fresh cherry 
tomatoes in a white wine sauce - 26

FettuCCine CarBonara
traditional carbonara sauce - 18 

gnoCCHi sorrentina
Homemade potato dumplings served with san 
marzano tomatoes and buffalo mozzarella - 19

papparDeLLe emiLiana
Homemade pasta with a tenderloin meat sauce and 
porcini mushrooms - 24 

FusiLLi aL pomoDoro
Homemade tube shaped pasta sautéed with san 
marzano tomatoes and fresh basil - 14

CasareCCi Di marina
Baked homemade fusilli with sun-dried tomatoes, 
eggplant, and fresh mozzarella in a light tomato sauce 
- 18

penne BosCaioLa
zucchini, mushrooms, peas, and parma ham served in 
a cream sauce - 19

torteLLoni aLLa panna
Homemade cheese tortellini served with parma ham in 
a cream sauce - 19

paCCHeri Con poLpa D’aragosta
Homemade tube shaped pasta with fresh lobster meat, 
grilled artichokes and peas, served in an aurora sauce 
- 29

LoBster Fra DiaVoLo
one-half jumbo lobster with a spicy tomato sauce 
served over spaghetti - 29

raVioLi aragosta
Lobster filled ravioli finished in a crabmeat cream 
sauce - 24

R i s o t t i

di MaRe - assorted seafood - 26
FungHi e taRtuFo - Wild mushroom and truffle - 28
all’ aRagosta - Fresh lobster meat, baby arugula and cherry tomatoes - 29
oRistana - Homemade sausage and fresh mushrooms - 24
oRtolana - assorted fresh daily vegetables - 25
ZaFFeRano - saffron and grilled shrimp - 28
don PietRo - portabello mushrooms, fresh chicken and baby spinach - 19

s e c o n d i  p i A t t i

Vitello - Veal medallions - 27     Pollo - Chicken medallions - 21

Valdostana - prosciutto and Fontina cheese in a demi-glaze sauce
MaRsala - Wild mushrooms and fine marsala wine
soRRentina - san marzano tomatos, buffalo mozzarella and fresh basil
CalabRisella - prosciutto di parma, baby spinach and Fontina cheese
liMonCello - sorrento limoncello in a butter capers sauce
RoMana - sun-dried tomatoes with artichokes and mushrooms
CaCCiatoRe - traditional cacciatore sauce
bRaCiolettini - rolled with prosciutto and mozzarella in a spicy tomato sauce
PiZZaiola - served with olives, capers, oregano and san marzano tomato sauce
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