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Insalate

Alla Caprese 11.50
Water buffalo mozzarella, tomatoes and basil

Dei Quattro Mori 10.50
Artichokes, lettuce, tomatoes and Grana Padana cheese

Di Zio Cecio 12.50
Fresh red shrimp steamed with organic mesclum mix

Fresca Alla Frutta 10.50
Melons, dry figs and prosciutto

Di Mare 12.50
Fresh seafood steamed in medley of seaweed
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Cozze Agli Agrumi e Vinello 11.50
~ Mussels in citrus and white wine

Bottarga Con Crostone Al Burro Fuso 9.50
resse Qnd cured Sardinian caviar with toasted rustic bread and Parmigiano Reggiano butter

Polpo Alle Spezie Al Carbone 12.50

Tenderized octopus grilled with spicy tomato sauce

Moscardini Al Nero Con Orzo 13.50
Baby octopus with squid ink and orzo pasta

Tagliere Del Pastore 11.50
Imported meats and artisanal cheese tray

Fritto Di Paranza 12.50
Fried calamari and seasonal fresh seafood

‘ . .
L angolo Del Carpacc:
- Di Manzo Ai Capperi 8.50
With capers and shaved Parmigiano
Di Manzo Agli Agrumi 8.50
th,h cntrus wedsges and fruity olive ou

¢ m Manzo Al Tartufo 9.50
mushrtzom$
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énd Parmigiano tossed with cured meat

mﬁfﬁgﬁo Olio ¢ Melannzane 12.50

1thsauteed eggplants and Pecorino cheese

Neri Alle Vongole 18.50
Squid ink infused spaghetti with fresh clams

' Mezzeluna Alla Fonduta Di Pistacchio 18.50

Quadratini Alla Mentuccia 14.50

re. shaped ravioli filled with potatoes, fresh cheese, mint,

Sl “ and a light rosy tomato sauce

- Triangoli Con Broccoli e
Prosciutto Croccante 14.50
Broccéli tips, herbs and tossed prosciutto

7 Nostr Secondi Di Carre,
' zpeSCe, Pollarme

. ﬁférlnated ﬁzsh 'salmon, lightly pan roasted

Prlmo »Canto Alla Brace 18.50
~ © Cornish hen herbed and grilled

" Costata Al Ramerino 31.50
Aged 16 oz. Rib Eye Tuscan style

Scottadita Del Limbara 31.50
Tenderized lamb chops with thyme crust
" and red wine reduction

_Nadmo Di Maiale Alla Pappa Reale 31.50

Bershlre pork chop grilled with honey reduction

,\_,EP_e_tto Di Gallo Ai Funghi 18.50

Chlcken breast with mushrooms

‘Gﬁmben Reali Al Limoncello 29.50

Jumbo shrimp with a limoncello reduction

~ Osso Buco Al Barolo 29.50
Brai ed veal gbﬁnk in Barolo wine reduction

o Rosso Alla Sarda 31.50
Turﬁi’steak W|th olives and capers
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Mazzancolle con le erbe le 22 50*
Jumbo shrlmp and fine presto herbs \_, g

Combination of all four risottos

Pizze e Focalcie

Margherita 12.50
Tomato, mozzarella and basil :
Bianchissima 12.50 A
Mozzarella, white onions and oregano

Al Crudo e Rucola 13.50
Tomato, mozzarella, prosciutto and rucola

Del Campo 12.50
Seasonal vegetable, mozzarella and tomato sauce

Al Salmone Affumicato 13.50
Mozzarella, tomato and smoked salmon

Focaccia con Erbette di Montagna 9.50
Focaccia bread with herbs and sea salt '

Dotcs Caldi e Serndtredds
$8.50 Each
Tiramisu’
Lady fingers soaked in Italian espresso and dipped in
mascarpone cream sauce dusted with Piedmont Chocolate

Creme Brulee
Vanilla custard with wild berries topping

Torta di Limone Alla Grappa

Lemon sponge cake with grappa infusion

Goccia
Chocolate mousse and chocolate drops

Ricotta al Miele Amaro e Pepe Nero
Fresh Ricotta cheese with a drizzle of bitter honey =
and dusted with black pepper T

Sevadas di Zia Maria
Puff pastry filled with fresh cheese and citrus zests

Torta di Formagglo

i tO
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