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Sawn pawniele Prosciutto and Melon  Gorgonzola Dolee, Candied walnits 12.95
Mussels Alello  Herbs, white Wine, Tomato, Garlic 12.95
Fried calamari £.95
Polpette vallone Family Meatball with Marinara 4.95
Tomatoes Jard  Fried Green Tomatoes, Sautéed Crabment 15.95
Seared Scallops and Shrimp Livornese  Garlic, Lemon, Parsley 14.95
Mint Crab Calkes  Lobster Reduction 14.95
Pork Tenderloln Carpacclo  Herb Seaved, vallone Olive Ol 10.95
Crispy Baby Artichokes  Basil Aloll 9.95
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Cloppino  genovese Shellfish Soup 10.95
ttalian wedding Soup Mixed vegetables, Tubetts, Chicken mMeatballs F.95
Zuppa del Glovwo  pailyy Soup Creation 6.95
vallone rtalian Homestyle salad with Provolone .95
BuUYata Caprese  The Velvety Mozzarella of Puglia and Local Beefsteak Tomatoes 15.95
Bosc Pear and Regolano Salad  Arugula, Vallone Extra Virgin Olive O, Lemon 9.95
Spinach and Mozzarella Salad 7ear Drop Tomatoes, Olive OLl, Balsamic £.95
Chopped Roman Artichoke and Local Tomato Salad  Honey-Lemon Vinaigrette 9.95
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All Pastas are Cooked to Order and Senved al Dente.

Paglin e Flewo Genovese Market vegetables, Prosciutto, Sage Réggians 15.95
Agwolottl  mRicotta and Spinach Stutfed Pasta, Sage white Truffle Sauce 15.95
Fedelinl with Luwmp Crabmeat Cemon, Wwhite vermouth 23.95
Oss0 Buco Ravioll 15.95
Spaghettl and Meatballs Meat Sace or Marinara 15.95
Strozzopretti and Clams 19.95
Bologwnese  Pappardelle or Rigatont 15.95
Bombolottl Avatriciana Guanciale, Tomato, Basil 16.95
coppellettl  Cittle Hats Stuffed with Truffle Scented Mascarpone 17.95
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Thin Roman Crust

Maroherita  7omato, Mozzarella, Basil 14.95
Sausage ano Peppers 15.95
Povelnl  Bechamael, Mozzarella 17.95
Pancetta Brussel Leaves, Ricotta Salata 15.95

Arugula and san Dantele Prosciutto 18.95
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Pan Roasted Sea Bass Barolo  talian Red Wine Reduction, Grilled Rapini

qgrilled wild salmon Puttanesca  Tomatoes, Capers, Olives

reol Snapper Mawndorlate sautéed with Toasted Almonds and Wild Mushrooms

Olive Ol Bratsed Mixed Seafood w=adicchio, Garlic Aloll
Red Swapper Tesoro Crab, Shrimp, Vermouth, Lemon
Seared Pepper Crusted Ahl Tuna Lemon Soy vinaigrette, Frisee

Short RLb Brasato Slow Bralsed, Parmesan Mashed Potatoes, Chiantl Reduction

Parmiglana con Fedelini Marinara  Chicken or Eggplant

9 0z. Prime Filet simply Grilled or Pepper Crusted with Peppercorn Sauce

Brick Chicken Dry Searved Baby Chicken, talian Green Beans
Center Cut veal Chop  Milanese or Parmigiona
Jeff's Chicken  sweet Peppers, Organic Goat Cheese, Tomato

Lamb Scottadita  Char-Grilled American T-Bones, Asparagus Pecorino
veal Plecata Amalfl  wild Mushrooms, Capers, Artichokes, Lemon, Sautéed Spinach

Aunt Mary's Roast Chicken

Pan Grilled Berkshire Pork Chop  Parmesan Mashed Potatoes, Apple Mustard Reduction

veal Tenderloin  stuffed Arancine, Sauce Verole
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Macarownl and Cheese

Truffle Roasted Potatoes

Sautéed mported Roman Artichoke
Sautéed Spinach Aglio e Olio
ttalian style Green Beans

Creamed Spinach

Strawberry Ricotta Cassatn

Coconut Panuna Cotta

Elizabeth’s Cheesecake

BosC Pear, Regglano, ttallan Truffle Honey, Toasted walnuts
Assorted Gelatt or Homemade Spumond

Mowt’s Chocolate lce Box Ple

Chocolate Mezzanotte Cake

Flan with Fresh Blueberries
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28.95
20.95
25.95
22.95
26.95
21.95

26.95
16.95
2795
12.95
2795
14.95
25.95
17.95
16.95
20.95
22.95

5.95
6.95
6.95
5.95
5.95
5.95

£.95
795
2.95
795
795
795
2.95
#.95
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