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Mix Green Salad
     10
                       Chopped butter lettuce, radicchio, shaved carrots and sliced tomatoes

dressed with extra virgin olive oil and aceto balsamico
Meatballs Bolognese 
  14
Homemade lean veal meatballs in ground veal tomato sauce
Zuppa di Funghi Selvatici
12
Wild mushroom soup - non dairy - contains garlic and onions
Insalata di Cesare     12
Served with homemade croutons- no anchovies on top
Grilled Calamari
    19
                      Grilled calamari dressed with a touch of Worcestershire sauce
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Risotto ai Porcini
       30
Italian style rice with wild porcini mushrooms in Parmesan cheese sauce
Home-made Spaghetti con Vongole e Bottarga in bianco     30
Home-made spaghetti with Manila clams and Bottarga in white wine sauce
Home-made Pappardelle Bolognese     30
               Home-made Large flat noodles with delicate lean, ground natural veal in tomato sauce

Home-made Butternut squash Ravioli al Burro e Salvia
   30
Home-made ravioli, stuffed with butternut squash, served in butter and sage sauce

Homemade Fettuccine con Aragosta in rosa
   38
Home-made fettucine with lobster meat, served in a reduction of cream and tomato sauce

with a very small touch of red chili flakes

(contains egg)

Branzino al forno
     42
Garlic and rosemary baked wild Mediterranean striped bass,

served with sautéed spinach and roasted potatoes
Gamberoni alla griglia
    45
Grilled jumbo shrimp, served with roasted potatoes, yellow squash, carrots and broccoli
Vitello ai Funghi (Certified Natural)     39
Medallions of natural veal, sautéed with mushroom white wine sauce.
served with roasted potatoes, yellow squash, carrots and broccoli
                Tagliata di Manzo (Certified Angus Natural)      50
                   Sliced New York steak, dressed with balsamic sauce, (olive oil, raw garlic, lemon basil)

                   served on a bed of rugola, with sautéed rapini and rosemary roasted potatoes

               "All  our home-made pastas contain eggs"
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Homemade Tiramisu’    






10
         
    Decaffeinated - contains pasteurized egg

      


Grandmother Tart







10
     
    Pastry cream with a hint of lemon on a base of short pastry,

                covered with pine nuts, almonds and powdered sugar 

New York style Chocolate Chip Cheesecake    


10

Homemade Flourless Chocolate Cake




10
 
    
    Served hot

Homemade Orange Gelato        




         10
     
    Refreshing orange ice cream, served in the fruit shell

Tartufo al Cioccolato Gelato       





10
     
    Marsala zabaione cream center, surrounded by chocolate ice cream

 
         
    and caramelized hazelnuts, topped with cocoa powder

Lemon  Sorbet         







10

Coconut Sorbet            







10
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Ports and Dessert Wines 
by the glass

Moscatino  d’ Asti

      





12

Vin  Santo e Cantucci  


      




16 

20 years  old, Sandeman, Tawny Port  N.V.  (20%Vol)      

16

20 Recioto Classico, Le Ragose (12%Vol)      



19
                
    (same as Amarone, only sweeter)
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