Appetizers

Soup of the day 12

Classic Cesar Salad — homemade croutons, anchovy 17

Mixed salad -balsamic vinaigrette w/ shaved parmesan, asiago & pecorino 16
Fried calamari w/ a creamy caper dipping sauce 16

Tuna Carpaccio with lemon, garlic, olive oil and fried seaweed 20

Prosciutto e Melone 22

Antipasto Misto Board 28
Prosciutto Parma, salame Ventriciana, wild boar prosciutto,
parmigiano, artichokes, olives

Pasta

Penne with fresh basil & tomato sauce 18

Penne all'Arrabbiata - *SPICY HOT* tomato sauce, garlic, crshd red pepper 18
Spaghetti AOP - *SPICY HOT * garlic, olive oil, crshd red pepper 16
Homemade tagliatelle alla Bolognese della Nonna — beef ragu 26

Spaghetti alla Carbonara - egg yolk & cream sauce w/ pancetta rustica 18
Penne al Pesto - olive oil, pine nuts, garlic, basil, parmigiana 18

Spaghetti Gamberi & Vongole 30
sautéed shrimp & littleneck clams in a saffron tomato sauce

Lobster Ravioli — cream and white truffle sauce 30



Pizza

Margherita — marinara sauce, mozzarella, basil 18

Diavola - Mozzarella, spicy tomato sauce, Ventriciana salame 20
Olives and yellow peppers * SPICY HOT*

Four Seasons - Roasted red peppers, artichockes, red onion, mushroom, olives 20

Entrees

Chicken Piccata —chicken breast sautéed w/ capers in a lemon butter, 28
white wine sauce mashed potatoes, asparagus

Grilled whole Branzino — creamy shitake mushrm risotto, garlic oil & veg 38
Braised Pork Ossobuco — creamy polenta and gravy 28

Grilled 12 OZ NY STRIP —herb potatoes ,veg, w/ peppercorn cream sauce 40

Grilled Rack of Lamb
rosemary, garlic, sautéed leeks, smashed red potatoes, w/ chianti sauce 44

Dessert

Molten chocolate cake with Vanilla ice cream 14
Tiramisu Tramonto — lady fingers, dark chocolate, espresso, mascarpone 12
Panna Cotta — delicate cream dessert served in an indelicate chocolate sauce 12

Cestino Gelato — vanilla ice cream with or without chocolate sauce 8

15% service charge will be added additional tip is appreciated
Please alert your server of any food allergies



