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Stracciatella Soup
14.00

traditional chicken broth with spinach and egg

Zuppa di Asparagi
14.00

fresh asparagus soup (non dairy / chicken stock)

Insalata di Cesare
14.00
served with homemade croutons 
Burrata
18.00

  creamy cow mozzarella, with rugola, cherry tomatoes, extra virgin olive oil and balsamic vinegar
Bruschetta e Prosciutto crudo
20.00

toasted bread lightly brushed with garlic, topped with fresh chopped tomato and basil on a bed of Parma ham
Arugola e Radicchio Salad
      14.00
served with sliced tomatoes and shaved Parmesan cheese, tossed with balsamic vinaigrette
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Risotto ai Porcini
in bianco
28.00

Italian style rice with porcini mushrooms

Penne Arrabbiata
20.00

penne pasta with spicy tomato sauce and garlic

Homemade Ravioli Burro e Salvia

28.00

home made ravioli, stuffed with ricotta cheese and spinach, served in butter and sage sauce

Pappardelle all’ Aragosta in rosa
        35.00

pappardelle pasta with lobster meat, served in a reduction of cream and tomato sauce

Filetto di Salmone
32.00

wine baked Atlantic salmon fillet, 
served with roasted potatoes, yellow squash, carrots and broccoli
Branzino al forno

40.00

garlic and rosemary baked wild Mediterranean striped bass, 
served with sautéed spinach and roasted potatoes

Gamberoni alla griglia
40.00
 Grilled jumbo shrimp, served with roasted potatoes, yellow squash, carrots and broccoli 

Vitello ai Funghi (free range) 36    
Medallions of veal, sautéed with mushroom white wine sauce.

served with roasted potatoes, yellow squash, carrots and broccoli
Tagliata di Manzo (Certified Angus Natural)        45.00

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
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Homemade Tiramisu’    






12.00

 
     (contains pasteurized egg)

Apple Tart    








12.00

Grandmother Tart







12.00
     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    


12.00

Homemade Flourless Chocolate Cake




12.00
 
    Served hot

Chocolate Mousse       







12.00
Homemade Crème Caramel    





12.00

     Creamy custard topped with caramelized sugar

Homemade Orange Ice Cream         




12.00
     Refreshing orange ice cream, served in the fruit shell

Tartufo al Cioccolato Gelato       





12.00

     Marsala zabaione cream center, surrounded by chocolate ice cream

 
     and caramelized hazelnuts, topped with cocoa powder

Lemon  Sorbet         







12.00
Coconut Sorbet            







12.00

              Ports and Dessert Wines by the glass
Vin  Santo, La Selva  e  Cantucci        




14.00

Moscatino  d’ Asti, Le Nivole       





12.00

Brachetto d’Aqui Rose Regali





14.00

10 years  old, Taylor Fladgate,  tawny, Port  N.V.        

10.00

20  years  old, Sandeman, tawny Port N.V.        


14.00

40  years old, Graham, tawny Port N.V.        



24.00
Graham, tawny, Port, 1970        





48.00
