
WINES 

 
 

BURRATA E PEPE 

 Burrata, Roasted Red Peppers,  
Basil Pesto, Arugula  10.50 

 

ARANCINI    

Fried Risotto Balls, Tomato,  
Goat Cheese 9.95  

 

   CALAMARI ALLA DIAVOLA   

Sautéed Calamari, Capers,  
Kalamata Olives, Fresh Basil,  
Spicy Marinara Sauce  11.95 

     

CARPACCIO DI MANZO   

Angus Beef Tenderloin with Shaved 
 Reggiano, Fleur de Sel & Truffle Oil  12.95    

 

ANTIPASTO SALUMI  

 Italian Specialty Meats Garnished with  
Fig Jam, Grain Mustard Aioli & 

 Shaved Reggiano  12.95 
 
 

  BRUSCHETTA 

CHOOSE ONE:Tomato/Pesto & Parmesan 
Fig Jam/Gorgonzola & Arugula 

Mushroom/Truffle Pesto with Chèvre 
 9.95 

SAMPLER OF ALL THREE  9.95 
 

 

 

 

 

ANTIPASTIANTIPASTIANTIPASTI   

 
 

INSALATA CARCIOFO E SOLE POMODORO   

Butter Lettuce, Romano Artichokes,  
Sun-Dried Tomatoes, Shaved Reggiano, 
 Fine Herbs & Herb Vinaigrette  9.95 

 

INSALATA DI BARBABIETOLE  

 Roasted Gold & Red Beets, Gorgonzola  
& Toasted Walnuts with Honey Balsamic  

Vinaigrette Dressed Mixed Baby Greens  9.95  
 

INSALATA DI SPINACI E GORGONZOLA   

Spinach with Gorgonzola, Walnuts & 
 Red Onions Served with  

Sun-Dried Tomato Vinaigrette  9.95 
 

INSALATA ALLA CESARE   

Caesar Salad with House Caesar Dressing  
9.75 

 

INSALATA MILANO  

 Cucumbers, Cherry Tomatoes, Red Onions, 
Carrots, Mushrooms, Red Leaf Lettuce &  
Radicchio with House Italian Vinaigrette  

9.50 
 

 
 

 

INSALATAINSALATAINSALATA   

ZUPPAZUPPAZUPPA   
MINESTRONE   

CUP 6.50 / BOWL 8.50 

ZUPPA DEL GIORNO  

CUP 6.95 / BOWL 8.95   

Pellegrino 500ml $4.25 Liter $6.95 
Saratoga Still & Sparkling 

12oz $4.25/28oz $6.95 

Soft Drinks $2.95 
Iced Tea $2.95 

DRINKSDRINKSDRINKS   
Mighty Leaf Tea$3.00 

Coffee $2.95 

MARGHERITA   

Fresh Plum Tomatoes, Onions, Garlic, Fresh Basil & Mozzarella  13.50  
 

 

CON POLLO   

Grilled Chicken, Pesto, Shiitake Mushrooms, Roasted Red Peppers, Sun-Dried Tomatoes, Pine Nuts,  
Fontina  16.95 

 

SALSICCIE E FUNGHI  

Sausage, Mushrooms, Roasted Red Peppers & Mozzarella  15.95  
 

FUNGHI E RUCOLA   

Mushroom-Truffle Oil Pesto, Shiitake Mushrooms, Scallions, Tellagio, Parmesan, Arugula 16.50 
 

MEDITERRANEA   

Tomato, Eggplant & Spinach with Ricotta and Smoked Mozzarella  14.95  
 

PROSCIUTTO E POMODORO 

Prosciutto, Arugula, Garlic, Onions, Tomatoes, Mozzarella 16.50   
 

 

 

PIZZAPIZZAPIZZA   

TORTELLINI ALLA BISANZIO  

Tomato, Spinach and Egg Tortellini Filled with Cheese in a Tomato-Basil Cream Sauce  19.95  
 

RIGATONI CON SALSICCIE PICCANTI   

Hot Sausage, Roasted Garlic, Roasted Peppers, Spinach, Wild  Mushrooms and Chianti with Rigatoni  18.50 
 

FETTUCCINE ALLA BOLOGNESE   

Fettuccini with Classic Italian Meat Sauce  17.95 
 

FUSILLI ALLA MILANO   

Pancetta, Prosciutto, Roasted Red Peppers, Fresh Tomatoes, Extra Virgin Olive Oil on Spinach Fusilli 17.95 
 
 
 

FETTUCCINE ROSELLINI   

Grilled Shrimp and Sweet Garlic Cream Sauce with Fettuccini  22.95  
 

LINGUINE ALLA VONGOLE   

Fresh Clams in a White Wine and Garlic Sauce over Linguine  19.95 
 

 

PASTAPASTAPASTA   

SALMONE CON POMODORI SECCHI   

Grilled Salmon, Lentils, Sun-Dried Tomatoes, Olives, Preserved Lemons & Roasted Tomato Vinaigrette   24.50 
 

VITELLO ALLA FIORENTINA   

Veal Scaloppini, Grilled Eggplant, Roasted Red Peppers, Fontina, Sautteed Spinach, Vegetables 25.95  
ADD SAUTÉED MUSHROOMS & PEPPERS  3.95 
 
 

POLLO ALLA GRIGLIA 

Grilled Chicken Paillard, Sage Marsala Demi Glace, Pancetta, Roasted Garlic Mashed Potatoes,  
Cipollini, Mushrooms 20.95 
 

ARROSTO D’ ANATRA 

Wood Roasted Duck Breast, Duck Confit, Crushed Fried Potatoes, Drunken Figs, Balsamic Syrup  23.50    
 

GARRA SPALLA E GORGONZOLA 

Grilled Bistro Filet, Roasted Garlic Mashed Potatoes, Gorgonzola Butter, Demi Glace 24.95 
 

FILETTO DI MAIALE 

Pancetta Wrapped Berkshire Pork Tenderloin Served with Mascarpone Polenta Cake, Seasonal Vegetables & 
Sage Marsala Demi  23.95 
 

 
 

 

 

CARNE E PESCECARNE E PESCECARNE E PESCE   

A Gratuity of 18% Will Be Added  

 to Parties of  8 or More 


