antipasti

antipasto lucca-17
An assortment of grilled sausage, gnlled vegetables, fried calamari, buffalo mozzarella and vine npe tomatoes
drizzled with a basil olive oil infused with roasted peppers (seves 2)

cozze marinara— 11
Cultivated Prince Edward Island Mussals in your choice of a marinara sauce or white wine garlic sauce

gamberi al cocktail - 14
Poached giant shrimp, served ice cold, with a house cockiail sauce

capesante bocca doro - 15
Colossal scallops pan searad with garlic cloves in an extra virgin olive oil served with organic spinach

polpette melisana -9
Traditional, moist and tender veal meatballs

polipo adriatico - 13
Tender grlled octopus with a leron garlic extra virgin olive oil sauce

melanzane squagliain bocca-12
Eggplant thinly sliced wath our marnnara sauce baked to perfection

zucchini fritti -2

Fried arganic zucchini served with your choice of homemade marinara or spicy diavolo sauce

calamari mediterrano - 12
Fried crizpy, tender calamari served with your choice of homemade mannara or spicy diavolo sauce

escarole con fagioli -9
A perfect mamage of tender escarole and white kidney beans

rapini con salsiccia—-12
Finely spiced ltalian fennel accented sausage accompanied by broccol rabe

zuppa

zuppa del giorno — market price
Soup of the day

insalate

insalata al tricolore -7
Amugula, Endive, Raddichio and Romaine tossed in our homemade vinaigerette

cesare -7
Our own traditional home made dressing served with croutons and roasted crispy pancetta

caprese di buffalo - 11
Vine ripened tomatoes, imported buffale mozzarella and fresh basil topped with garic infused olive oil

insalata di arugula-7
Arugula salad served in a lemaon infused vinaigrette dressing and topped with shaved parmigiano



pasta . risotto

penne puttanesca - 15
Penne pasta served with anchovies, capers, chill peppers, prosciufto, white winge and garic in our homemade
matinara sauce

spaghetti bolognese - 15
Spaghetti pasta served with a homemade veal ragu

orecchiette rapini e salsiccia - 16
Oracchiette pasta served with sausage, rapini, pepperoncini, and garlic inan alive ail aioh

rigatoni alla vodka - 15
Rigatoni pasta flambéed in & pink vodka sauce

fettucine ai porcini - 17
Fettucine pasta served in a frash porcini trufile oil, garlic and parsley sauce

ravioli del giorno / ravioli of the day — market price
Homemade ravioli of the day, Chef's choice

linguine fra diaveolo - 23
Linguine with giant shrimp, garlic, chili pepper and white wine marnnara sauce

rigatoni piemontese — 16
Rigatoni sarved in a pink sauce with baby green peas, cooked ham and mushrooms flambéed vath vodka

linguine alle vongole (bianco o rosso) - 18
Little neck clams in a garlic white wine and wirgin olive oil sauce over linguine

lasagna della casa-17
Home made pasta, meat ragu and béchamel

risotto del giorno — Market Price
Risatto ofthe day

i pesci

snapper oreganata - 26
Filet of Snapper served in a white wine and garlic sauce lightly topped with bread crumbs

gamberane toscana-26
Giant shrimp pan seared and deglazed with grappa, heavy crearm and golden portabella mushrooms served with
nsotto and vegetables

pesce del giorno - Market Price
Catch of the day

le carni

costolette di agnello mediterrano alla brasiola - 24
Mannated Austialisn baby lamb chops lightly gadiced and zerved with fresh rozamary, Flodda lemen and arganie alive o

scaloppine al vostro gusto - 25
Cholog of Vieal Ficcata, Pizzaiola, Mamsala or Milanese

petto di polo parmiggiano - 12

Breaded chicken breast with mainara sauce, fresh mozzarella and pamesan

polio ripieno - 2o

Chidken breast sluffed with prosciutte, mozzarella, spinach and mushroom senredin a cognacsauce

0550 bucco milanese - 35
Fatienty braised, fall off the bone veal shank senved tradiional Tusean style with ssotto and broocoli rabe



v | I"I (o] vintages subject to change, updaied nov, '08
by the glass
red

Strozzi, Chianti, Italy '07 /9

ER Cohn Silver Label, Cabarnet, 06 /12

L de Lyeth, Cabernet Sauvignon, Sonoma, '06/93
Vinosia, Primitivo, ltaly, '06 /9

L de Lyeth, Merlot, Sonoma, '05 /9

LaVis, Pinot Nair, Italy, '05/9

Peter Lehmann, Shiraz, Barossa, 05/ 10

white

Zenato, Pinot Grigio, ltaly, 06 /9

Hess, Chardonnay, Monterey, '05 /8

Frei Brothers Reserve, Chardonnay, Russian River Valley, '06 /10
Columbia Winery, Riesling, 06 /8

champagne / sparkling wine
Zardetto, Prosecco Brut /10

red bottles

cabernet

L de Lyeth, Sonoma, '06 /32
BR Cohn Silver Label, 06 / 36
Clos Du WVal, Napa Valey, '05 /54

pinot noir
Summerland, Santa Barbara, 06 /42
Foxy Rock, Willamett Valley Oregon, ‘05 /50

merlot
L de Lyeth, Sonoma, '05 /32
Stags' Leap, Napa Valley, '05 /52

malbec
High Note, Mendoza, Argentina, 07 /32

shiraz
d'Arenberg, The Footbolt, 05 /40

meritage ! blends
Lyeth, Sonoma, 05/ 36
Shannon Ridge, Lake County, '06 /32

italy

Vetrere Tempio Di Giano, Negraamaro, ‘06 /36
Strozzi, Chianti, 07 / 34

Felsina Riserva, Chianti Classico, ‘05 /42

San Fabiano Calcinaia, Chianti Classico, 05/ 44
Ruffino Riserva Ducale Oro, Chianti Classico, '03 /80
Vinosia, Primitivo, '06 / 32

Solcanto, Nero d'Avola, Alcamo, '04 /36

Liano, Cabarnet/Sangiovese, '04 /60

Poggio ai Ginepri, Super Tuscan, '08 / 48
Terrabianca, Campaccio, Super Tuscan, '04 /66
Allegrini, Palazzo della Torre, '04 /38

Produttori del Barbaresco, Barbaresco, '05/70
Solaria Rosso di Montalcino, ‘08 / 54

Mate, Brunello di Montalcino, '02 /92

La Gerla, Brunello di Montalcino, '03 /85
Frunotta, Barala, '04 /105

Ripassa Valpolicella, Zenato, ‘08 /48

Cesari, Ripasso Bosan, '056 /65

Cancello del Barone, Amarone della Valpalicella, '02 /75
Bertani, Amarone della Valpolicela, 99/ 180

white bottles

Hess, Chardonnay, Monterey, '06 /30

Frei Brothers Reserve, Chardonnay, Russian River Valley, 06/ 34
Flora Springs, Chardonnay, Napa, '06/ 46

Zenato, Pinot Grigio, ltaly, '06 /32

Alto Adige, Pinot Grigio, Terlan, '06 /38

La Merlina, Gavi di Gavi, ltaly, '07 /44

Pieropan, Soave Classico, ltaly, '06 /38

Argiolas, Costamolino, Sardegna, '06 /34

Feudi Greco di Tufo, di San Gregorio, ltaly, '06 /42

Columbia Winery, Riesling, 06 / 30

champagne / sparkling wine

Zardetto, Prosecco Brut/ 34
Rosa Regale, Banfi / 36
Mogt Chandon /85

Veuve Clicquot / 90

Dom Perignon / 280



