calamari Frittl $2
Fried calamart, cherry peppers, and
zucehind

Peperont Riplent 37

Roasted red and yellow peppers stuffed
with avocaolo
Arugula e Straccl K 3

Thinly sliced beef over arugula

with shaved parmigiano and olive oil
Peperont Stracel $<

Thinly sliced beef sautéed with peppers
and mushrooms

Ricotta Fresca $7

Fresh ricotta, and toasted Tuscan bread
Formaggl assortiti K 3

ttalian cheese platter anol fresh frudt
Gamberi All'aglio %9

Prawns sautéed with garlic and parsley
Orecchiette Broccoll $>

Pasta anol Broccoll in garlic and oil

Risotto al Funght $7
Mushroom risotto
Costolette D'agnell 49

Grilled Lanb chops over arugula
with mint jelly

nsalata di tonno 49
Marinated fresh ahl tuna with sweet
anol sour vegetables
Rollatini di Melanzane $7

Rolled egoplant stuffed with ricotta
Broceolettl Rabe 47
Sauteed broccoll vabe with garlic ano oil
Gnocchettl al Tartufo 42

Pasta with black truffle Pate
Funght in sSalsa 4
Mushrooms sautéed tn a garlic sauce

caprese $<
Mozzavella, tomato ano Basil
Mista $5.50

Mixed greens, carvots, tomatoes,
and balsamic vinalgrette

(talian K 3¢
Cucumbers, onlons, tommatoes,
and fresh and mozzarelln

caesar $5.50
Romaine, Caesar dressing and
parmigiano

Brooo Del Glorno $5

\Souq: of the day

Costolette di Vvitella %9

Grilled petit veal chops over mashed
potatoes with a demi-glaze

Suppli alla Romana 47

Rice ball stuffed with meat and

fresh wmozzarelln

Zuppetta di Vongole  $g
Steamed clams tn a Light tomato broth
Bruschetta di pomodoro 47

Diced tomatoes, onlon, and garlic
toasteo Tuscan bread

Pesce del Glorno $

Grilled fish of the day over fresh seasonal
vegetables

Torve Affumicata +7

Fresh mozzarella and grilled egoplant
Panko Atrichokes K34

Crispy panko breaded artichokes
Baceala Fritto S

Fried salt cod with an aloll dip

Fritto Misto 47

Eog- battered and fried cauliflower,
artlchokes, and zucchint with waarinara
Crostinl di salmone 47

smoked salmon and cream cheese over
toasted Tuscan bread

salata di Fagioll 47

Five bean salao with oil and white vinegar
Crostini Al Caprino $7

Fresh figs ano goat cheese over crostind

Peperond e Baceala $2
Baked banana peppers stuffed with salt
coot

Cozze al Prezzemolo $>
Mussels sautéed with garlic oil anol
pmsLeg over toasted Tuscan bread

Rucola Delizia $7
Arugula, tomatoes, onlons, abmonds,
gorgonzola, shallot vinalgrette
waldorf K 3¢
Mixed greens, apples, diied chervies,
walnuts, raisins, cherry vinaigrette
Gambert Fusion £
Wonton shrimp, mixed greens,
walnuts, shaved parmigiano
balsawic vinalgrette
Bresaola K 34
Arugula, ricotta bresaola, cantaloupe,
olive and soft goat cheese dressing




Pasta Alla Michela 412
Shrimp, sun-dried tomatoes,
white wine, arugula, and
flnished with mascarpone cheese
Rabe e Salsicelin $12
Fresh ovecchiette with broceoll vabe
and sausage in a garlic and oll sauce
qnocehi Ponte Vecehio  $1e
Howemade potato duwmplings in o
bologwnese sauce
Spaghetti caclo e pepe  $16
Traditlonal roman dish, with
pecorino cheese and fresh pepper
Linguine marechiare 420
Shrimp, clams, calamari and
mussels n a light marinara sauce
Rigatonl pella Casa 416
Sliced grilled chicken breast anol
sun-dried tomatoes bn a pink sauce

Linguine Verdure $1c
Whole wheat Linguine with
comnelling beans and spinach
n a garlic and oil sauce

Fettuccine al Brandy — $17
Chicken, mushroom, and chopped

prosciutto in a brandy cream sauce

Ovecchiette Paesane $17
Mushroom, bacown, fresh
mozzarella and a touch of cream

Ravioll al Formagglo 416

Cheese ravioll topped with

a marinara sauce
Spaghettl all’Aragosta  $21

Lobster and shrimp in a pink

vodka sauce

Penune Arrabbiata %10

Hot sausage and sweet peppers
ln o marinara sauce.

Homemade or gluten-free pasta available upon request £2.00

\___/—_\‘

Pesce Scillano $21
Tilapia with roasted tomatoes
Garlie, calamata olives, and
Avrtichokes tn o wine sauce.
Bistecca Contading 422
Strip steak seared with mushrooms
Peppers, onlons, and potatoes
Tonwno Grigliato $24
Al tuna steak grilled rave
Awnd served over a bed of spinach
Pollo Parmigiana $12
Chicken breast breaded and topped
With marinara and wozzarella
Vitella saltimbocca 422
veal scaloppint with prosciutto
Mozzarella in a cognac demi-glaze
Pollo Alla Griglia $17
Grilled chiclken breast served with
Sautéed broceoll in garlic and otl
qamlberi AL Limone $21
Jumbo shirtmp served over a bed
Of escarole and beans tn a lemon sauce

vitella Milanese %20
veal scaloppint breaded and topped
wWith arugula, tomatoes, anol
Fresh mozzarella

Salmone BLanco $21
grilled salmon L Lemon and white
wine sauce

Melanzane 410

Thinly sliced eggplant breaded and

Topped with wmarinara and wozzarella
Vitella Delicata 422

veal scaloppint with shitakes

Tomatoes and cognac cream sauce

Vitella Piceata 420
veal scaloppint tn a lemon and white
wine sauce

Pollo Marsala $12

Chiclen breast and mushrooms tn a
Marsala wine sauce

Pesce Francese 421
Tilapla egg battered and sautéed tn
A lemon and white wine sauce

Served with stde salad or side of pasta
Chef/owner Glanninoe cavalll




