Antipasto Misto: 15

Great Starter!! Prosciutto di Parma, bresaola,
coppa, salame, parmigiano, mozzarella,
kalamata olives and roasted peppers

Fritto Milano: 14
Fried calamari, zucchine, artichokes, spicy

tomato sauce

Burrata Pugliese: 15

Fresh arugula and grape tomatoes drizzled
with olive o1l and balsamic reduction

add prosciutto: 3

Tradizionale: 8

'Toasted ciabatta, fresh diced tomatoes,
basil, olive oil, minced garlic

Margherita: 11

Fresh tomato sauce, mozzarella cheese, basil

Garibaldi: 13

Spinach, goat cheese, grape tomatoes

Agnolotti di Pollo: 16

Homemade pasta filled with chicken, fresh
herbs and ricotta cheese 1n pink sauce

Bucatini San Babila: 15

Tubular spaghetti, sweet [talian sausage,
broccoli, garlic, pecorino cheese and fresh
tomato sauce

Fiocchi di Pera e Taleggio: 13
Pear and taleggio cheese pasta in a fresh sage
butter sauce

Lasagna Casereccia: 16
Homemade pasta layered with meat sauce
béchamel, mozzarella and Parmigiano

Risotto ai Funghi Porcini: 20
Porcini mushrooms risotto

POLLO
Pollo Farcito: 18

Stuffed breast of chicken, spmach, ricotta cheese,
toasted pinenuts, wrapped 1n prosciutto di Parma

Pollo Caprese: 17
Chicken breast, slhiced tomatoes, mozzarella,
basil, white wine, light tomato sauce

Vitello alla Milanese: 19

Breaded fried veal cutlet, arugula, diced
tomatoes, fresh mozzarella, basil

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions

ANTIPASTI E INSALATE

Cozze al Vino Bianco: 14
Fresh mussels, white wine, diced tomatoes,
capers, kalamata olives and garlic

Carpaccio di Manzo: 16

Thinly sliced raw filet mignon, arugula,
Portobello mushrooms, grape tomatoes,
parmigiano cheese and lemon truffle oil

Carpaccio Cuore di Palma e
Avocado : 15

Thinly sliced filet mignon, hearts of palm,
avocado and grape tomatoes

BRUSCHETTE

Prosciutto e Capra: 11
Prosciutto di Parma, roasted peppers, goat

cheese and pesto oil

Pl1ZZE
Contadina: 13

Italian sausage, mushrooms, bell peppers

Quattro Formaggi: 12
Mozzarella, fontina, gorgonzola, parmigiano,
sliced tomatoes (no tomato sauce)

PASTE

Gnocchetti al Gusto: 15
Homemade potato dumplings with your choice
of fresh tomato basil, cream or pesto sauce

Fettuccine allo Scoglio: 19
Homemade pasta, sautéed shrimps, scallops,
calamari and mussels 1n a light tomato sauce

Penne alla Putanesca: 15
Diced tomatoes, kalamata olives, capers,
anchovies, garlic, lightly spiced tomato sauce

Pappardelle Milano: 21

Homemade pasta, sliced filet mignon, porcin
mushrooms, sun dried tomatoes, Chianti wine,
goat cheese, truffle oil, tomato sauce

RISOTTI

Risotto di Farro con Salsiccia e
Piselli: 19

Farro risotto with sausage, peas, parmigiano
cheese

CARNE
Tagliata di Carne: 20

Grilled sliced skirt steak, arugula, grape

tomatoes

Filetto al Gorgonzola: 26

Filet mignon medallions in a creamy
gorgonzola sauce with sauteed spinach and

roasted potatoes

I VITELLI

Scaloppine al Limone: 20
Veal medallions 1n a white wine, lemon and
capers sauce with arugula salad

~ Sharing Charge $3 ~

Crema di Polenta: 13
Soft polenta with truffled mushrooms

Caprese: 10

Fresh sliced tomatoes, mozzarella, basil, olive
o1l, balsamic reduction

add prosciutto: 3

Rucola e Mandole: 12

Fresh arugula, pear, goat cheese, toasted
almonds, grape tomatoes, raspberry dressing
add chicken: 3 / add shrimps: 6

Zuppa: 6

Soup of the Day

Mediterranea: 10
Kalamata olives, cherry tomatoes, feta cheese
and extra virgin olive o1l

Rinascente: 14
Prosciutto di Parma arugula and grated
parmigiano

Capricciosa: 13
Mushrooms, ham, artichokes, olives and ohive o1l

Ravioli di Aragosta: 21

Jumbo lobster ravioli, grape tomatoes, pink
vodka sauce

Spaghetti alle Vongole con Bottarga: 19
Little neck clams, grated cured fish roe, garlic,
extra virgin olive oil

Tagliatelle Spiga: 15
Homemade spinach noodles, wild mushrooms,
bell peppers, onions, zucchine, garlic, olive o1l

Risotto a1 Frutti di Mare: 21
Fresh clams, mussels, calamar1 and shrimps

PESCE

Salmone all’Aceto Balsamico: 19

Balsamic glazed salmon steak served over a
bed of arugula salad and potatoes

Pesce alla Griglia: 17
Grilled fish of the day (ask server)

Branzino Cileno: 27
Pan seared Chilean seabass, roasted peppers,
artichokes, capers, white wine, light tomato sauce

Vitello Prosciutto e Salvia: 21

Veal medallions, prosecco wine, prosciutto
di Parma, sage, scamorza cheese served with
roasted potatoes and vegetables




