Anti Pasti

*Scarccl Tuna 14
Seared 5e”ow1cin tuna, fried arugula, roasted peppers,

hot pepper oil, and 1 2yr. balsamic

Stuffed Artichoke 10

Brcadcrumbs, Pccorino romano, olive oil, fresh hcrbs, garlic and shallots

E_ggplant Sorrentino 10
L:_ggplant, Farma Proscuitto, ricotta, fresh mozzarella

Mozzarella di Bufalo 14
Roastcd FCPPcrs, Frosciutto di Farma, ev olive oil, 12 yr. balsamic

T omato Pruschetta 16 (for2)
Vine riPc tomatoes, ev olive oil, basil, balsamic, gorgonzo!a

gri”c& T uscan bread

(Calamari di Pomodori 12
Sautéed calamar, P]um tomato sauce, chile pepper, basil oil

gri”ed T uscan bread

(Cozze en Bianco 12

Mussels, ev olive oil, ]:)utter, wine, garlic) Farmigiano Keggiano, gremolata

Jtalian Antipasto 12

Chcps Selection of ]talian salumi, cheescs, olives, artichoke heart

Baked Clams 9

Fecorino Komano, garlic and l’lerb, breadcrumbs

Bresaola 12
Wlld Aru ula, artichoke cris s, Farmi iano Keggiano
g P S 25



]nsalata

T ouch of Venice |nsalata ¢

Satur [Tarms lolla rosa, red oak, babg romaine, vine riPe tomato, olives, fresh mozzarella

Babg SPinach |nsalata 12

orgonzola, cris ancetta, vine ripe tomato, walnuts, lemon~ walnut oil vinaigrette
Gorg [a, Py p tta, pet to, walnuts, | [nut oil grett

Tuscan ]nsa]ata 12
Arugula, endive, and radicchio, roasted red peppers, Farmagiano Reggiano,

tomato ~ basil vinaigrette

Fried Calamari ]nsalata i8 (forl)
Polenta dusted calamari tossed with mixed greens, peppers, Farmagiano Reggiano

citrus~ truffle oil vinaigrette

Fasta

Gargane”i 21

Sautéed broccoli rabe and Jtalian sausage

Tagliate”e 24

Shrimp and Sca”ops, Preser\/ed lemons, olives, capers, ev olive oil

Chittari 21

North Fork little neck clams, sopressata, ev olive oil, gremolata

Rigatoni 19

Flum tomato sauce, gri”ed sausage, ricotta cheese

Linguine 24

Slﬂrimp and clams, sPicy Plum tomato sauce, basil oil



E_ntréc

(Chicken Briano 21

Frosciutto and mozzarc”a) ina light wine sauce, artichoke hearts, asparagus,

mushrooms, fresh tomato, caPPc“ini

(Gamberi alla Griglia 24
C]ri”edjumbo shrimp, garlic, ev olive oil) lcmon, fresh vegetables, caPPe”ini

Girilled Swordfish alla Abruzzo 27

Roasted pepper lime sauce, asparagus, artichoke hearts, sweet potato fries

Girilled Tuna CaPri 27

v olive oil, fresh tomato, capers, sundried tomatoes, olivcs, Purplc potatoes

Bistecca Tuscang 54
Prime NY StriP, T uscan ev olive oil, lemon, gar]ic, Parslcg, broccolirabe, potato

Veal Rollatini 25
Natured veal, Prosciut’co, mozzarella and Fccorino,

Porcini ~ marsala wine sauce, rice ball

Veal Farmigiana 21

Farmigiano Reggiano, fresh mozzarella, garganc”i pasta

(ontorni
BroccoliRabe 9 ~ Spinach 7 o~ Mushrooms 9

No Substitutions, Plcasc.






