Antipasti - Light Entrees

Antipasto M sto, Per Person, 6.75, For Two, 9.95

Wod Gilled Eggplant And Zucchini, Sundried Tonatoes, Sopressata,
Prosciutto, Oives, Mpzzarella

Sal rnone Marinato, 6.50

King Sal non Marinated Wth Dill, Thinly Sliced And Served Wth

Must ard Sauce

Car pacci o, 6.95

Thinly Sliced Beef Wth Mistard Dressing, Red Onions, Capers, Arugula
And Shaved Par nmesan

Bruschetta, 4.50

Toasted Italian Bread, Spread Wth Garlic And Topped Wth Chopped
Tomat oes, Aive G, Herbs

Caprese, 5.75

Slices O Tonatoes And Buffalo Mozzarella Wth Basil GOl And Cracked
Bl ack Pepper

Tolnsal ata — Greens

Involtino Di Melanzane, 6.50

Gilled Eggplant Rolled Around Goat Cheese, Roasted Peppers And
Basil, Wth Baby G eens, Tomato Dressing

Insalata Di Ganberi, 8.25

Pan Seared Prawns, Sliced Boiled Potatoes Wth M x Baby G eens,

G nger Pink Peppercorn Dressing

Insalata Di Pere, 6.75

Baby Spi nach Sal ad And Poached Pear In Bal sami ¢ Dressing Topped Wth
Gor gonzol a Cheese

I nsal ata Rustica, 6.95

Baby Greens. Warm W | d Mushroons, Shallots, Crispy Bacon, Roasted
Pot at oes, Chianti Bal sam ¢ Dressing

Insalata Italiana, 4.25

Fresh Spring M x Sal ad And Roma Tonat oes Wth House Dressing
Insalata DI Rucola, 7.50

Tender Arugul a Leaves, CGorgonzola, Caranelized Sweet Spicy Wl nuts,
Shaved Carrots, Aged Bal sanmic Vinaigrette

Insal ata Caramia, 7.95

Baby Spring Mx, Wod Gilled Chicken Breast, Red Onions, Black
A ives, Tomatoes, House Dressing

I nsal ata Caesare, Per Person, 5.50, Wth Chicken, 7.50

Smal | Cut Ronai ne Leaves Wth Garlic Croutons And Shaved Pecorino
Cheese In Qur Caesar Dressing

Pani ni - Sandw ches

Pani ni - Made Wth Foccaci a Bread

(Sandwi ch Served Wth M x G een Sal ad)

Vitellino, 7.95

Mesquite Grilled Veal Scallopini, Wod Roast Eggplant, Sundried
Tonmat 0, Ronmi ne Leaves, Tartare Sauce

Cardinale, 8.25

Smoked Sal non, Avocado Slices, Miustard Sauce, Fresh Mozzarell a,
Oni ons, Ronmmi ne Lettuce Sal ad

G ardi no, 6.95

Black AQives Paste, Gilled Zucchini, Eggplant And Peppers, Red
Onions And Sliced Rona Tonat oes

Sol eado, 7.50

Mesquite Grilled Italian Sausage, Mushroons, Tonato Slices, Provol one
Cheese And Dijon Mistard

Pi acere, 7.75

Mesquite Grilled Rosemary Chicken Breast Wth Arugul a, Mayonnai se,
Sundri ed Tormatoes And Grilled Zucchini

Pizza - From Qur Wod Fired Oven
Ponodoro (Low Calorie), 7.50, Wth Goat Cheese, 9.00



Fresh Basil, Fresh Tomato, Black Oives, Light Tonato Sauce

Di avola, 7.95

Spicy Italian Sausage, Mzzarella Cheese, Tomato Sauce, Black dives
And Peppers

Foccaci na Con Prosciutto, 8.25

| nported Aged Prosciutto, Pesto Sauce, Feta Cheese And Tomato Sauce
And Side G eens

Cal zone, 8.50

Flip Over Pizza Bell Peppers, Zucchini, Eggplant, Mishroomnms, Onions,
Mozzarel |l a, Tomato Sauce, Side G eens

Pizza Al Fornaggio, 7.95

Four Ki nd Cheese, Mdyzzarella, Pecorino, Gorgonzola, Parnmagi ana

Pi zza Vegetariano, 7.75

Bel | Peppers, Zucchini, Eggplant, Mishroons, Onions

Pizza Al Sal none, 9.50

Snoked Sal non, Red Oni ons, Pesto, Capers, Sauce, Basil And O egano
!

Zuppa Del G orno - Soup
Soup O The Day Changes Daily - Ask Your Waiter
Cup, 2.95, Bowl, 4.95

Risotto Del Gorno - Rice Dishes
Ri sotto Specials Changes Daily - Ask Your Witer

Prim Piatti (Pasta)

Fettuccine Al Rucola, 10.75

Three Col or Fettuccini Tossed Wth Arugula Leaves And Creany Nutnmeg
Al fredo Sauce

Li ngui ne Alle Vongole, 11.75

Li ngui ni Pasta Wth C ans, Wite Wne And Garlic

Fusulli Alla Rustica, 9.75

Cor kscrew Shaped Pasta Tossed Wth Spinach, Capers, Black dives,
Sundried Tomato, Wiite Wne

Gnocchi Al Funghi, 10.95

Potato Dunplings Wth Three Kind Wld Miushrooms, Cream Fresh Pesto
Sauce

Capel lini Al Ponpdoro, 8.25

Angel Hair Pasta Tossed Wth Tomato, Garlic And Basil Sauce
Tortiglioni Alla Mntanara, 9.50

Smal | Rigatoni Wth Italian Sausage, Roasted Bell Peppers, WIld
Mushr oons, Onions, Basil And Tonato

Ravioli Ricotta E Spinaci, 9.95

Homenade Ravioli Filled Wth Ricotta And Spinach Served Wth Fresh
Spi nach Leaves And Pi nk Sauce

Tortellini Del Piacere, 9.50

Veal Filled Tortellini Tossed Wth Prosciutto Di Parma, Mishroons,
Peas, Fresh Herbs And Cream

Penne Nerone, 9.75

Penne Wth Sliced Chicken, Black Adives, Broccoli, Mishroons, Sun
Dried Tomato And Marinara Sauce

Paglia Fieno Alla Pescatora, 11.95

Honermade Three Col or Fetuccini, Mx Fish, Large Prawns, Missels,
Clanms, Scallops, Garlic, Tomato

Pesce Del G orno - Fish
Fi sh Special s Change Daily - Ask Your Wiiter

Secondi Piatt

CGuazetto Di Scoglio, 9.50

St eamed Mussels And Clans In Wne, Garlic, Vegetable Broth
Ganberoni Al Provencale', 13.95



Junbo Prawns Sauteed In Garlic, Diced Tomato, Wiite Wne Served On A
Bed OF Saffron Rice

Pol enta E Funghi, 9.75

Italian Sausage Wth Shiitakie, Portabella, Oyster Miushroons In
Tomat 0 Sauce Served Wth Pol enta

Mel anzane Al l a Parmigiana, 8.75

Breaded Eggpl ant Slices Layered Wth Myzzarella, Parnesan Cheese,
Tomat 0 And Basil Sauce

Pol |l o Meridionale, 10.95

Breast OF Chicken Sauteed Wth Sun Dried Tomatoes, Basil, Wite Wne
And Garlic Sauce

Mai ale Al Marsala, 11.50

Pork Scal oppi ni Sauteed Wth Marsala Wne, Shiitaki, Portabella,
Oyster Mushroomns

Canilla D Agnello, 14.95

Lanb Shank Brai sed Wth Bal sam c, Onions, Miushroons, Tomato Served
Wth Polenta

Bi stecca D Manzo, 14.95

Mesquite Gilled New York Steak Sliced, Served On A Bed O Arugul a,
Wth Chianti Wne Sauce

Vitell o Val dostana, 12.95

Veal Scal oppini Sauteed Wth Mzzarella, Tomato Sauce, Parnesan,
Wiite Wne And Veal Sauce

Rotoletta All'aceto Bal sam co, 12.95

Veal Scal oppini Rolled Wth Provol one Cheese & Prosciutto In A Red
W ne Bal sam ¢ Vi negar Sauce

Di nner Menu
|

Antipasti E Insalate - Light Entrees, Appetizers, and Sal ads

Anti pasto M sto, Per Person, 7.50, For Two, 12.00

Mari nated And Grilled Vegetables, Sun Dried Tomat oes, Sopressata,
Prosciutto, Adives, Mpzzarella And Parnmesan Cheese

CGuazetto D scoglio, 9.50

St eamed Mussels And Clans In Wne, Garlic, Vegetable Broth

Sal none Marinato, 7.25

King Sal non Marinated Wth Dill, Thinly Sliced And Served Wth
Miust ard Sauce

Spi edi ni DI Ganmberi, 9.75

Mesquite Grilled Skewered Prawns, Radi cchio, Arugula, Topped Wth
Cavi ar And Shaved Feta Cheese, Pink Brandy Sauce

Car paccio, 7.50

Thinly Sliced Beef Wth Mustard Dressing, Caranelized Red Onions,
Capers, Arugula And Shaved Parnesan

Bruschetta, 4.95

Toasted Italian Bread, Spread Wth Garlic And Topped Wth Chopped
Fresh Tomatoes, Aive O And Herbs

Caprese, 5.95

Slices O Tomatoes And Buffal o Mozzarella Wth Basil O And Cracked
Bl ack Pepper

Involtino Di Melanzane, 6.50

Gilled Eggplant Rolled Around Goat Cheese, Roasted Peppers And
Basil, Served Wth Salad And Cold Tomato Sauce

Insalata Di Pere, 6.50

Spi nach Sal ad And Poached Pears |n Bal sam ¢ Dressing Topped Wth
Gor gonzol a Cheese

Insal ata Italiana, 4.95

Baby Spring Mx Salad And Rona Tomatoes Wth House Dressing
Insalata Di Rucola, 6.50

Arugul a Leaves, Corgonzola, Caranelized Sweet Spicy Wal nuts And
Shaved Carrots In Aged Bal sanic Vinaigrette

I nsal ata Caesare, Per Person, 5.25, For Two, 9.50

Smal | Cut Crispy Ronmmine Leaves Wth Garlic Croutons And Shaved
Pecorino Cheese In Qur Caesar Dressing

Zuppa Del G orno



Soup O The Day Changes Daily - Ask Your Waiter

Pizza - From Qur Wod Fired Oven

Pormodoro (Low Calorie), 8.50, Wth Goat Cheese, 10.00

Fresh Basil, Fresh Tomato, Black Oives, Light Tonato Sauce

Di avol a, 9.00

Spicy Italian Sausage, Myzzarella Cheese, Tomato Sauce, Black dives
And Peppers

Foccaci na Con Prosciutto, 9.25

| nported Aged Prosciutto, Pesto Sauce, Feta Cheese And Tomato Sauce
And Side G eens

Cal zone, 9.95

Flip Over Pizza Bell Peppers, Zucchini, Eggplant, Mishroomnms, Onions,
Mozzarel l a, Tomato Sauce, Side G eens

Pizza Al Formaggi o, 8.75

Four Kind Cheese, Mdyzzarella, Pecorino, Gorgonzola, Parnmagi ana

Pi zza Vegetariano, 8.50

Bel | Peppers, Zucchini, Eggplant, Mishroons, Onions

Pizza Al Sal none, 10.50

Smoked Sal nron, Red Oni ons, Pesto, Capers, Sauce, Basil And Oregano

Ri sotto Del Gorno - Rice Dishes
Ri sotto Specials Change Daily - Ask Your Waiter
!

Prim Piatti (Pastas)

Fettuccine Al Rucola, 11.75

Three Col or Fettuccini Tossed Wth Arugula Leaves And Creany Nutnmeg
Al fredo Sauce

Li ngui ne Alle Vongole, 11.95

Li ngui ni Pasta Wth Fresh C anms, Wiite Wne And Garlic

Fusilli Alla Rustica, 10.95

Cor kscrew Shaped Pasta Tossed Wth Spinach, Capers, Black dives,
Sundried Tomato, Wiite Wne

Gnocchi Al Funghi E Pesto, 11.95

Potato Dunplings Wth Three Kind WIld Miushrooms, Cream Fresh Pesto
Sauce

Capel lini Al Ponpbdoro (Low Calorie ), 8.75

Angel Hair Pasta Tossed Wth Tomato, Garlic And Basil Sauce
Tortiglioni Ala Mntanara, 10.95

Smal | Rigatoni Wth Italian Sausage, Roasted Bell Peppers, Mishroons,
Oni ons, Basil And Tomato

Paglia Fieno Alla Pescatora, 14.75

Homenmade Three Col or Fetuccini Wth M x Fish, Large Prawns, Missels,
Clanms, Scallops, Garlic, Tomato, Wiite Wne

Ravioli Ricotta E Spinaci, 10.95

Homenade Ravioli Filled Wth Ricotta And Spinach Served Wth Fresh
Spi nach Leaves And Pi nk Sauce

Tortellini Del Piacere, 10.25

Veal Tortellini Tossed Wth Prosciutto, Mishrooms, Peas, Fresh Herbs
And Cream

Penne Nerone, 10.95

Penne Wth Sliced Chicken, Black Odives, Broccoli, Mshroomnms, Sun
Dried Torato And Marinara Sauce

Pesce Del G orno - Fish

Fi sh Specials Change Daily - Ask Your Witer

Secondi Piatt

Pol enta E Funghi, 11.75

Italian Sausage Wth Shiitakie, Portabella, Oyster Miushroons In
Tomat 0 Sauce Served Wth Polenta

Mel anzane Al l a Parmigi ana, 11.75

Breaded Eggpl ant Slices Layered Wth Myzzarella, Parnesan Cheese,
Tomat o And Basil Sauce

Ganberoni Al Provencale', 18.95



Junbo Prawns Sauteed In Garlic, Diced Tomato, White Wne Served On A
Bed O Saffron Rice

Poll o Meridionale, 13.25

Breast O Chicken Sauteed Wth Sun Dried Tonatoes, Basii, Wite Wne
And Garlic Sauce

Mai al e Al Marsala, 14.50

Por k Scal oppi ni Sauteed Wth Marsala Wne, Shiitaki, Portabella,
Oyster Mushroomns

Canilla D Agnello, 19.95

Lamb Shank Brai sed Wth Bal sam ¢, Oni ons, Miushroons, Tonmato Served
Wth Pol enta

Bi stecca D Manzo, 18.95

Mesquite Gilled New York Steak Sliced Served Wth On A Bed O
Arugul a Chianti Wne Sauce

Vitell o Val dostana, 14.95

Veal Scal oppini Sauteed Wth Mzzarella, Tomato Sauce, Parnesan,
White Wne And Veal Sauce

Rotoletta All'aceto Bal sam co, 15.95

Veal Scal oppini Rolled Wth Provol one Cheese & Prosciutto In A Red
W ne Bal sam ¢ Vi negar Sauce

(Dol cei (Desert

Torta Di Cioccolato, 6.25

Chocol ate Mousse Torte Served Wth Raspberry Sauce

Semi freddo, 5.50

Col d Marsal a Zabaglione Cream Fl avored Wth Seasonal Berries And
Chocol at e Chi ps

Crene Brul ee, 6.25

Custard Wth A Cruncy Brown Sugar Crust

Crene Caranel, 5.50

Vanilla Flan Wth Caranel Sauce

Cheesecake, 5.50

Dense Creany Cheesecake Wth Graham Cracker Crust Served Wth Crene
Angl ese

Tartufo, 5.75

Italian Frozen Cream Di pped In Dark Chocol ate Served Wth Raspberry
Coulis

Tiram su, 5.50

Ladyfi ngers Soaked In Espresso Layered Wth Mascarpone Sauce Topped
Wth Cocoa

Biscotti, 4.50

Al mond Biscott (Recommended Wth Galliano)

Gelato O Sorbetto, 4.95

Ask Your Server About Qur Daily Sel ection Of Sorbet



