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Minestra e Insalata 

 
Minestra del Giorno 

Today’s freshly prepared Soup 5 
 

Pasta e Fagioli 
Cannelini beans, pancetta, chicken broth, garlic, parmigiano cheese and pasta 5 

 
Insalata Caprese 

Marinated tomatoes, fresh mozzarella, basil and aged balsamic 7 
 

Insalata del Giardino 
Crisp field greens with our house vinaigrette 5 

 
Caesar 

Classic dressing with a crisp garlic crouton 6 - Add grilled chicken or shrimp 9 
 

Bruschetta 
Grilled bread with tomatoes, garlic, extra virgin olive oil and basil 6 

 
Calamari Fritti 

Crispy fried calamari rings with a garlic yogurt sauce 9 
 

Cozze 
PEI mussels in a spicy tomato feta broth 8 

 
Prosciutto e Melone 

Prosciutto di Parma, ripe melon and a parmigiano cheese shaving 9 
 

Piastra Antipasti 
Daily selections of cured meats, italian cheeses and olives 10 

 
Salmone Curati 

House cured salmon with grilled crostini, mascarpone cheese, capers and red onions 10 
 
 
 

Farinacci 
 

Bolognese 
Classic meat sauce and shaved parmigiano 11 

 
Basilico 

Fresh plum tomato sauce, garlic and basil 10 
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Amatriciana 

Pasta with shrimp, pancetta, onions and pepper flakes in a fresh tomato sauce 12 
 

Pollo alla Grillia 
Grilled chicken, roasted red peppers, zucchini, extra virgin olive oil and fresh herbs 12 

 
Ravioli 

Del giorno 13 
 

Gnocchi alla Vodka 
Potato dumplings with a vodka tomato cream 13 

 
Antonio’s Pasta 

Meatballs, sausage, ricotta cheese and a fresh plum tomato sauce 12 
 
 
 

Risotti 
 

Risotto Cappestante 
Risotto with scallops, pancetta, asparagus and parmigiano reggiano 15 

 
          Risotto Fungi 

Wild mushrooms, Alba truffle oil and smoked mozzarella 13 
 

Risotto Saltimbocca 
Risotto with prosciutto di parma, spinach and fresh mozzarella cheese 13 

 
 
 

Piastre Calde 
 

Pollo alla Parmigiana 
Classic chicken parmigiana with penne basilico 12 

 
Pollo Marsala 

Pan-seared chicken with mushrooms in a Marsala 13 
 

Pollo e Contorni 
Grilled chicken breast with grilled seasonal vegetables 11 

 
Cotoletta d’ Agnello 

Grilled lamb chops with roasted potatoes and rapini 13 
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Bisteca e Fritte 
Flat iron steak with hand cut fries 12 

 
Salmone alla Grillia 

Norwegian salmon fillet with grilled seasonal vegetables 12 
 

Grilled Sausage 
Grilled fennel sausage, braised white beans, pancetta and rapini 10 

 
Vitello Mare Monti 

Pan-seared veal scaloppini with shrimp and mushrooms in a light spicy tomato sauce 14 
 

Vitello Napoleo 
Pan-seared veal with grilled portobello mushrooms, vine ripe tomatoes and a red wine reduction 13 

 
Omelet 

Del Giorno 8 


