
Antipasti
Speidini – prawn and prosciutto skewers, honey, on misto with lemon	 6
Speidini di Bistecca – marinated tenderloin skewers, bell peppers, onion	 8
Assorti – cured meats, cheeses, house pickled vegetables, olives, mushrooms	 12
Calamari – poached and chilled, lemon, celery, parsley, garlic, extra virgin olive oil	 7
Bruschetta – grilled como bread, garlic, roma tomatoes, shallots, basil, balsamic	 5
Polenta e Funghi – mixed mushroom ragu over crispy-cheesy polenta, shallot jus	 6

Insalata e Zuppe
Misto – mesclun, pear, walnuts, gorgonzola, balsamic vinaigrette	 6
Caesar – baby whole leaf romaine, our house Caesar dressing	 6/10
Butterhead – with sweet bay shrimp, egg mimosa, and tangy Green Goddess	 6
Zuppe – ask your server for tonight’s selection	 4/6

Primi
Bolognese – ragu of beef, chicken, pork, marinara, spaghetti	 14/16-with meatballs
Pomodoro – light tomato sauce, fresh mozzarella,   roma tomatoes, basil, linguine	 12 
Cappelini – toasted pinenuts, arugula, roma tomatoes, feta, angel hair	 12
Funghi – cremini mushrooms, cream, fetticcini	 12/14-with chicken
Gamberetti – prawns, pinenuts, green onions, light chili flake, angel hair	 15
Granchi –Dungeness crab, basil, shallots, roma tomatoes, angel hair	 18
Pescatore – prawns in spicy tomato sauce with fresh basil, linguine	 15
Agnello – braised lamb, onions, mushrooms, rigatoni	 15
Carbonara – eggs, bacon, cream, parmesan, spaghetti	 12
Vongole – manila clams, garlic, parsley, white wine, linguine 	 15
Della Casa– artichoke hearts, mushrooms, cream, marinara, fettuccini	 12/14 with chicken
Lasagne – made with our house meat ragu, ricotta, basil, mozzarella	 12
Ravioli – made with our house meat ragu, ricotta, basil, mozzarella	

Secondi
Salmone – grilled wild salmon, house aioli, mashed potato, green beans	 20
Pollo e Capperi – �pan-seared chicken breasts topped with fontina, capers, in marsala 	 17 

cream sauce, roasted potato, roasted carrots 	
Pollo Prosciutto – �chicken scalloppine with Prosciutto & walnuts in white wine 	 18 

cream sauce, mashed potato, green beans	
Bistecca – �12 oz 12 oz ribeye, grilled, served with mushroom ragu, mashed potato, green beans 	 28
Filet Mignon – 10 oz filet, mashed potato, green beans, Gorgonzola  sauce	 35
Agnello Francia – 10 oz grilled lamb loin, mashed potato, green beans, demi-glace	 32
Vitello Florentine –  ��veal scallopine with fontina cheese, spinach,  	 21 

chopped roma tomato & green beans
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