PIZZ A

ANTIPASTI
Burrata con Prosciutto di Parma
16
board with prosciutto, burrata, kalamata and castelvetrano
olives, green apple slices
Bruschetta/Shrimp
8/12
grilled Italian bread, mozzarella cheese, tomatoes, basil,
EVOO

SIGNATURE DISHES
Filetto di Manzo
6 oz filet mignon, mashed potatoes and veggies

32

Ribeye
16 oz ribeye, mashed potatoes and veggies

Wood Fired Clams Casino
12
wood fired littleneck clams, spicy sauce, pancetta, roasted
tomatoes, pepper jack cheese

Lobster Thermidor
served with shiitake risotto

32

Calamari Fritti
13
Rhode Island tender calamari rings, lightly seasoned, white
wine, mixed cherry and banana peppers

Pollo / EGGPLANT alla Parmigiana
18
lightly breaded chicken breast or eggplant with linguini,
mozzarella cheese, tomato sauce

Branzino in Crosta di Sale
36
a white delicate flavor whole mediterranean seabass
encrusted with course sea salt, baked with thyme and
caramelized lemon served with chef’s choice of vegetables
or Italian seasoned mashed potatoes

Zuppa di Vongole
fresh whole littleneck clams or mussels (depending on
availability) sauteed in your choice of white, red or fra
diavolo sauce

Pollo Marsala con Funghi Shiitake
marsala sauce, mashed potatoes, asparagus, shiitake

22

Costole di Manzo Brasate
beef short ribs slowly braised in a red wine demi glaze
sauce, served over mashed potatoes and vegetables

28

12

Eggplant Rollatini
12
lightly fried sliced eggplant, ricotta cheese filling topped with
parmesan cheese and garlic

INSAL ATA E ZUPPE
Giardino
8
garden salad fresh mixed greens, english cucumbers, red
onions, carrots, whole black olives, cherry tomatoes dressed
with extra virgin olive oil and balsamic vinegar
Insalate di Cesare
romaine caesar salad, house dressing, garlic
croutons

Caprese Salad
sweet tomatoes, balsamic, basil

10

Iceberg Wedge
8
iceberg lettuce, crispy prosciutto, red onions, grape
tomatoes, gorgonzola dressing and a light drizzle of basil oil
Zuppa del Giorno
chef’s choice soup, made fresh daily
add chicken 5

add shrimp 10

7

add salmon 14

18% gratuity will be included for parties of six or more.

Polpo alla Griglia
38
Spanish octopus served with braised red potatoes and
arugula salad
Salmone ai Pepperoni
24
fresh grilled Atlantic salmon filet, served over red & yellow
pepper coulis

Saltimbocca alla Romana
28
veal medallion suatéed in white wine sauce, baked in the
oven with prosciutto & provologne cheese

STella d'Agnello al Vino Rosso
38
Herb rubbed rack of lamb, grilled marked and oven finished
with goat cheese and red wine demi glaze

Osso Bucco
30
house-braised tender lamb shank, sage lamb jus, garlic &
herb gremolata over gorgonzola mashed potatoes &
vegetables

Costolette di Maiale alla Griglia
28
thick cut pork chops topped with sauteed hot and pickled
peppers

Lasagna (casserole style)/Meatlovers
18/22
our casserole style house-made bolognese sauce layered
between pasta sheets with mixed cheeses, oven finished
with fresh plum tomato sauce & mozzarella
Pappardelle al Ragu di Coniglio
26
slowly braised rabbit, sautéed shiitake mushrooms tossed
with egg ribbon noodles
Fettuccine alla Bolognese
18
egg noodles tossed in a hearty housemade sauce of plum
tomato, lean ground beef & pork
LINGUINI ARAGOSTA
28
lemon, basil, rose sauce, lobster, shiitake mushrooms and
asparagus
Agnolloti agli Spinaci
19
house made pillow shaped pasta filled with mascarpone
spanich, shallots in safron creamy sauce

14

Pepperoni
pepperoni slices, shredded mozzarella

14

Al Forno
16
mozzarella, pancetta, pecorino cheese and cherry tomato
Shiitake Fungi e Pepperoni Rossi
sautéed shiitake, grilled red peppers, mozzarella

16

La Grigliata
16
grilled eggplant, zucchini, red roasted peppers, mushrooms
Rustica
mushrooms, asparagus, prosciutto, mozzarella cheese,
truffle oil

16

Meatlover's
Italian sausage, pepperoni, pancetta, mozzarella

16

Mari e Monti
shrimp, mushroom, smoked salmon, parsley

18

Prosciutto con arugula
18
Our signature tomatoe sauce, tomatoes, prosciutto, arugula,
mozzarella cheese
Italian Sausage & Mushrooms
crumbled Italian sausage & mushrooms

18

Lucca
16
sweet tomato, halved black olives, minced anchovies, garlic,
EVOO, basil and dried oregano

PASTA

8

Insalata della Casa
8
spring mix, arugula, red grapefruit, raisins, EVOO, balsamic
vinegar

38

Margherita
our signature tomato sauce, mozzarella, basil

Linguini ai Gamberi/Vongole
24
jumbo shrimp sauteed in your choice of red, scampi or fra
diavolo sauce, tossed with linguini
Capellini Positano
28
angel hair pasta, jumbo crab meat lumps, black and green
olives, basil sauce, mozzarella


  


   

Pescatore
26
fresh whole little clams or mussels (depending on availability)
jumbo shrimp, calamari and scallops, in your choice of red,
white or fra diabolo sauce served over linguine
Conchiglie al Forno
20
pasta shells sauteed with pancetta, shallots and sage in
mascarpone cream sauce, finished in the wood oven with
fontina cheese
PENNE PUTTANESCA con SALMON
22
anchovies, capers, olives, chili flakes in our savory
pomodoro sauce
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