I Piatti D’ Apertura appetizers

Melanzane alla Griglia grilled baby eggplant with roasted peppers
& fresh mozzarella. 8.

Anitra al forno roast duck over a bed of spring mix with goat cheese
& strawberries in vinaigrette. 9.

Bruschetta con Pomodoro toasted bread topped with fresh tomato,
onion, olive oil & Basil. 6.

Calamari Dorati fried calamari with spicy tomato sauce. 8.
Cozze Aromatizzate mussels in white wine, garlic & herbs. 8.
Pasta e Fagioli pasta & bean soup. 6.

Minestrone mixed vegetable soup. 6.

Insalata salads

Insalata Gorgonzola spring mix with gorgonzola cheese, roasted
walnuts, pears, red onion with balsamic dressing. 8.

Insalata di Spinaci spinach with sautéed mushrooms, bacon &
warm balsamic sauce. 7.

Insalata Cesare classic cesare salad. 6. With grilled chicken 12.

I Piatti Principali main course

Pollo ai funghi morsels of tender chicken with mushrooms &
marsala wine sauce. 14.

Pollo della Nona morsels of tender chicken with prosciutto,
garlic,onion, tomato & red wine vinegar. 14.



Scaloppine alla Bolognese veal scaloppini with prosciutto &
fontina cheese in white wine. 20.

Bistecca di Manzo center cut 12-140z prime Black Angus steak.
24.

Costoletta di Ripiena veal chop stuffed with prosciutto & cheese in a
wine sauce with mushrooms. 34.

Gamberi con Capperi shrimp dipped in egg batter with white wine,
lemon & capers. 20.

Melanzane al Parmijiano eggplant parmijan. 12.

Penne alla vodka. Penne pasta in a pink vodka cream sauce. 12.
Capellini with fresh tomato sauce & basil. 12.

Linguini alle vongole linguini in white clam sauce. 14.
Fettuccine al Ragu di Carni traditional Bolognese sauce. 12.

Trenette alla Vecchia Maniera with prosciutto, mushrooms &
peas in a cream sauce. 12.

Spaghetti alla Contadina gaeta olives, capers, onion, garlic &
tomato. 12.

Risotto ai Funghi Arborio rice with mushrooms in a light cream
sauce. 12.

Ravioli alla Panna cheese ravioli with gorgonzola cream sauce,
walnuts & fresh tomato, 12.



