Cold Small Plates

Antipasti nine/ PP

assortment of cured meats, imported cheeses,
marinated vegetables

Carpaccio® eight
shaved beef tenderloin with grana padano,

micro arugula, porcini aioli

Roulade six

speck, arugula, roasted red peppers and

grana paclano

Vitello Tonnato nine

thinly sliced roasted veal with creamy tuna sauce

Rollatini  # five
grilled eggplant, herbed goat cheese,

kalamata olives
HotSmall Plates
Calamari nine

sun-dried tomato citrus pine nut butter sauce

Cozze nine
steamed mussels with white wine, tomato,

8arlic and black pepper
Spiedini Milanese ten

crispy breaded veal skewers with lemon sauce

Gam]aeroni nine

pancetta wrapped shrimp with orange

and brandg 81aze

Olives & five
marinated and roasted kalamata

and castelvetrano olives

Melanzane % six

breaded eggplant with tomato sauce,

mozzarella and basil

Funghi Ripieni ten

roasted shitake mushrooms stuffed

with osso buco and boschetto cheese

Conglariinos

Pizza
Da Vinci market
create your own masterpiece
Margherita ten
mozzarella, basil, tomato
Piccante twelve
spicy Italian sausage, sopresetta, mushrooms,
tomato, mozzarella
Funghi X twelve
white pizza, portobello and shiitake mushrooms,
trutfled arugula

Pasta
Paccheri * seventeen

fresh tomatoes, basil, smoked mozzarella, red chili flakes
Spélgl‘lettini nineteen
house-made meatballs, fresh tomato sauce, basil
Linguini twenty-six

clams, mussels, scallops, shrimp, spicy tomato sauce

Papparclelle twenty
wide egs noodles, classic ]oolognese meat sauce
Lasagna twenty-two

house-made pasta, spicecl beef, veal, ricotta, mozzarella
Ravioli eighteen

spinach and ricotta stuffed pasta, tomato, butter, basil

*Whole wheat Spaghetti is available upon request

Q& Vegetarian Selection

Salads

Caprese * nine
vine-ripe tomatoes, fresh mozzarella, basil,

extra virgin olive oil

Tricolore % seven

romaine, radicchio, endive, kalamata olives, tomato,

blue cheese, pine nuts, balsamic vinaigrette

Barbabietole LN nine

roasted beets, arugula, candied walnuts,

gorgonzola dolce, vanilla walnut oil

Caesar ® six
romaine, garlic croutons,

house-made caesar dressing, parmesean crisp

Entrees
Salmone” twenty~seven

8rillec1, fava bean, shiitake mushroom, red onion,

balsamic braised cipolini onion

Vitello twenty~-nine
veal scallopine, piccata, marsala, parmigiano

or milanese style

Pollo twenty~two

chicken scallopine, piccata, marsala, parmigiano

or milanese style

Capesante* thirty~two
seared sea scallops, wild mushroom risotto,

white truffle oil

Osso buco thirty~four
braised veal shank, saffron risotto, gremolata

Anatra’ twenty-~six

roasted duck breast, butternut squash risotto,

cherry foie gras sauce

These items can be served raw or undercooked.” Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
Persons with allergies and special dietary restrictions, please be aware that an ingredieuts list of all menu items and all specials is immediately available to you upon request.
As a courtesy to others, please refrain from using cellular phones in the dining room



