
                          

Antipasti
A little plate of mixed olives 4.50

Oven-Roasted portabella cap with fresh mozzarella 7.25

Duck liver paté with assorted condiments 7.50

Grape-braised pork belly over polenta 8.50  

Shepherds salad – mixed greens, ubriaco cheese, genoa salami, 
sopressata, grapes and walnuts with citrus vinaigrette 7.25 

Steamed Mussels in a tomato and fennel broth 8.50

Alici - Marinated white anchovies with roasted red peppers 7.25

Bruschetta with fresh mozzarella and tomato salad 6.75

Piccoli piatti - daily selection of Italian meats 10.00
        Piccoli piatti - daily selection of Italian cheeses 10.00

Primi
Creamy tomato basil soup 5.00

Butternut squash ra violi with brown butter and sage 11.00

Tagliatelle with house-made sausage and radicchio 11.00

       Gnocchi with shrimp, grape tomatoes and basil 10.75/14.75

Asparagus risotto with seared sea scallops 11.00/15.00

Fettuccine Bolognese 10.25/13.75

Secondi
Pesce del giorno/ prezzo di mercato

Grilled pork tenderloin brushed with mustard, black peppercorns, 
rosemary and garlic 17.25

Grilled beef shoulder tenderloin with gorgonzola butter 18.25

Milk braised pork shoulder with garlic, rosemary and onions 17.00

Pan-roasted duck breast with an apple cider reduction and root 
vegetables 19.25 

Slow-roasted lemon-thyme chicken with red potatoes 16.50

dolci
Please ask your server about tonight’s selections 


