SPECIALS

SOUPs
SEAFOOD SOUP 17.95
Combination of clams, shrimp, mussels, calamari and mixed vegetables in a fish broth

BEEF SOUP 10.95
Shreds of beef, celery, carrots, onions and pasta in a beef broth

APPETTIZERS

WINGS AL BALSAMICO 22.95

8 chicken wings pan fried, coated with a spicy balsamic reduction served with ranch, celery and
carrots

FENNEL SALAD 24.95
Thin slices of fresh fennel, red onions, radicchio and apples tossed with extra virgin olive oil and
white balsamic topped with crumbles of fresh goat cheese

BURRATA DI BUFALA 26.95
Fresh Buffalo Burrata served with thin slices of prosciutto, avocado, tomatoes, olives and flamed
roasted peppers drizzled with a black balsamic glaze

PASTA

PAPPARDELLE RECOLETA 27.95 ﬂTryourHomemade Pastanl

Homemade pappardelle pasta with shrimp, arugula, artichoke, cherry tomatoes and basil
garnished with cubes of fresh mozzarella

FETTUCCINE Al PORCINI 24.95 ﬂ Make this dish with our Homemade Pappardelle pasta +3.00 ]
Cubes of chicken, oyster & domestic mushroom and scallions in a porcini cream sauce

ENTREES

GALLETTO ALLA RUSTICA 28.95

Whole Cornish hen marinated with garlic, lemon juice and fresh rosemary grilled to perfection
with potatoes, cherry tomatoes and onions

PORK CHOP SEMI-FREDDO 28.95
Tenderized pork chop breaded and baked topped with radicchio, endive, arugula, cherry
tomatoes and cubes of fresh mozzarella

SALMONE AL CARTOCCIO 34.95
Filet of salmon, mussels, shrimp, calamari, fresh fennel and chopped topped wrapped with
aluminum foil and baked

ENTREES ARE SERVED WITH CHOICE OF ONE
Pasta - Salad - Soup - Roasted Potatoes - Sauteed Vegetables

*kk

***We have Gluten Free Oreo Cheese Cake and Gluten Free ltalian Cheese Cake Homemade



