ALL DINNERS BEGIN WITH WARM BREAD AND WHIPPED GARLIC BUTTER

PASTA
GLUTEN - FREE PENNE DD, 3. LiNGUINT . 28.

LINGUINE WITH SAUTEED SHRIMP

CAVATELLI. 25 .
5 POMO CONFITE (SLOW ROASTED TOMATOES)

ARTISANAL FRESH PASTA WITH SPINACH , & GARLIC IN A BUTTERY WHITE WINE SAUCE

MUSHROOMS , BUTTERNUT SQUASH ,

& GARLIC IN A PARMESAN CREAM SAUCE PAPPARDELLE . 28 .

ADD CHICKEN . 4 . /ADD SHRIMP . 6 . HANDMADE PAPPARDELLE PASTA
BRAISED WILD BOAR IN A TOMATO SAUCE

WITH MUSHROOMS, CARROTS & PEAS
Raviori p1 Zucca . 25 .

BUTTERNUT SQUASH STUFFED RAVIOLI Fusicir. 28.
IN A BROWN BUTTER SAGE SAUCE FUSILLI PASTA WITH A SAUSAGE RAGU
WITH ROASTED ASPARAGUS TOPPED WITH HAND DIPPED RICOTTA
ADD CHICKEN . 4 ./ ADD SHRIMP . § . CRISPY PROSCIUTTO & FRESH BASIL
SECONDI

ENTREES PESCARE . 34.
BistECca . 36. SEARED SCALLOPS
PAN SEARED BONELESS RIB EYE STEAK IN A TUSCAN STYLE CREAM SAUCE
ROASTED AUTUMN VEGETABLES & ASPARAGUS WITH HERBED BASMATI RICE

& ROASTED ASPARAGUS

GALLINA . 28.

SPEZZATINO - ITALIAN CHICKEN STEW WITH RisorTo. 28.
SLOW ROASTED VEGETABLES & WHITE BEANS CREAMY PARMESAN RISOTTO
ATOP CRISPY ROASTED POTATOES WITH SAUTEED CREMINI MUSHROOMS

& ROASTED ASPARAGUS

PIZZA

A PERSONAL 10 INCH PIZZA SERVED ON HANDMADE DOUGH
OR GLUTEN FREE CRUST ADD . 3.

MARGHERITA . 14 .

FRESH MOZZARELLA , TOMATO SAUCE & BASIL SeasoNar P1zza . 16.
SaLsiccia . 16. PUMPKIN , FRESH MOZZARELLA , RICOTTA ,
FRESH MOZZARELLA , TOMATO SAUCE , SAUSAGE & HAZELNUTS , ARUGULA & HONEY
PESTO

FIUGGI SPARKLING - I LITER . 4 . BEVANDE

FIUGGI MINERAL - I LITER. 4 .

PICCOLO MIMOSA . §.

RED WINE & BERRY SANGRIA . 8 .
SICILIAN LIMONATA - CAN . 3.

LEMON BASIL WHITE WINE SPRITZER . § .
SICILIAN BLOOD ORANGE - CAN . 3.
PICCOLO SHIRLEY TEMPLE. 4 .
FRESH BREWED ICED TEA . 2.

FOUNTAIN SODA . 2. ALSO AVAILABLE IS A FULL WINE & BEER MENU

. COKE . DIET COKE . SPRITE . SWEET TEA .



