Bruschette
37 Choice of Thuee  $15 Choice of Six

C[assica Fresh tomato, garlic & fresh basil

gamée’ci Roasted jumbo shrimp, tomato & hot peppers

Sa[mone Guacamole, hot fresh peppers and salmon tartar with spicy mango sauce
WOZZG’LG[[CI-BGS[[L'CO Roasted red peppers, mozzarella & basil pesto
pomoo{o’zini Roasted cherry tomatoes & fresh mozzarella

pa’zma Prosciutto crudo, Parmigiano Reggiano, baby arugula & spicy oil
Cap’zino con 7/]0(3(. Goat cheese, raisins & walnuts

po’ztoée[[o Roasted portobello & walnut with goat cheese and honey
,?icoi'ta Sautéed mushrooms & kale with fresh ricotta

2UCC/lini Grilled zucchini, smashed avocado & hot pepper

BCICOI’L Artichoke puree, bacon & parmigiano

pepe’zoncino Avocado, red onion, tomato with hot pepper

pem Roasted squash, fresh ricotta & pears

po/pette Mini meat ball with fresh tomato sauce & mozzarella

Soups

Sewing fo’z One $5.25 01 ﬁn Two $9.75
Zuppa di Pollo

chicken with carrots, celery and zucchini

Minestrone %,
(optional GF with no pasta)
Lucea eV

butternut squash

Toutellini in Brodo W)

cheese tortellini, spinach, tomatoes &
scallions in broth

Seafood 1)

shrimp, calamari, clams & mussels in broth

Pasta e S[agio[i

(optional GF with no pasta)

Ienticc/cie eV
lentil with onion & plum tomatoes

Crema di /3’10660[[ eV
:Zuppa di Mais eV
corn

Cipo[[a con .S)a[siccia

onion with crumbled sausage

Antipasti
Mini Arancini ( 5 ) ®

riceballs with fontina and peas served with tomato sauce

Mozzanella Fresca Fritta ) $250

homemade mozzarella breaded and fried topped
with fresh tomato sauce

$11.25

Calamari Fritti ©  $weso
served with a plum tomato sauce

po[ipo alla g’cig[ia e Sragio[i ©®  $i550
grilled octopus over cannelini beans

Polenta con gambe’zetti ©  $i00

n oalsa Kosa
soft polenta with a light pink shrimp sauce

Tagliere di Formaggi

Choose 3 $15
Choose 5 $20

]mported cheese board of your choice

GLUTEN FREE “ VEGETARIAN @ VEGAN
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