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*Gluten Free Quinoa

FRUTTASECCA®® .. . ... . ... . ... 12.00
Mixed dried fruit, mixed greens, goat cheese, walnuts & honey dijon

dressing

STAGIONE®® ... ... ... . ... ... .. 9.00
Mixed greens, tomatoes, carrots & cucumbers with balsamic dressing
BIETOLEG®.. ...y 4. 11.2

Mixed greens, roasted red beets, goat cheese, toasted walnuts, roaste
corn aitd tomatoes with honey dijon dressing

TRICOLORE® ... . ... ... . A W | | 11.75
Radicchio, bal%?ilzzru)gulaz e(?dlve, Gaeta olives and shaved
al3a

Parmigiano wi mic dressing

INSALATADIPERE®®. .. ... ... 11.75

ixed greens, red pears, gorgonzola and toasted pecans with lime
ressing

INSALATA CON FUNGHI®® ... 11.75

Mixed greens, portobello mushrooms, roasted peppers, toasted sun-
flowerSeeds &'mozzarella with balsamic ressing

REESAR TRl o R 9.75

Romaine hearts, ciabatta croutons, shaved Parmigiano

STEAK
BISTECCAEZOLA® ... .. ... ... ... ... 14.50

Roasted angus steak, mixed greens, cherry tomatoes, Gaeta olives red
onions & gorgonzola w/ balsamic dressing

0000000000 (Chicken Citlet oooosooocs
PARMASALAD 12.75

Chicken cutlet, romaine hearts, tomatoes, Gaeta olives, red onions,
roasted peppers & shaved Parmigiano with balsamic dressing

SALSALAD ................................ b 12.50

Chicken cutlet, mixed greens, red onions and tomatoes with
roasted garlic vinaigrette

DIROSASALAD ... ... 12.50
Chicken cutlet, mixed greens, tomatoes & goat cheese w/ balsamic dressing
SUSAN SALAD ... ... ... ... ... 12.75

Chicken cutlet, mixed greens, red onions, roasted hot peppers, roasted
corn, gorgonzola, tomatoes with balsamic dressing

OOOOOOOOOOOOOOOOO

CHICKEN
LD, o R Lo 1. 11.00

Grilled chicken breast with sautéed onions & fontina cheese on focaccia

POLLO EPOMODORO ... ... ... ... .. ... 12.50

Chicken cutlet with tomato sauce & mozzarella on ciabatta

POLLOESPINACI ... ... ... 11.00
Chicken tenders sautéed with spinach, fontina, white wine &garlic on round rustic

LRTINAGO . o 11.75
Grilled chicken, mozzarella, roasted peppers & baby arugula on focaccia

TRRINEE S e R 11.50

illed zucchini, mozzarella on ciabatta

Gr'ille(?chicken, black olive paste, gri
ANTHONY @®.. ... . 11.50

Grilled chicken, mozzarella,baby arugula, balsamic on krispina

““““““““““““““““““““““““ 11.25
Grilled chicken, Parma ham, mozzarella, baby arugula on krispina

HETC 11.75

DINE
grilled chicken, red onion,mozzarella, tomato on ciabatta

GUNEU‘_@% “““““““““ Lo OO oo BRI | & 11.75

Grlll_e% chicken, mozzarella, grilled zucchini, roasted pepper

on ciabatta

SAYONA® 1150
rilled chicken, mozzarella, roasted garlic aioli, tomato on ciabatta

HOGANS @ ... ... ... . 11.75

GrilTed chicken, marinated artichoke,sundried tomato, mozzarella,
asil pesto on ciabatta

guono@ ““““““““““““ 11.75
rilled chicken, roasted hot pepper, basil pesto, mozzarella, chopped

iceberg, tomato on ciabatta

BERUGIA® .......... .0 ..................¢Q.. 12.00
Grilled chicken, guacamole,chopped iceberg, mozzarella on rustic hero
BRATOR SR .. oy .. R 12.00

Chicken cutlet, fontina, red onion, roasted pepper, spicy artichoke
sauce on ciabatta

BIETROMSE T N L .. 12.00
Chicken cutlet, mixed greens, roasted pepper, mozzarella, herb mayo on ciabatta
REPERONI.. ..................................... ... 12.00
Chicken cutlet, mozzarella, roastedpepper, red onion on ciabatta
GOTOLETHAR e ... f. o och . il . 12.00
Chicken cutlet, mozzarella, tomato, red onion, herb mayo on ciabatta
PICCANTE SR b 1178
Chicken cutlet, mozzarella, mixed greens, spicy salsa aioli on ciabatta
BNCONATHRE S X o w R 12.00

Chicken cutlet, mixedgreens,mozzarella, roasted hot pepper, tomato on ciabatta

BOTTEGA
= —ES
ZALIAN GOURMEY

T2
QUALITY ety TRADE

Nt

Critteat (U Seafood

ROMANA CON GAMBERONI® . .. .. .. .. 14.50
LA BOTTEGA MINT SALAD® .................... . 12.75 Grilled shrimp, romaine hearts, fresh mozzarella, raisins, toasted
Grillgd chicke.n breast, romaine hearts, walnuts, raisins, fresh mint walnuts and tomatoes with balsamic dressing
& quinoa™ with mango dressing GAMBERONI E GUACAMOLE® 14.50
INSALATA DI POMODORO ® ... ... ... ... .. 12.50 Grilled shrimp, iceberg lettuce, guacamole, toasted almonds, cherry toma-
Grilled chicken, iceberg lettuce, fresh tomatoes, red onions, black toes and roasted hot peppers with lime dressing
olives, basil & fresh mozzarella, with balsamic dressing SALMONE E GUACAMOLE® 14.75
INSALATA di CARCIOFI® = 13.00 Roasted salmon, mixed greens, 5uacamole, hearts of palm & toasted
Artichoke hearts, baby arugula, grilled chicken, quinoa™, fresh sunflower seeds w/honey dijon dressing
tomatoes, red onion, hot peppers & fresh mozzarella with balsamic SALMONEEPERE® . 14.75
dressing Roasted salmon, baby spinach, endive, red pears, toasted pecans, roasted
INSALATA di QUINOA*® . . . .. ... 13.75 beets & cherry tomatoes w/raspberry vinaigrette
Q[uinoaj*, grilled chicken, romaine hearts, fresh tomatoes, avocado, INSALATA di CALARMARI® 14.00
black olives, almonds & cucumber with mango dressing Grilled calamari, mixed greens, olives, capers, sundried tomatoes
INSALATA di CAVOLO ®, ... . .. .. . ... ... 13.00 & scallions with lime dressing
Chopped organic baby kale, grilled chicken, red beets, fresh mango, INSALATA di MANGO e GAMBERI® 14.50
avocado & pecans with hongy dijon dressing Roasted shrimp, fresh mango, iceberg lettuce, cherry tomatoes & fresh
INSALATA di MANGO ® . 13.25 mozzarella with raspberry vinaigrette
C;'lhopped organic blalp) k;lz]qileshdgc:{ngo, grilled chicken, quinoa®,
cherry tomatoes, almonds & shredde
mozg}lrella with mango dressing ROASTED TURKEY
BVOGADO @, ..o i, 13.25  RyUCHETTA CON ZOLA ETACCHINO® 13.75

Grilled chicken, iceberg lettuce, shredded mozzarella, avocado, toasted
almonds & cherry tomatoes with balsamic dressing

Roasted turkey, baby arugula, endive, toasted pecans & gorgonzola

with roasted garlic vinaigrette

RUCOLA CAPRINOEPOLLO ® . . ... 1275  SpINACIETACCHINO® = 13.75
Grilled chicken, baby qru%ula, goat chee_se, sun-dried tomatoes Roasted turkey, baby spinach, goat cheese, sautéed mushrooms,

and toasted walnuts with balsamic dressing roasted corn, crispy bacon withg raspberry dressing

INSALATINA di POLLO® . . . . . . 1250  TACCHINO EAVOOCADO® . . 13.75

Grilled chicken, mixed greens, Gaeta olives, red onions, carrots and

Bacted almor B Ao Roasted turkey, mixed greens, shredded mozzarella, tomatoes, avocado,

sautéed mushrooms and roasted hot peppers with balsamic dressing

RUCOLAEFARRO .. .. .. ... ... ... ... 12.75
Grilled chicken, baby arugula, barl(?, cherry tomatoes, LA O ) 'qdd q—b qﬂ Sﬂ[ﬂd' QO QOO
%qrgor:fola; roasted hot peppers and hearts of palm with honey Chicken $4.00 o Turkey $4.50 Shrimp $5.00
jjon dressing {

Steak $6.00 » Calamari $5.00 * Salmon $6.00
POLLO E GUACAMOLE ®. .. ... ... .. ... ... .. 13.50 ) .
Grilled chicken, iceberg lettuce, guacamole, roasted hot peppers, Blackened Chicken $4.50 Cafun Style $1.00
shredded mozzarella and cherry tomatoes with lime dressing Blackbean Burger 4.50

A panini GReD CURED MEATS

”I/egetarian —=— RECCEORNe w0 . 0 0L 10.75

Parma ham, mozzarella, tomatoes & spicy aioli on focaccia

VITTORIA®®.....................}............... 11.25 ALABRIA 11.25
Artichoke hearts, sundried tomatoes, roasted peppers & baby gopressata, br@éh‘éés‘é & ffégh ‘témdfbe‘s‘bﬁfbc‘d‘c‘c{d ““““““ 3
arugula on focaccia MATT 1150
VEGETARIANO ® .. ... ... .. ... .. 11.25  Pumaham mozarella, tomato, herbmayo, romaine, roasted pepper, balsamic on ciabatta
Grilled mixed vegetables with fresh tomatoes & mozzarella on
rusti hero Bt N Lol s s B e
CAGLIARI @ . ... e Yo, ) 1A B T 11.00 pposcwTTO 11.75
]};resh mozzarella, sundried tomatoes, black olives & red onionson  Prosciutto crudo, mozzarella, tomato
‘ocaccia
PIPPO. . SRS & i, e e e MLE A 13.00
TRAPANI @l & ... A5 BE B e 11.00 Prqsciut&o crud?, mozzarellj sundried tomatp,épi? salsa aioli, red
Portobello mushroom, mozzarella, roasted peppers & sautéed onion, Gaeta olives, roaste ’hotpeppers on ciabatta
onions on focaccia BOLZANOSSSE.. ... o S e ), 1250
LABOTTEGAEGGPLANT @ 1100 jrporipdsmoked prosiyito (sheck), mozzarella, baby arugula, spigy
vaen rpasted egoplant with sautéed onions & black olives on S f d
0oy G00000000000  JEATOQOU  COCOCOCOCOOOO
LA BOTTEGA GOAT CHEESE® . ....... ... .. 11.00 NAPOLI 12.75
Goat cheese, sundried tomatoes, black olives, grilled zucchini & red onion 5 o R R G R o AR Podedn S
. Grilled shrimp, salsa aioli, baby arugula on round rustic
IASTI G .. 28 2. SNBTE. A Bt ooy, oy e I 13.75
LA BOTTEGA HALLOUMI®. ... ... 12.00 § y A ;
Grilled Hallfumielzese roatedleopi i oot it el Grilled shrimp, broccoli rabe, mozzarella, roasted hot pepper on ciabatta
arugula & fresh lemon juice on focaccia BPOLETO/@ 7 SR - " W& " 2 e | R 13.25
HALLOUMI AVOCADO ® 12.50 Grilled shrimp, baby arugula,guacamole on rustic hero
Grilled Halloumi cheese, avocado, sundried tomatoes & lemon AGRIGENTO ..........0..........................h..... 12.50
Juice on focaccia Grillled shrimg, Mﬁrinated artichoke, tomato, roasted garlic
C Y)Y TR W [ e 8.25 aioli on round rustic
;{VIozzarella, tomato, basil,extra virgin olive otl, balsamic on %M @W
rispina SANREMO G ... ... . . 12.25
PORTOBELLOG ... ... . . .. .. . ... 10.75 Roasted turkey, mozzarella,roasted hot pepper, guacamole on ciabatta
Roasted portobello, tomato, mozzarella on whole wheat FROSINONE® . . .. 12.00
TERRA GORME. = St e B SM. . " 12.25  Roasted turkey, crispy bacon,  smoked mozzarella, sautéed onion, herb
ﬁsasted ortobelloil blrocc;l)li rabe,roasted pepper, grilled zucchini, mayo on krispina
iago cheese on whole wheat SALERNO ' Ak B SRR S g 12.50
POTENZAR R o gon | R 11.00  Roasted turkey, chopped iceberg, s tomato, fontina, guacamole on rustic hero
Fried eggplant, mozzarella, tomato, basil on krispina S T E AK
FOGGIAI BT . v TS S 11.00
Fried eggplant, smoked mozzarella, «s black olive paste, sundried BISTEGGA @ . ... 13.00
tomato on krispina Roasted angus steak, sautéed onion, smoked mozzarella on ciabatta
SICILIARY My S | o oo RS S 11.25 BISTECCAE MOZZARELLAG ........................ 13.00
Fried eggplant, mozzarella and roasted peppers on krispina Roasted angus steak, mozzarella, roasted pepper on ciabatta
QUATTRO FORMAGGI ... ... .. .. . 11.00 BISTECCAE FUNGHI® .. ... ... .. . 13.00
Four cheese panino, brie, fontina, mozzarella, and asiago cheese, Roasted angus steak, fontina, sautéed mushrooms on ciabatta
grilled zucchini, spicy roasted pepper sauce on round rustic ALEXANDRO@® . ... ... .. 13.50
GUBBIO® . 11.00 Roasted angus ;teak, avocado, roasted hot pepper, romaine, tomato,
Rzasted Portobello, goat cheese, basil pesto, roasted pepper on whole red onion on ciabatta q)o r /€
wheat
VITTORIA .. IPTUTITIT SRt 11.25 tgenTINO®. . . 12.25
é:ilgcli‘l‘;’l kgnh;ggsc’cf,;md”ed tomatoes, roasted peppers & baby Slowly roasted porchetta, sautéed mushroom, smoked mozzarella on round rustic
ARDEGNA. ... .¢ . ... . .. ..........b. .. 12.00
weet sausage, mozzarella,roasted hot pepper on round rustic
H ASCARR” ™  EERC S Rl o 12.50
: Panini BaSKet : Slowly roasted porchetta, mozzarella, broccoli rabe, roasted hot pepper
Your choice ofpanlnl cut 1n quarters on round rustic
10 PANINI $95 // 5 PANINI $55.00 GELICTE . Th e e *R o 12.25




Bruschette

i T
= $7 Choice of Three / $13 Choice of Six
2 All topped with a balsamic reduction
= (f'LASSIGA ® COTI'A
£ [Fresh tomato, garlic, fresh basil lilte d mushrooms and kale
= GAMBE wit ffesh ricotta
= Roasted]umbo shrimp, tomato, hot 6“06"““' )
= peppers ril ed zucc(l{n}?(;t sneqas}el,e
= n
= MOZZARELLA - BASILICO © L bepp
= ﬁo steff red peppers, mozzarell BACON
= asil pesto Prtlchokepuree, bacon &
= POMODORINI REC
= Roasted lcherp) toma%es & fresh PEPPERONGINO )
E mozzarella ﬁlcﬁo(t)’ Zedgrmon, tomato
= PARMA Py
= Prosciutto di Parma, Parmlg PERA © y
= no Reggiano, baby arugula, ég Roasted squash, fresh ricotta &
Z spigy ot pears
= CAPRINO CON NOCI POLPETTE
Z Go tcheese, golden raisins Mini meat ball with 1}
= walnu ts tomato sauce & mozzarella
= PORT(]BELLO
= Rogsted ortobel o & walnut
E wlt goa cheese
T L L L L L T L L L L L L L (L L e
Vegetarian ‘Delight
GGPLANT VEGETARIANO ... .
autéed fresh tomatoes over a bed of grilled eggplant in
marinara
EGGPLANT PARMIGIANA ... ... . . . 19.00
IACK BEAN BURGER 4.00

vocado, tomato, romaine on a brioche bun served with
sweet potato fires

VEGETABLES SPAGHETTI . . L 20.00
Vegetables sautéed & thinly sliced in a marinara sauce
EGGPLANT ROLLATINI. ... ... ... ... . 20.00

PLAINVIEW SPECIALS
DI POLLO BURGER 16.00

Ground chicken homemade patb) cheddar bacon avocado lettuce,
tomato, herb aioli on a brioche roll served with sweet potato fries

CHEF’S BURGER 16.50

10 oz. Black Angus Bedf smoked bacon, crispy artichokes, fraz—

z]ed onions, lettuce and american cheese Served on a brioche
bun wlthﬁenchfrles

AMERICAN BURGER

Martin’s sesame bun, bacon, american cheese lettuce, tomato,
crispy onions and served with french fries

BBQ BURGER 16.50
Cheddar cheese, bacon, lettuce, tomato, red onions and pickles,

with BBQ sauce served with french fries

BUFFALO CHICKEN ‘ .14.00
Buffalo chicken, avocado, tomato fontlna cheese, blue
cheese dressmg on ciabatta

CHICKEN MARSALA ... ... ... ......14.00
Battered chicken, fresh mozzarella, mushrooms, marsala sauce
on ciabatta

CHICKEN ALAVODKA ........................ 14.00
Chicken cutlet, fresh mozzarella, shaved parmigiano,
vodka sauce on a ciabatta

PHILLY CHEESE STEAK .............. ... . 14.00
Philly steak, red peppers, sauteed onions, spicy mayo on
ciabatta

HANG OVER BURGER . .. ..16.00

8oz burger topped w/ bacon, amerlcan,fned egg, Iettuce + tomato on
brioche. Served with french fries

Pizzette
GF +2 // Cauliflower Crust +3

CLASSICA ... .. ... ... ... 15.50
Tomato sauce & mozzarella

MARGHERITA ... .. . ... .. ... .16.00
Fresh tomato sauce, mozzarella and fresh basil
MELANZANE E PEPPERONI 16.50

Fried eggplant, roasted red peppers, three cheese blend over

marinara

BUFFALO CHICKEN ... . .

Buffalo chicken, mozzarella and blue cheese

SALSICCIA E POLPETTE -17.00

Sweet sausa%) 2ground beefmeatballs over marinara and
three cheese bl

VEGETALI MISTI.

Fresh mozzarella over zucchml, roasted red peppers,
mushrooms and marinara

MARSALA .. ...} ... ... .w»w. ..

Chicken with mushrooms and marsala sauce

BBQCHICKEN. ........................... ...
BBQ style chicken, mozzarella

¥ GAULIFLOWER PIZZA .. ... ... . ... 18.50

R Raddichio, mushrooms, cauliflower, prosciotto, mozzarella

-17.00

-16.50

-17.00

-17.00

s

SS

OCTOPUS SALAD

Mesculin greens tossed with tomatoes, onions, peppers, hearts palm & celery.
Top with grilled octopus in a lemon oil dressing

ZUCCHETINE SM 12.50 LG 18.00

Grilled zucchini, homemade ricotta,pecorino romano, shaved parm,
balsamic glaze

STUFFED AVOCADO

Rlé)e avocado, red onion, shrimp, chopped tomato, olive oil, lemon,
balsamic

MOZZARELLA CAPRESE . 12.00

Fresh homemade mozzarella, tomato, roastedpeppers, baszl balsamlc
drizle

HOMEMADE CRISPY MOZZARELLA ... ... ... .. . 12.00
BURRATA ... .. ... ... ... SM 13.00 LG 18.00
Prosciutto, tomato and balsamic reduction

CARCIOFI GRIGLIATO ...................................... 14.00
Grilled artichoke hearts over a bed of arugula topped with a

balsamic reduction

RICE BALLS .SM 12.00 LG 18.00

Fresh mozzarella, chopped beefandpeas served with marinara

SPECIALTY STEAKS

NEWYORK STRIP ... ... 28.00
RIB EYE] S " ot .« N5 28.00
SKIRT } S Lo .. ... 0 27.00
FILETMIGNON ... ... .. . ... 28.00
Steak House Style. Served with roasted potatoes and

choice of veggies
Q>

The Classics

CHICKEN PARMIGIANA .. = . . 22.00
MARSALA .....................F. ... 22.00
FRANCESE ... .1 ... . 22.00
VEAL PARMIGIANA. .. . . . 23.00
FRANCESE ... ... .} ... ... 23.00
MARSALA . . . . 23.00
SHRINE S P> A o B +1.00

Parmigiana served with pasta, substitute vegetables $3.00 add'l
Francese and Marsala served with vegetables and potato,
substitute with pasta $3.00 add’l

Homemade “Pasta

CHEESE RAVIOLI
Melted fresh mozzarella

TRUFFLE BEEF RAVIOLI

Beef stuffed, in a brandy demi laze with mushrooms and
topped gth truffle oil 4 £

RIGATONIVODKA ... .. ... . ... .. ...

CAPELLINI SICILIANA .. ... .. .. ...
Light marinara, eggplant, fresh mozzarella

CAPELLINI PRIMAVERA . ... . .. .

Garden veggies, sautéed in garlic & oil or marinara

20.00
19.00

20.00

PAPPARDELLE BOLOGNESE ... ... ..

Traditional meat sauce, with a touch of cream

20.00

LASAGNA , ... J.. .0 ... 123.00

Meat sauce, fresh ricotta, melted mozzarella and served with

a side of vegtebale spaghetti
LINGUINIVONGOLE .. ... ... . .

ite or re

FRUTTA DI MARE

Shrimp, clams, calamari and mussels served in your chozse of
red sauce or Fra Diavolo

21.50

PENNE CHICKEN BOLONESE

Traditional chicken meat sauce, touch of cream and topped
with parmagglano shavmgs

ORECCHIETTE

groclcoll rabe, sausage, cherry peppers and tomatoes in garllc
ol

BAKED ZIT1 ITALIANO
Pomodoro, fresh ricotta, eggplant, melted mozzarella

SPAGHETTI & MEATBALLS .21.00
GNOCCHI POMODORO 1.50

Tomato chunks in marinara wzthfresh basd ﬁesh mozzarella

and grilled chicken
RISOTTO FUNGHI

Fresh porcini mushrooms, prosciutto in a brandy cream sauce

RISO'ITO ITALIANO .

Plum tomato sauce sauteed peppers & onions topped wlth
sweet sausage and melted mozzarella

RIGATONI PESTO .24.00

Fresh pasta with shrlmp sun—dried and cher!y tomatoes in a
pesto basil sauce

Antipasti

=

MEATBALLS ... ... ... .SM13.50LG 18.00
Mini meatballs served with a scoop of ricotta cheese

CHICKEN MEATBALLS. ... 13.00
FRIED CALAMARI . ... ... ....................14.00
ARRABIATA STYLE . ...............................1450
Cherry peppers in a light marinara

BAKED CLAMS L. R . 14100
Fresh seasoned little necks garhc o oil, Teinon

MUSSELS . e o 00013100
Fresh tomato sauce orgarhc and 011

SAUSAGE SPRINGROLLS .. ... .. .. 13.00

Sausage and peppers, mozzarella, broccoli rabe and onions

Soup Specials
Homeade Soups Made Fresh Daily
Cup $5.25 - Bowl $6.25
Ruppe di Mare Made To Order
20 min preparation - Bowl $15

Chef's Creations

él|||||||||||||| |||||||||||||||||||||E
= VEAL CAPRESE. 2200 =
= Sauteed scallopini topped with tomato & melted fresh =
E mozzarella in a shallot brandy demi glaze E
= POLLOTOSCANO. ... ... . . 2250 =
S Sautéed chicken and sausage with crispy potatoes and i
E broccoli in a lemon white wine sauce E
= SAUSAGE AND PEPPERS PARMIGGIANO 21.00 =
S Crumbled sausage and bell peppers marinara & melted =
E mozzarella served with a side of pasta E
= POLLOTRECOLORI. . .. . . . . 2250 :
S Seared chicken with broccoli, fresh mozzarella, roasted peppers =
= with lemon andgarlic & oil sauce =
= POLLO MILANESE . ... .. . 23.00 :
= Tenderized chicken filet, topped with sicilian arugula salad in a z
= lemonuwine dressing =
= GRILLEDSALMON .. ... .. . 26.00 :
= Grilled vegetables, balsamic glaze =
= CRUSTEDSALMON .. 26.00 =
= Seared salmon, zucchini, garlic & oil served with =
= spinach & frazzeled potatoes =
= SHRIMPOREGANATA . . . 2400 -
= Topped with crispy breadcrumbs, served over a =
= lemon white wine sauce E
= POLLOCARCIOFI . . . . .. . . 2250 =
E Chicken ﬁlet topped with artichokes, roasted eppers and =
= asparagus, in a white wine lemon sauce, served with roasted =
S potatoes =
= CHILEAN SEABASS . 20.00 -
= Almond crusted topping with crispy onions and a balsamic =
E glaze served with lentil, vegetables and roasted potatoes =
A R

\/@—\g}\/

CONTORNI

ASPARAGUS . .. . ...
BROCCOLIRABE ... .9.00
BRUSSEL SPROUTS ... .9.00
FRENCHFRIES ... ... . 8.00/12.00
FRIED ZUCCHINI ... . . ... .9.00
MASHED POTATOES ... . .9.00
MIXED VEGETABLES ... .. .9.00
MAC & CHEESE ... ... 10.00
PANCETTASPROUTS .. ... . . .9.50
ROASTED POTATOES ... ... .. . 8.00
SAUTEED SPINACH ... . . . 9.00
SAUTEED BROCCOLI ... ... .. .. 9.00
SWEETPOTATOFRIES. ... .. .. 8.00
TRUFFLEFRIES . . ... . . 850/12.50
TUSCAN FRIES ... 9.00



