Pasta
g[uten ree options available, pkase advise when ouleung

Kisotto con Lucca e pa’tmigiano @ $15.00
with butternut squash and Parmigiano cheese
§nocc/u' at jung/ti W $us0

ina mushroom sauce

Iinguine con Gamée’zoni n Sa[sa ® $:6.00
Rossa Piccante e S)pinaci

with shrimp and spinach in spicy cherry tomato sauce

Iinguine alle /Vongole © $i550

with New Zealand clams in a garlic and ol
and white wine sauce

Spag/tet'ti con po[pettine $14.50

with baby meatballs in tomato sauce

Ohecchiette con Cime di Rabe $15.50

with sausage and broccoli rabe

,?igatoni con Salsiccia $15.50

with sausage & peas, in a fresh tomato sauce with a touch of cream

Ravioli con Mozzarella e Pomodoro W $150

topped with fresh tomato sauce & chunks of fresh mozzarella
finished in the oven

penne al[a /Voo{ka ® $15.00
’?igatom' ﬂo/ognese $15.00

[ )
Secondi
Sewed with potatoes & vegetaf:ks (f the Jay

Petto di Pollo con j.ung/u' $21.50

pan seared chicken breast with mushroom and scallion sauce

Petto di Pollo al Limone $21.50

roasted chicken breast in a lemon sauce and orange zest

Pollo all ’/49[1'0 e pazmigiano $23.50

breaded and fried chicken cutlet with a garlic and
parmigiano creamy sauce

Salmone con Gam[)e’zetti @V  $2650
salmon with chopped shrimp in a lite creamy sauce
Salmone al Limone W  $23.00

salmon with lemon and orange zest, chopped avocado,
peppers & red onion

Branzino al Vino Bianco e Capperi @  s2850

whole Branzino fillet with a white wine, lemon and capers sauce

Bistecea alla G’zig[ia con Patatine $25.00

grilled sirloin steak with fries

Contorni

Fies ® $6.00 Broceols

Lucchine Fitte O ¢85 Roasted Comn

fried zucchini

Mozzanella Sticks ® 875

with honey, mint and chili flakes

with homemade fresh mozzarella B’lOCCO[L. d[ ,?abe
served with tomato sauce g . .
) inact
Puré di Patate ®® $6.00 P :
mashed potatoes Cavoé{o’ze
cauliflower

@ VEGETARIAN @ VEGAN

Additional chavges may app[y to Gluten Free items

® $7.50
© $555

@ $9.50
® $7.50
) $7.50



