Pasta
gluten ee options available, please advise when ovdering

Risotto con Lucea e pa’zmigiano W $i5.00
with butternut squash and Parmigiano cheese
gnocc/u’ at jung/u' W $us0

in a mushroom sauce

Iinguine con gamée’zoni in Salsa @ $6.00
Rossa Piccante ¢ Spinaci

with shrimp and spinach in spicy cherry tomato sauce

Iinguine alle /Vongole W $i550

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

Spag/cetti con po[pettine $14.50

with baby meatballs in tomato sauce

Ohecchiette con Cime di Kabe $1550

with sausage and broccoli rabe

’?igatom' con Salsiccia $15.50

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

Ravioli con Mozzarella e Pomodoro W $1.50

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

penne a[/a /Vodka ® $15.00
’?igatoni ﬂolognese $15.00

[ )
Secondi
Served with potatoes & vegehzb[es of the rﬁ:y

Petto di Pollo con j.ung/li $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 pa’zmigiano $23.50

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

Salmone con gamée’zetti W  $2650
salmon with chopped shrimp in a lite creamy sauce
Salmone al Limone @W  $2300

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

Branzino al Vino Bianco e Capperi @ $:850

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

S[’ues @ $6.00
Luechine Fitte ® $8.25

fried zucchini

Wozzanella Sticks ® $8.5

with homemade fresh mozzarella
served with tomato sauce

Puré di Patate @ 3600
mashed potatoes

Broceols @O 50

,goasteo[ Con oW $5.75

with honey, mint and chili flakes

Broceoli di RKabe @D 5950

.S)pinaci 1) $7.50
Cavoélio’ze @O 50
cauliflower

Ceci al Forno e WV s650

oven roasted chickpeas



