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CARRYOUT STOREFRONT

et

OPEN MONDAY THROUGH SATURDAY
FROM 10AM TO 10PM.

PLEASE CALL 248.360.4150 TO PLACE AN
ORDER AHEAD.

INSALATE | S22

TUNA PASTA SALAD $13/LB

Sour cream, mayonnaise, dill, lemon juice, Tabasco

HOUSE SALAD $16/LB

Spring mix, apples, carrots, hazelnuts, mozzarella, dried
cranberries

MEDITERRANEAN SALAD $12/LB

Cucumbers, tomatoes, feta, onions, lemon vinaigrette

KALE SALAD $12/LB

Chopped kale, quinoa, tomato, garlic, lemon juice

CELERY & OLIVE MEDLEY $12/LB
CAPRESE SALAD $12/1B

Buffalo mozzarella, heirloom tomatoes

MACARONI | 222

RIGATONI AL BOSCO $20/1B

Truffle, mushroom, demi-glaze, tenderloin.

PESTO TORTELLINI $13/LB

Sun-dried tomatoes, parmesan,
mozzarella, nut-free pesto

SIX-LAYER MEAT LASAGNA $14/1B

Tomatoes, bolognese, mozzarella

PASTA CARBONE $16/LB

Fresh pasta in a spicy vodka sauce.




P 22

SHRIMP SICILIANO $26/LB

Lemon buerre blanc, bread crumbs, parmesan

CHICKEN FLORENTINE $18/LB

Spinach, ricotta, breaded

CHICKEN SKEWERS $18/LB

Onions, red peppers, Amish chicken, sweet chili sauce

BEEF SKEWERS $26/1B

Same preparation as chicken skewers, made with prime
tenderloin

HUNGARIAN SAUSAGE AND PEPPERS $12/LB

Fresh Hungarian sausage, sautéed sweet peppers, and
onions

GRILLED SALMON $15/EA

Simply grilled

SWEET CHILI SALMON $15/EA

Sweet chili, garlic.

CHICKEN CORDON BLEU $18/LB

Breaded, filled with ham and cheese

AURORA CHICKEN $16/LB

Breaded, served with zip sauce

POLLO LIMONE $16/LB

Sautéed organic chicken with lemon, capers, artichokes,
and white wine

POLLO PARMIGIANA $I8/LB

Lightly breaded organic chicken, Havarti cheese,
tomatoes, and Parmigiano cheese

MEATBALL SICILIANO $3/EA

Bread crumbs, parmesan

ARANCINI PRIMAVERA $3/EA

Peas and mozzarella saffron risotto balls, parmesan,
fresh tomato sauce, extra virgin olive oil

CAESAR WRAP $13/FA

Crisp romaine, shaved Parmigiano Reggiano, house
croutons, Caesar dressing, wrapped in a tortilla with
grilled chicken

EGGPLANT PARMIGIANA $14/EA

Breaded eggplant topped with house marinara,
parmesan, and crispy spinach




PUIA | 22

MARGHERITA | 14

san marzano tomato, fresh
mozzarella, fresh basil, evoo

MEATS AMORE | 18

genoa salami, pepperoni, fennel
sausage, mozzarella, micro greens

TRUFFLE | 19

wild mushrooms, mozzarella,

SHRIMP PESTO | 21

shrimp, house-made nut-free
pesto, sauteed onion, fresh
mozzarella, micro greens

PRIMAVERA | 15

caramelized onion, spinach,
roasted garlic, mozzarella cheese

AMERICANO | 15

pepperoni, mozzarella, tomato sauce

PLEASE CALL FOR OUR SIGNATURE [TALIAN
SANDWICHES SELECTIONS.
ALL SANDWICHES $18

OPEN MONDAY THROUGH SATURDAY
FROM 10AM TO 10PM.

PLEASE CALL 248.360.4150 TO PLACE AN
ORDER AHEAD.



ANTIPASTY | 7

FRITTO MISTO | 20

crispy fried calamari, shrimp, zucchini,
peppadew peppers, ammoglio
DFA

SAUSAGE & PEPPERS | 18

italian sausage, hungarian hot peppers,
fresno pepper tomato sauce, rosemary
DFA, GFA

ARANCINI PRIMIVERA | 15

peas & mozzarella saffron risotto
balls, parmesan, fresh tomato
sauce, evoo

MEATBALL SICILIANO | 18

house-made prime beef and veal
meatball, tomato basil sauce, mornay
DFA

SHRIMP DIAVOLA | 21

sautéed jumbo tiger shrimp, spicy
diavola sauce, crostini

BURRATA AL PESTO | 19

d.o.p burrata, cherry tomatoes, toasted
bread, balsamic reduction, fresh basil
GFA

SOUP OF THE DAY | ¢

made fresh daily, inspired by seasonal ingredients

INSALATE | C=44

RAINBOW | 18

heirloom beets, orange segments,
cherry tomatoes, goat cheese,
creamy orange dressing
DFA, GFA

AURORA | 18

baby romaine, ceci beans, salami,
mozzarella, roasted peppers, beets
marinated olives, lemon vinaigrette

CESARE | 17

traditional caesar salad
GFA



MACARONI | 2272

PASTA CARBONE - 27 |33

fresh pasta, spicy vodka sauce

TAGLIATFLLE BOLOGNESE | 25

house-made veal & beef
bolognese sauce

FRUITTI DI MARE |37

fresh linguine tossed with shrimp, mussels,
baby clams, calamari, fresh herbs, chili
peppers, evoo, toasted bread crumbs
DFA

FETTUCCINE ALFREDO |34

cream, butter, parmigiano
reggiano

RIGATONI AL BOSCO | 38

tenderloin tips, wild mushroom,
truffle demi glace, cream sauce

TRUFFLE RISOTTO - 29 | 37

wild mushrooms, shallots,
parmigiano reggiano, truffle oil

CONTORM | $24

PATATE FRITTE | 11

hand cut truffle parmesan fries
GFA, DFA

CORN DOLCE | I1

sweet corn, butter, parmigiano
GFA, DFA

MASHED POTATOES | 8

yukon potatoes, grated parmesan,
maldon salt Gra, DFA

CARAMELIZED BABY CARROTS | 9

brown sugar, butter,
grand marnier liqueur
GFA

BRUSSELS SPROUTS | 11

butter, garlic
GFA

PATATE | 8

crispy fries
GFA, DFA



STEAKS | B

ALL STEAKS ARE USDA PRIME CUTS
SERVED WITH SIZZLING SIGNATURE ZIP SAUCE
ALL STEAKS ARE A LA CARTE

80 FILET | 49

1807 RIBEYE | 79
1207 FILET | 69
1407 NEW YORK STRIP | 69

SE A

SALMONE SCAMPI | 32

pan-seared faroe island salmon
fillet, traditional scampi sauce
GFA, DFA

WHITEFISH SICILIANO | 20

fresh lake superior whitefish, lightly
breaded & oven baked, ammoglio, evoo
GFA, DFA

BRANZINO ALLA GRIGLIA | 49

grilled mediterranean sea bass,
fresh lemon, evoo

PATTA | 722

@ POLLO LIMONE | 28

sautéed organic chicken, lemon,
capers, artichoke, white wine
GFA

VEAL LIMONE | 35

lemon, butter, white wine

POLLO PARMINGIANA | 30

lightly breaded organic chicken,
havari, tomatoes, parmigiano cheese



