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White wine, lemon. herbs, Calabrian chili, grilled bread

MINI FLAT BREAD 17
Stracciatella cheese, sun dried peppers, caramelized onions. fresh herbs
BRAISED LAMB CROQUETTES 18

Caramelized onion. mint and curry feta. black lime (zatziki

HAND CUT FRENCH FRIES 15
Truffle aioli
HOUSE CHOPPED SALAD 10

Herbs, garbanzo, onions, tomato. feta cheese, balsamic dressing

Roasted mushrooms, baby peas. black truffle cream

BUCATINI

SPICY SALMON*OR SHRIMP BOWL 29

Jasmine rice, quinoa., mashed avocado

PARMESAN CRUSTED HALIBUT 36

Sautéed spinach, tomato, chives, white wine sauce
WILD STRIPED BASS 35
Braised mustard greens, bacon. heirloom beans, porcini mushrooms
HIDDEN FJORD SALMON* 34

Farro, Tuscan kale, blood orange. pomegranate

GRILLED MARINATED SKIRT STEAK* 36

Yucca fries, roasted tomatillo & avocado sauce

12 OZ. CAB STRIP STEAK*

Duck fat potatoes, lemon & horseradish brussels
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sprouts, smoked peppercorn sauce

ENTREE SALAD

T ER
RISTORANTE ITALIANDO

antipasti
TRUFFLED MACARONI & CHEESE 17 KUNG PAO BRUSSELS SPROUTS 17
Lumache pasta, fontina. pancetta. bread crumbs Peanuts. sesame, scallion
FRIED CALAMARI 21 EGGPLANT MEATBALLS 18
Sweet chili sauce, spicy tomato Harissa aioli, chopped vegetable salad
P.E.I. MUSSELS 18 WAGYU BEEF CARPACCIO* 19

pizze
MARGHERITA 20 ROASTED MUSHROOM 23
Shredded mozzarella or fresh mozzarella - basil Fresh thyme, black truffle, burrata
PEPPERONI 21 ITALIAN SAUSAGE 21
Caramelized onions, mozzarella, spicy honey Hot cherry pepper. red onions, mozzarella

pasta
PENNE POMODORO 21 RIGATONCINI BOLOGNESE 26
Tomato basil sauce Beef and vegetable ragu. herb ricotta cheese
PENNE ALA VODKA 23 ZOODLES 28
Pancetta, onions, spicy tomato cream Zucchini spaghetti, eggplant meathalls, cherry tomatoes, provolone
FOUR CHEESE BEGGARS PURSE 27 LINGUINE FINI 30

Italian sausage ragu, shallots, crushed tomatoes, Pecorino Romano

secondi

with chicken 29. shrimp 32. salmon 34. or bass 32
mixed greens. organic romaine, chopped. or arugula

Culinary Team:
Albert DeAngelis,
Matthew McNerney
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Eli Payes

Arugula, Grana Padano, caper berries, truffle vinaigrette

PORK & VEAL MEATBALLS 17

Cherry tomato sauce, whipped burrata

ARUGULA AND RADICCHIO SALAD 17

Honey roasted beets, whipped goat cheese, lemongrass vinaigrette
BABY MIXED GREENS SALAD 17
Walnuts, pomegranate seeds, banyuls vinegar, shaved Manchego cheese
HEART OF ROMAINE* 16
Croutons, Tuscan Kale, crispy parmesan, preserved lemon, Caesaur- dressing

Manila clams, garlic, olive oil. red pepper flakes. white wine, parsley
28

BONELESS SHORT RIBS 36

Parmesan polenta, organic baby yams, roasted cippolini onions

ALLEN BROTHERS 8 OZ. BURGER* 24
Pickled green tomato, peppadew mayo, beer cheese, hand cut fries

ROASTED AMISH CHICKEN 29
Roasted garlic mashed potatoes, chicken jus
CHICKEN MILANESE 29
Arugula, cherry tomato, mozarella

CHICKEN PARMESAN 29
Over linguine pomodoro pasta

CHICKEN SCARPARIELLO 29

Italian sausage, rosemary, cherry peppers, spinach
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increase your risk for-foodborme illness. Before placing your order; please inform:your server-if a person in.your party has afood allergy



