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I N S A L A T E
kindly choose two

Chickory Caesar
Gem Lettuce, Endives, Toasted Garlic Crumble,

Anchovies, Reggiano

Tuscan
Mixed Greens, Kalamata Olives, Polenta Croutons,

Roasted Garlic, Grape Tomatoes,
Fresh Cherry Mozzarella, Balsamic Vinaigrette

Arugula & Fennel
Citrus Supreme, Pistachios, Ricotta Salata, White Balsamic

Minestrone
Escarole, Cannellini Beans, Pine Nut Pesto

P I A T T I
kindly choose three

Gril led New York Str ip(+$10)
Herb Roasted Potatoes, Brick Oven Vegetables, Salsa Verde

Pan Roasted Faroe Island Salmon
Eggplant Caponata, Toasted Pine Nuts, Salmoriglio

Chicken Parmesan
Fresh Mafalda Pasta, Mozzarella, Marinara, Parmigiano

Eggplant Lasagna
Provolone, Mozzarella, Tomato Butter

Rigatoni  all  Gricia
House Made Rigatoni, Guanciale, Black Pepper, Pecorino

Ragu Bolognese
Hand Made Tagliatelle, Ricotta, Parmigiano

Potato Gnocchi
Hot Italian Sausage, Broccoli Rabe, Cippolini Onions, Gorgonzola Fonduta

Chocolate & Butterscotch Budino
Whipped Cream, Amarena Cherries

Tiramisu
Chocolate Sauce, Crème Anglaise

Bocce Ball
Chocolate Sauce, Crème Anglaise

D O L C E

V E R O N A  -  $ 5 0  M E N U

kindly choose two


