P

dinner menu
Soups

Soup of the day or Pasta & fagioli

$ 8.00

Appetizers
KALE GOAT CHEESE SALAD

$10.95

BOSTON STILTON SALAD

$12.95

ARUGOLA-RADICCHIO PARMIGIANO

$ 9.95

CALAMARI FRITTI

$11.00

(kale salad ,goat cheese, beats ,roasted peacans in a home made citrus dressing)
(boston lettuce ,stilton cheese, pears, walnuts in a raspberry dressing)
(house vinaigrette dressing and parmigiano shavings)
(crispy and served with our own deep sauce)

Martinis (2 oz.)

Carne e Pesce
BISON SHORT RIBS

$31.00

PETTO DI POLLO SUPREME

$24.50

(oven roasted in port-red wine reduction, served with sweet potatoes and polenta)

(chicken breast supreme,stuffed with ricotta,mascarpone and roasted red peppers,in a
honey mushrooms sauce)

BISTECCA DI MANZO AI FERRI

10OZ $ 28 .00 12OZ $33 .00

(new York cut angus strip loin steak, served with your choice of 3 sauces)
Peppercorn or gorgonzola or mushrooms

ARGENTINEAN BARBEQUE FOR TWO (PARRILLADA)

$59.95

FINOCCHIO SALAD

$ 9.95

CAPESANTE WITH LEMON ZEST

$14.95

VEAL SKIRT-ARUGOLA

$23.50

BUFFALA CON CROSTINI

$13.95

HALIBUT PRIMAVERA

$30.00

BRANZINI ALLA GRIGLIA

$31.00

(seared bay scallops, with figs balsamic and lemon zest)
(Mozzarella di buffalo served with herb pesto crostinis)

SPIEDINI DI AGNELLO

(grilled lamb kabob with aioli sauce and Polenta)

$13.95

FORMAGGI MISTI E INVOLTINI DI FICHI E PROSCIUTTO FOR TWO $ 26.00
(mixed aged cheeses and prosciutto wrapped figs)

BRUSCHETTA

$ 5.00

COZZE

$10.00

(traditional or roasted pepper and goat cheese)
(Mussels in a spicy tomato sauce or in a Sambuca saffron with vegetable julianne )

Pasta and Rissoto

(Grilled veal skirt topped with chimichurri, arugula salad and home sweet potatoes)
(Wild caught Halibut, baked in acartoccio primavera sauce)
(Mediterranean grilled sea bass)

Pizza

MARGHERITA

$12.00

$26.00

QUATTRO FORMAGGI

$15.00

STROZZAPRETTI ENNA

$20.00

QUATTRO STAGIONI

$14.00

GNOCCHI CASALINGI

$21.00

RISATA

$16.00

RISSOTO CON BARBABIETOLA

$22.00

TERRA BIANCA

$14.00

RAVIOLINNI DI PORCINI AND MASCARPONE

$24.00

RAVIOLINNI DI ARAGOSTA

(home made ravioli filled with mascarpone-ricotta and porcini in a white cream sauce)
(home made ravioli filled with lobster meat in a brandy rose sauce)
(pistachio pesto,cherry tomatoes and arugula)
(choice of regular gnocchi or spinach, in a tomato or gorgonzola sauce)
(Beets risotto with goat cheese)

(tomato sauce ,mozzarella and fresh basil)
(mozzarella,parmigiano,gorgonzola and goat cheese)
(tomato,mozzarella,sliced tomato, mushrooms, artichokes and pancetta)
(tomato sauce, rapini, pancetta and smoked mozzarella)
(olive oil, artichokes, wild mushrooms, sun dried tomatoes and goat cheese)

PICCANTE

$15.00

$28.00

SICILIANA

$15.00

PAPPARDELLE AL RAGU DI CINGHIALE

$23.00

MARE & FLORA

$17.00

TAGLIATELLE AFFUMICATE

$22.00

FOCACCIA DI PROSCIUTTO

$17.00

RISSOTO CON FUNGHI MISTI

$24.00

RISSOTO CON ZAFFRON

(mixed wild mushrooms risotto with truffle oil)
(zaffron sauce with lobster tail and shrimps)
(tomato-wild boar sauce )

(smoked chicken, spinach, mushrooms, in a cream sauce)

(tomato sauce ,mozzarella, hot cacciatore sausage and hot peppers)
(tomato sauce ,mozzarella,anchovies and olives)
(tomato sauce , mozzarella and fresh seafood sautéed )
(Baby Organic arugola, bufala mozzarella and prosciutto)

MANGO MARTINI

(vodka, Mango, Triple Sec)

POMEGRANATE MARTINI

(Vodka, Pomegranate Liqueur, Triple Sec)

(Argentinean cut short ribs,veal skirt, blood sausage, sweetbread and sausage,
in a chimichurri sauce, served with home fries and salad )

( fennel salad ,with gaeta olives, orange slices in a olive oil-balsamic dressing)

TRADITIONAL MARTTINI

(Vodka or Gin, Dry vermouth and Olives)

RISATA MARTINI

(Vodka, Bailey’s, Triple Sec)

COSMO MARTINI

(Vodka, Cranberry juice and Triple Sec)

*TO ALL COUPONS AND DISCOUNTS BOOK HOLDERS, 15% GRATUITIES OF THE
ORIGINAL AMOUNT BEFORE DISCOUNT WILL BE ADDED TO THE BILL (BEFORE TAXES).

$9.95

