
Appe.tiz*r
Palenta con Salsiccidt soft-styte polenta, ltalian sausage, our tovnato sauc€ & fresh basit $13

Melanz.ana Parrniglana: lightly fried eggplant, mozzarella cheese and marinara sauce $L4

Ca(amari Fritti: tightty fried fresh ealamari rings &tentacles, served with coclstail &. Caesar sauces gLS

Polpo allc (riglia: grilled Mediterranean ocxopus with saute,ed spinach $x"5

Side Dlshes
Mix of sEasanal sautded vagetabtes $B

Esearole & Bedns: sautAad escarole teEuce with beans and garlie $fO

Erussels SProuts: brussels s?yoilts and pdncefra $11

l,.amb Sliders: ground lamb with Erilled onians & mushrooms topped with white cheddar cheese $rS

Satads
Splnach: gorgonzola eheese, crispy panceffa, Roma wmato, paached apple, wdlnuts with vinaigyevte $rf

Positano: mix of Ereens, kalamata olives, romas temato, red onions *. red beets with vinaiErefr,e $11

CaPrese: fresh sliced tomata, buffalo mozzarella, fresh basil, Sici(ian dried oyeEano EVoo $tz
Cdasar: choppad romaine hearts, parmigiano reggiano pieces toasted crostini in our Caesar dressing $1.+

l[ain Diehes
Rigatoni Fraxelloz pasta with sausage, breaded egEplant, ri,otta in marinara sauce $19

SPaghetti Meatbalts, spaghett;i De Cecco with 2 meatballs $2o

Fettuccine Bolognesez dngus ground beef & pork in a yagu sauce topped with parmigiano cheese $20

Qnocchi $orrentina: homemade gnocchi utith butrata cheese & marlnara sauce $20

Spagheiti Carbonarai pancewa smoked eured pork, black. pepper, eggs, garlic $zz

?appardelle Del Bosco: pappardelle, porcini & dornestic rnushroovrs & asparagus in a sdffuan cream sduce $23

Chicken Parmigiana: Mary's chicleen breastbaked with fresh mozzarella
&. mdrinara sewed over a bed of SpdEhetcl $Z+

Cavatelli: hamemade ricottd cavatetli trrith broccoli rabe seasaned ltdtian sausaEe itr garlic olive oit sauce $2+

lhicken Marsala: grilled Mary's chicken breasts with dovnestic mushrooms & polenta in a vnarsala wine sauce $25

?appardelle Vltellor pappardelle, veal, raEu, sage, dspa.ro,gus, Porcini rnushroonrs,
parrniEiano cheese, white truffle oil drizzle $26

?orh Chopl all natural boneless porh, ge,4s6n grilled vegetables, gaat cheese {emon o{ive oit sauce $ze

Sa{mone allaQriglla: grilled Atlantic Salmon served with sauteed Spinach &
saffran domestic mushroorrs rtsofto $gO

Branalno: Critled Mediterranean Seabass sedsona{ sautded veggies, {enron potdtoes EVoo $30
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