— &29) REDS Les

MARGCHERITA
J:reslw Mozzare”a, D|um tomato, Basil S| 2

Capricciosa Ham, Musl’wooms, Arficl’wol{e, anJ Monare”a Sy

c22-SMALL PLATES e -

Eigs S’chFeJ with @orgonzo'a W'mppeJ in D'r’osciutto di Da'r’ma $8
@ouen Qisotto A'nancini itk Sweet Eng‘is"w Deas anolGaspacl’\o $8

Musse|s AHa Taran’cina D[um tomato broth $O
ittenhouse POMODORO SPINACI - Spinach, Plum Tamato & Mozzarela ¢13
4:|asl1 J:rieol Ca'ammﬁi ana Zucclﬁni witth S ic DJum H : .
T prey 267 S. 19th Street\;vz\kl\\:\lfcoilgl]r;:\;:,rgﬁ\91'2:)(:;’3 0:215.545.0441 PN T = P T B S G S G BB i Tlo ol 415
Bee]E Carpaccio wiu’w Arugu‘a ana Da'r’megiano Sl L - ) i DOLDETTE i Meatba”s, Tomato, MOHG”BHO‘ Ej—* Basi| $13
We have created an exciting trendy Venetian inspired
Bee]E Ca'npaccio i Musl’mooms ane T’?”U]E]Ele O|| Sl eatlng eXperIenCe |n the heart Of Phlladelphlals QUST'CA - Sweet |ta|ian Sausage, QOGSJCBJ Deppem, Onion E;H MOHGT’GHG $15
Artisana[ Ckeese D'ate S12 thtenhouse Squareo O’QTOLANA
Eggplant, Zucc"\ini, Spinacl’\, Onion, —I—omato, Basi' 6—« M021a‘r’e”a Sy
Eine ‘ta!ian Clwa'ncute'r’ie S12 / L g = o
Patron’s can enjoy delectable Venetian inspired SALAME
B‘ue Ein Tuna Tmﬂtmﬁ wiith Cape‘r’ Citronette Sl SpeC|a|t|eS pa”’ed W|th Specialty Wines and Cocktalls Tomato, Sa|ame, Mozzare”a SI3

that will enhance your dining experience

v/\ > = YR e —
SR U
=2 SALADS 26 2D WHITES @25
SO'QIQENTO - D‘r’osciutto Ej—« Arugu'a, parmiggiano $15
Mis’ca — MixecJ @‘r’eens, Demﬂ Tomatoes, J:ejca it Ba'samic MortaJeHa San Danie|e, J:ontina DOD and Ba%q MEXEA @reens $8 T?A\IQTU":O @OQ@ONZOLA
\/inai rette. $8 <;OT’ onzo,a, D‘r’ovo|one, Dmﬂmi iano, Mozza'r*e”a \WH;IW Wkite Tru]EHe OI' S
? Tuna, Maqonnaise, Ca‘r"r’ots and’ Qomaine l_ettuce $8 f ’1 N
Caesa‘r’ Sa|aA — Qomaine Le’c’cuce Nith Caesar Dressin . s6 QUATTQO ‘,:OQMA@G|
° DT’OSCiUtJCOI g”ESh Monmﬂe”a, Tomato anA BO‘EQ AT’UQU|0 N Mozza‘ve”a, @orgonzo|a, Dmﬂmegiano anA l:ontina S5
Di \/ino — Spring Mix, Drosciutto, Avocaa‘o, Dine Nuts ina
Ba|samic \/inaigre’c’ce &8 Eggp|ant, Zucchini, QoasteJ QeJ Deppem, Tomato o Basi| $8 COSH\/]O . (;orgonzo|a, J:ig, D‘r’osciutto & Arugu'a &5
Cap‘r’ese J:vesk Mozzmﬂe”a, Jerseq Tomatoes, ‘Basi| $8 Qrganic @ri“eJ Cl’\icl{en Breast, Babq Argu|a, SU” D'r’ieJ Tomato anJ J:ontina $9 |TA|_JANA 3 QoasteJ QGA Deppem, Spinac"\ ET‘ I—QiCOJCJCa Sig
Qecj Beets anA @oat Cl’weese SalaJ 7 Qf\:\( | ﬁ/\/\ G|OQG|O - D‘r’osciu’c’co, Mozzare”a, A‘r”cic"wo]{e, B'acl{ O'ives 6—< Basi’ Sy
B EOCACCIAT e
Spinaci E Spinach \Vi‘tl’] Che‘r"r’q Tomato, @orgonzoJa é—( Dine Nuts - '77/ \\7 = G[QEEK - Eggp|an’c, Ee’ca Clweese 6—< B|acl1 O|ives Sy
in a Strawkerrq \/inaigre’c{:e $8
Toma{:o, Ga'r'hc, Onion, Basi| $5 WJA Musl’moom $5 TIQ| COLOQ‘E
- AJ:J Cl'wiclien S8 Mozzare”a, Clwe'rmq Toma’coes, Da‘r’megiano anA Bahq Arugu}a Sy
D'r’osciu{:to i Dmﬂma S5
CHICKEN CEASAR SAEAD,
Ar‘ticljol.{e $5 Eggp'aﬂf $5 IQomain |ettuce, DiceJ @ri”ea‘ Clwiclqen Ej—< Darmiggiano ina Caesmﬂ D‘r’essing SI5






