|| BEEF MEATBALLS 9 -
served with ricotta and mrxed greens

LAMB MEATBALLS 9
Mediterranean sty!e with feta cheese, mint, and calamata ohve :

PORK MEATBALLS 7
with fresh Itallan herbs, spices, and mixed greens
SMOKED CAPRESE 10

smoked mozzarella over heirloom tomatoes and.

EGGPLANT PARMIGGIANA 9
lightly breadfe;_d and oven baked eggplant, tof

CANNALONI 9
filled with ground beef and bechamel

GNOCCHI 9,
homemade potato gnocchz with an a

RIGATONI ALLA VODKA 8
in a light blush vodka sauce

ROLLATINI MELANZAME:
rolled up eggp[ant»--zftl!ed with smo

ted with mixed greeng}

aged balsamic Vma:grette

vith basil and a kiss _thii.f%).}i"lato basil saugéé

Sauces, ask your server

ozzafé'\lléi';&a_nd mortadella

kidney‘b ns sr;luteed in sofrito, topp with poached ‘eggs

SHORT RIBs 11 :
ibs slowly braised for a melt in yo

_.LAMARI DORATI 10 - » :
olden crispy, and delicious, served with a mtld!y sp'rc marinara sauc

‘mouth exper':iié_znce

ANTIPASTO RUSTICO ;12
assorted Artisian cheese, roéste yeppers, olives, and sopresa
FRUTTIDIMARE 12 ° |
fresh seafood salad with shnmp, cafama

CARPACCIO 12 e
thinly sliced fillet mignon with drlzz!ed aged balsami

OcTorus CARPACCIC 10
thinly sliced and marinated with aruguia, cape

TIMBALLO 12
dome of eggplant with roasted pepper

BRUSHETTA 5-8-8.
choice of classic, pesto “or smoked salmon

mixed greens

ussels, and oct
ith parmigiano reggiano slices
temon juice

f artichokes, and goat cheese



