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Zuppe e Insalate
Minestrone Soup 
Medley of seasonal vegetables & tomato broth  � � � � � � � � � � � � � � �8

Caesar Salad 
Romaine hearts, crispy cheese, croutons  � � � � � � � � � � � � � � � � � � �9

Market Greens 
Spring mix lettuce, cucumber, tomato, olive, Valbresso feta, 
crispy shallots, sherry-oregano vinaigrette  � � � � � � � � � � � � � � � � � �9

Pear Salad 
Boston bibb lettuce, radicchio, red onions, pears, gorgonzola 
cheese, caramelized walnuts, creamy Italian dressing � � � � � � � � �9

Caprese 
Roma tomato, burrata cheese, basil & balsamic � � � � � � � � � � � � � � 12

Antipasti
Calamari Fritti 
Fried baby squid served with tomato marmalade, pesto aioli 
& sweet peppers � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �13

Antipasto Platter 
Selection of imported Italian meats, cheeses,  
marinated olives & grilled vegetables � � � � � � � � � � � � � � � � � � � � � �18

Eggplant Rollatini 
Eggplant rolled and baked with seasoned ricotta filling, tomato 
sauce, topped with melted mozzarella  � � � � � � � � � � � � � � � � � � � � �10

Bruschetta Con Pomodori 
Tomato & basil, baby arugula, olive tapenade, goat cheese, 
roasted garlic, balsamic pipette � � � � � � � � � � � � � � � � � � � � � � � � � � �11

Garlic Bread with Cheese 
Cheese garlic bread served with marinara sauce  � � � � � � � � � � � � �8

Signature Dishes
Filet Saltimbocca  
8oz beef tenderlion stuffed with aged goat cheese & sage, 
wrapped with prosciutto & served with marsala wine sauce  � � �36

Beef Short Ribs  
Roasted potatoes, baby carrots, cipollini onion, arugula, 
white truffle � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �28

Seafood Cannelloni 
Shrimp, crab, lobster & ricotta cheese rolled in homemade 
pasta with vodka sauce � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �22

Lobster & Shrimp Ravioli 
Finished with fresh basil in a brandy lobster broth  � � � � � � � � � � �24

Paste e Risotti
Lasagna 
Fresh pasta layered with mozzarella cheese, bolognese sauce 
& ricotta sauce � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �16

Spaghetti & Meatballs 
Spaghetti with tomato sauce, basil & housemade meatballs � � �18

Rigatoni with Vodka Sauce 
Pancetta bacon with creamy tomato vodka sauce  � � � � � � � � � � � �16

Fettuccine Bolognese 
Homemade fettuccine with a classic Italian meat sauce � � � � � � �18

Linguine & Clams 
Linguine with littleneck clams in a creamy, garlic, 
white wine sauce � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �24

Fettuccine Alfredo 
Sautéed chicken in alfredo sauce  � � � � � � � � � � � � � � � � � � � � � � � � �22 
or sautéed shrimp � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �24

Risotto Ai Funghi 
Carnaroli rice with seasonal mushrooms & white truffle  � � � � � �18

Linguini Ai Frutti di Mare 
With shrimp, mussels, calamari, clams in spicy 
tomato sauce � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �38

Mushroom Ravioli 
Portabella mushroom with porcini & marsala cream sauce � � � �18

Pizze
Margherita 
San Marzano sauce, fresh mozzarella cheese & basil � � � � � � � � �12

Meat Lovers 
San Marzano sauce, mozzarella cheese, sausage, 
pancetta & spicy salami  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �14

Vegetarian 
San Marzano sauce, mozzarella cheese & mixed  
seasonal vegetables  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �14

Cheesesteak Calzone 
Grilled steak, onions, peppers, ricotta & mozzarella cheese, 
green sauce � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �15

Chef Special 
Chef Andre’s creation  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �16

Secondi di Carne 
Chicken Marsala 
Roasted mushrooms & marsala wine 
with spaghetti bianca  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �20

Chicken Piccata 
Tender chicken in lemon caper sauce 
with spaghetti bianca  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �20

Chicken Parmigiana 
Breaded chicken breast, baked with tomato sauce, 
parmigiano & mozzarella cheese, served with 
spaghetti pomodoro  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �20

Veal 
Parmigiana - Lightly breaded, baked with tomato sauce, 
parmigiano & mozzarella cheese, spaghetti pomodoro  � � � � � � 38 
Marsala - Roasted mushroom, marsala wine, 
spaghetti bianca � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 38 
Milanese -Lightly breaded, argula salad � � � � � � � � � � � � � � � � � � � 38

Ossobuco 
Braised veal shank, saffron risotto and almond gremolata� � � � �38

Beef Medallions of Tenderloin  
With baby potatoes, asparagus, baby carrots and 
pinot noir reduction � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �36

Secondi di Pesce
Cioppino 
Mixed seafood & shellfish stew in lobster broth 
& ciabatta bread  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �32

Branzino 
Grilled mediterranean sea bass with cherry tomatoes, 
caper sauce  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �32

Almond & Parmesan Salmon 
Sage brown butter, orange-carrots puree asparagus � � � � � � � � �32

Catch of the Day 
Sustainable, prepared by Chef Andre� � � � � � � � � � � � � � � � � � � � � � MP

Contorni
Grilled Asparagus � � � � � � � � � � � � � � � � � � � � � � � � � � � �7

Seasonal Vegetables � � � � � � � � � � � � � � � � � � � � � � � � � �7

Sautéed Spinach with Crispy Garlic  � � �7

Roasted Potatoes  � � � � � � � � � � � � � � � � � � � � � � � � � � � � �7

Truffle Risotto � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �7

18% automatic service charge for parties of 8 or more� Please advise us of any food allergies you may have�
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