Appetizers

Baked Brie and Hummus

Danish brie wheel breaded and fried, served
hot over a cranberry pinot noir chutney,
house-made hummus and
grilled Naan bread. $13

Mwshwroom Bruscihetto

Sautéed fresh button, portobello, and cremini
mushrooms, with herbs and balsamic vinegar,
served on top of goat cheese and toasted
Calabrese bread. $8

Calowmort Frutti

Lightly dusted with a blend of herbs and flour,
fried until tender and golden, served with a
roasted jalapeno and avocado aioli. $8

Dwer Scallops
Cast iron seared diver scallops served with a

honey lime vinaigrette in a basket of
greens. S11

Arwgula Salad.

Arugula greens with grilled peaches, fresh
strawberries, shaved prosciutto, and a fried
goat cheese medallion finished with raspberry
vinaigrette. $12

Sutiv Ave. Bruscirhetto

Fresh ripened Roma tomatoes with a
chiffonade of basil, essence of 25 year aged
balsamic vinegar, freshly grated Asiago
cheese on toasted Calabrese bread. $8

Greek Salod

Mesclun greens topped with kalamata olives,
tomato wedges, cucumber slices, and sweet
red onions, finished with honey balsamic
vinaigrette and crumbled feta cheese. S8#
#

Jumbo Shrump Cocktaoil

Four colossal black tiger shrimp, poached in a
court bouillon, served chilled with a tangy
cocktail sauce. $11

Ceosor Salad

Crisp romaine hearts tossed with smoked
bacon, herbed croutons, and shaved
Parmigiano Reggiano in our house-made
Ceasar dressing. S8

Zuppo del GLorno-
Just like Nonna makes. Each creation begins
with true house-made brodo. Only natural,

fresh, and local products used. Ask your
server for details. $6

Add grlled salmon or chicken to- any solad $4



Pasto and Plzza

Bucatini Ragw
Slow braised beef tenderloin simmered in
homemade tomato sauce with garlic, shallots,
and herbs, served on top of imported bucatini
noodles. $15

Swmoked Clhucken Penne

Tender pieces of smoked chicken tossed with
portobello mushrooms, sundried tomatoes,
and organic baby spinach, finished with garlic,
herbs, and a touch of cream tossed with
imported penne noodles. $S15

Puzza Mavrgheruo
House-made tomato sauce topped with fresh

Roma tomato and basil bruschetta, boccancini
cheese, and our house-blend cheese. $14

Linguini a la Olio-

Fresh steamed rapini sautéed with jumbo
black tiger shrimp, cherry tomatoes, artichoke
hearts, garlic, and shallots tossed with
imported linguini noodles. $15

Quattro- Stoggloni

House-made tomato sauce topped with
kalamata olives, cremini mushroomes,
asparagus tips, and sundried tomatoes and
our house-blend cheese. $14

Pizza Colobrese

House-made tomato sauce topped with hot
Calabrese salami, hot Italian sausage, and hot
pepper rings and our house-blend cheese. $16

Puzza Soalmone

House-made dill cream sauce topped with
Norwegian smoked salmon, sweet red pepper
rings, capers, our house-blend cheese, and
arugula greens. $18

All of our pizzas are made with only the freshest ingredients, house-made

sauces and house-made, hand-kneaded dough



Fulet Mignon *
“AAA” grade beef tenderloin grilled to your
liking and finished with a brandy and

rosemary infused peppercorn demi cream
sauce. $S30

Ricotta Stuffed Cihicken *
Chicken breast stuffed with ricotta cheese,

sweet red onion, and baby spinach, served
with an Asiago cream reduction. $24

Spanisiv Paello
Saffron infused basmati rice with chicken,
black tiger shrimp, chorizio sausage, and
fancy peas, seasoned with a blend of
herbs, spices, and fresh cilantro.
$15

Salmon Stock

Cast-iron seared Atlantic salmon filet,
scallop, and shrimp, served on roasted
garlic mashed potatoes and a saffron vanilla
infused cream sauce. $24

NY Striploin *

“AAA” grade striploin grilled to your liking
served with sautéed mushrooms and onions.
80z520 | 100zS25

Pecan Chucken *

80z breast of grain fed chicken, crusted with
pecans, baked, and served with a Mexican-
style mole sauce. $24

Provimi Veal a lao Marsola

Tender veal cutlets lightly floured and
sautéed with a blend of mushrooms and
fresh thyme, finished with a Marsala wine
sauce served with angel hair bruschetta
pasta. $24

Maniforlin Raunbow Trowt *

Panko crusted fresh Manitoulin rainbow
trout pan fried then baked, served on top of
sautéed baby bok choy and edamame
finished with a miso sauce. $20

Prume Rup Burger

Grilled 8oz prime rib burger with all of the

trimmings on a fresh Kaiser bun, served with fries

and jalapeno and avocado aioli. $14 (add cheese $2)

* Served with Chefs daily choice of potato and seasonal vegetobles



