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PRIMA
INSALATA CAESAR
Classing Caesar dressing with homemade croutons.
PEAR INSALATA
Caramelized pears over mix greens with melted gorgonzola cheese.
MOZZARELLA AL BASILICO
Homemade buffalo mozzarella served with roasted peppers, tomatoes & fresh basil.
GRIGLIATA DI CALAMARI
Grilled calamari marinated in a lemon juice, garlic and peppered extra virgin oil.
FUNGHI TRENTINO
Porcini, shitaki and portobella mushrooms in a garlic, basil and olive oil sauce.

ZUPPA DEL GIORNO
Lobster bisque soup.

ENTREE
BLACK LINGUINI
Served with shrimp, crab & fresh yellow cherry tomatoes in a garlic, pink vodka sauce.
TRICOLORE FETTUCCINI
Served with lobster tail and scallops in a light marinara sauce.
POLLO POMODORO
Chicken cutlet with fresh mozzarella and plum tomatoes in a rich tomato sauce.
POLLO ALLA MARSALA

Chicken breast and shrimp in a sweet marsala wine sauce with mushrooms & chopped roma tomatoes
VITELLO AL LIMONE

Veal medallions sautéed in a white wine sauce with capers, lemon and topped with shrimps.
VITELLO ALLA VIOLA

Veal medallions served with fresh seasonal fruit & prosciutto di Parma, finished in a sherry wine sauce.

PORK CHOP
Stuffed with prosciutto di Parma, fontina cheese, spinach, raisins in a port wine sauce.
FILLET MIGNON
Served with melted gorgonzola cheese on top.
RIBEYE
Grilled and served with mushrooms, roasted peppers, in a truffle oil sauce.
. o g STRIPED BASS
Fresh fillet of Striped Bass in a garlic white wine piccata sauce, topped with large shrimp.
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