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Margherita - fior di latte mozzarella, san marzano tomato DOP, basil, 
garlic & evoo. 
Romana- Kalamata olives, capers, anchovies e mozzarella 
Veggie- roasted peppers & onions drizzled with balsamic glaze (vegan).
Calabria e Milano - spicy salami, gorgonzola e mozzarella
Toscana - pork sausage, mushrooms e mozzarella
4 Stagioni - ham, mushrooms, kalamata olives e artichoke hearts
Capricciosa - ham, mushrooms, spicy salami, Gorgonzola

Secondi
½ Roasted Duck with agrodolce arancia sauce & veggies.
Scaloppine di Pollo al limone con veggies & pure di patate. 
Scaloppine di Pollo e Funghi con veggies & pure di patate.
Rib-Eye with rosemary & oil, rocket salad e Grana Padano DOP.
Rib-Eye with Gorgonzola, rocket salad e Grana Padano DOP.
Rib-Eye Tagliata with verde sauce, veggies & pure di patate
Pork Shank con pure di patate & veggies
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Lemon Risotto with spinaci and mushrooms (vegan)
Zucchini alla Scapece, fried with mint, olive oil and vinaigrette
Pepperonata (bell peppers, onions, basil and balsamic vinaigrette)
Parmigiana di Melanzane (eggplant)
Insalata Piccola tossed in choice of bleu cheese, caesar, lemon vinaigrette, or italian dressing

Fried Polenta Sticks served with pomodoro sauce.

Antipasti
Antipasto del Contodino: prosciutto DOP, bresaola, capocollo, asiago, 
giardiniera, olivas, e altro ancora.
Calamari Fritti with pepperoncinis & drizzled in lemon garlic aioli.
Lump Crab Cakes with tarragon mustard aioli on a bed of arugula 
tossed in lemon vinaigrette.
Burrata, Prosciutto e Melone
Rosemary Focaccia con whipped ricotta

Insalata
Arugula Salad tossed in lemon vinaigrette, blue cheese, dates, fennel, 
parmesan, pomegranates, oranges & focaccia croutons.
Romaine & Baby Kale Caesar Salad with anchovies, parmesan & 
croutons. 
Lenticchia Salad with arugula carrots, celery, onions, & cucumbers in 
red wine vinegar, olive oil & fresh herbs.

Primi
Ravioli ai Gamberetti (shrimp). 
Ravioli di Carne con creme di Grana Padano dop
Ravioli di Funghi con crema di Grana Padano dop
Tagliatelle al Ragù. 
Shrimp Scampi con spaghetti

Al Forno
Lasagna
Crespelle alla Bolognese
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☞Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness.☜

Primo
Rosemary Focaccia with roasted vegetables cipollini, blistered tomatoes, and 
caramelized garlic atop whipped ricotta.
Lump Crab Cakes with Tarragon mustard aioli.
Prime Rib Caponata Flatbread.
Polenta with Meatballs in Arrabiata Sauce.
Fried Burrata in Romesco Sauce.
Calamari Fritti with Cherry Peppers served with Lemon Garlic Aioli.

Insalata
Roasted Fennel Poached Pear Arugula Salad with Shaved Parm, Polenta Croutons, 
and Lemon Vinaigrette.
Tuscan Panzanella Salad with tomatoes, bocconcini mozzarella, balsamic 
vinaigrette, cucumbers, drizzled with Garlic Olive Oil.
Antipasto: cured meats and cheeses with marinated vegetables toasted in 
Gorgonzola vinaigrette house dressing. 
Lentil Salad with carrots, celery, onions, and cucumbers in red wine vinegar, olive 
oil, and fresh herbs.
Kale Caesar with shaved parmesan and polenta croutons.

Pizza
Margherita - fresh mozzarella, tomato, basil, garlic, and evoo.
Mushroom Prosciutto - fontina cheese, and fresh oregano.
Vegetarian - eggplant, roasted peppers, spinach, charred tomato.
Quattro Formaggi - fontina, fresh mozzarella, gorgonzola, and parmesan. 
Sausage and broccolini with cipollini and ricotta.
Pizza di carne - sausage, pepperoni, meatball, and salami.
Tre oliva - black, kalamata, and castelvetrano olives with fontina. 

Bisteca
New York Strip Steak with red wine portabellos, cipollini onions, asparagus, and 
fondant Potatoes.
Flank steak tagliata with arugula + blistered tomatoes. 
Rib-eye Putanesca with horseradish mashed potatoes or pasta.
Filet Mignon with horseradish mashed potatoes and carrot broccolini sautée drizzled 
with red wine demi glace.
Veal Marsala served over horseradish mashed potatoes or pasta.

Pollame
½ Roasted Duck with agrodulce sauce, fondant potatoes, and grilled asparagus.
Chicken Piccata with lemon butter caper sauce over horseradish mashed potatoes or 
pasta.
Chicken Marsala over angel hair cappelini.
Tuscan Chicken with sundried tomatoes and spinach in cream sauce over polenta.
Pork Ossobucco with carrot ristretto and garlic spinach.

Pasta
Traditional Carbonara with crispy guanciale over linguini.
Short Rib Tagliatelle with roasted turnips, carrots, and cipollini onions.
Five Cheese Ravioli in Pesto cream sauce.
Shrimp Scampi over capellini.

Pesce
Orange Roughy topped with fennel over lemon salad over fettuccine. 

Verdure
Marinated Eggplant, squash, zucchini, red peppers, and mushrooms over polenta.
Lemon Risotto with canelli beans, spinach, and portobello.
Stewed Lentils with broccolini and asparagus. 
Sautéed fennel and artichoke hearts with blistered tomatoes and shredded kale in 
romesco sauce.


