MOLTEN CHOCOLATE SOUFFLE | THE DOLCE YOU ORDER WITH DINNER—2O MINUTES NOTICE, PLEASE.

ANTIPASTI

LARRY PaciNI’s HouseE-maDE CiaBATTA BREAD
wiTH DRY CrREek OLIvE Co. OLive OiL

LuPINI BEANS | ITALIAN CARD PLAYING SNACK
SiciLiaN GReeN OLIVES
ScoPA ANTIPASTO | MIXED ITALIAN APPETIZER PLATE

WaARM FREsH RicoTTa CHEESE (FROM |ITALY) DONE 2-WAYS
WITH BREAD & OLIVE OIL

BURRATA CHEESE (MOZZARELLA PARADISE) |
WITH GRILLED BREAD & ARUGULA

GriLLED CALAMARI | WITH BREAD CRUMBS, OREGANO,
FENNEL & ORANGES

GRILLED ROMAINE ‘ WITH ANCHOVY-GARLIC DRESSING,
SHAVED PARMIGIAN, & WHITE ANCHOVY CROSTINI

PoLrPeETTE CALABRESE ‘ SPICY MEATBALLS WITH
SMOKED MOZZARELLA IN TOMATO SAUCE

MixEp GREEN SALAD | WITH SHAVED FENNEL,
LEMON & OLIVE OIL

RADICCHIO SALAD | WITH SHAVED PARMIGIANO,
HOUSE CURED PANCETTA & BALSAMIC VINAIGRETTE

PEACHES & PURSLANE ‘ GRILLED DRY CREEK PEACHES
WITH PURSLANE & ARUGULA

FRIED ARANCINI ‘ BREADED PARMIGIANO RISOTTO BALLS
WITH TOMATO SAUCE

ToNNO DEL CHIANTI | MARINATED PORK - TRADITIONAL CHIANTI
“TUNA” STYLE WITH GREENS & FIG BALSAMIC MARMELLATA

3

SARDINES “IN SAOR” | VENETIAN STYLE SARDINES
MARINATED WITH CURRANTS, PINE NUTS, ONIONS & VINEGAR

TrRiPPA NAPOLITANA ‘ TOMATO BRAISED TRIPE
WITH PECORINO CHEESE, CHILI & MINT

PIZZA | PASTA | SECONDI

Pizza peL GiorRNO

Pizza MARGHERITA | TOPPED WITH TOMATO SAUCE,
MOZZARELLA & BASIL

House MADE TAGLIATELLE PasTaA
WITH WILD BOAR BOLOGNESE & PARMIGIANO

HouseE MADE RAviIOLI | STUFFED WITH RICOTTA CHEESE
IN A FRESH BASIL TOMATO SAUCE

NONNA’S TOMATO-BRAISED CHICKEN
WITH SAUTEED GREENS & TOASTED POLENTA

GRILLED PRAWNS | WITH PANZANELLA BREAD SALAD,
CHERRY TOMATOES, CUCUMBERS, RED ONION & BASIL

BEVANDE

RepemPTION | Russian RivErR BrREwING Co

PLINY THE ELDER (BOTTLE) | SONOMA

MoRETTI (BOTTLE) | ITALY

AcqQua (I LTR) | PANNA OR PELLEGRINO

SONOMA SPARKLER (10 0z) | RASPBERRY OR PEACH
ITALIAN SODA | HAZELNUT OR VANILLA
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