Shaatats e Clutipadts
i Aroma mixed greens, fried lecks, calamata olives, artichoke hearts, cherry tomatoes,
= shaved parmigiano-reggiano, house balsamic vinaigretle 8
CapresE grilled lomato slices, fresh mozzarella, greens, basil, extra virgin olive oil 10

FAGIOLE E VERDURA Sauteed beans and greens with garlic and extra virgin olive oil 9
with house sausage 12

LuMACHE AL BUrRO escargol broiled in basil, lemon, butter and garlic sauce 10

InvoLTINI DI MELANZANA egeplant rolled with herbed ricotta and served on a bed
of tomato sauce topped with melted mozzarella 10

GamBERI AMALIi seared shrimp in limoncello saffron cream, field greens 11

Hizze

MARGHERITA [resh mozzarella, tomato sauce, basil 13

QuATTRO FORMAGGI smoked mozzarella, gorgonzola, asiago, parmigiano-reggiano 15
CALABRESE sopressata, banana peppers, white onions, pomodoro, mozzarella 15
PEPPERONI Abruzzi pepperoni, oregano, pomodoro, mozzarella 15

Sarsiccia b1 PorLro house-made chicken sausage, fresh mozzarella, sliced tomatoes,
garlic, basil, extra-virgin olive oil 16

BARESE roasted chicken, spinach, caramelized onions, asiago, extra-virgin olive oil 15
FuncHI wild mushrooms, caramelized onion, fontina, mozzarella, truffle oil 14
Biranca cherry tomatoes, white onions, oregano, mozzarella, arugula, shaved parmigiano-reggiano 14

Sl uate

FARFALLE Campo butter{ly pasta sautéed with artichoke hearts, sun-dried lomatoes, roasted red peppers,
calamata olives and mushrooms in a light garlic, basil chardonnay sauce 19

PAPPARDELLE ALLA BOLOGNESE lradilional ragu of beef, pork and veal 24

TAGLIATELLE FRUTTI DI MARE seafood medley tossed in a spicy marinara sauce 26
FETTUCINE ACQUA pasla sauléed with garlic and escargot in a basil, lemon, white wine sauce 19
SPAGHETTI Cac10 E PEPE cracked back pepper, garlic, pecorino romano 19

4 RigaToNT AROMA house-made sausage, wild mushrooms, caramelized onions,
plum tomato-vodka cream sance 22

FETTUCCINE CON POLLO E PESsTO char-grilled chicken and pesto over fettucine 19
SPAGHETTI E POLPETTE house marinara and two meatballs 19

TrE “P” RIGATONI prosciutto, peas and panna {cream) over pasta in a delicate cream sauce 20

Porro CorLrina chicken breast sautéed with black and green olives, prosciutto in a white wine sauce,

roasted polatoes 22

Porro Bosciravro chicken breast sautéed with mushrooms, onions, artichoke hearts, zucchini
and calamata olives in marinara sauce, roasted polaloes 23

SALMONE salmon, butter poached, dill aioli, green lentils, pink peppercorns, sautéed spinach 25
ViTELLO AL TARTUffO sautéed veal, wild mushrooms, garlic in a white truffle cream sauce,
roasted potatoes 25

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS



