LA CANZONE DINNER MENU

APPETIZERS

Cozze e vongole in bianco o rosse................ et eh e E b E b eh b b s et bt ena et r et r s en s en s ene s e sen e D L 2
Sautéed mussles and clams in garlic ol1ve 011 whlte wine and lemon juice or w1th 1mported

Italian cherry tomatoes garlic olive white wine and fresh herbs

Parmiggiana di melenzane
Thin slices of eggplant tomato sauce bail and parmiggiano reggiano baked with fresh mozzarella on top

Calamari fritti e bagnati................... rtrtrt et ersen e e 9 1 1
Fried calamari tossed in a mlld Cherry peppers and marinara sauce w1th Cherry tomatoes over a bed of baby arugula

Polipetti affogati.... s e O
Brazed baby octopus ina garllc wh1te wine san Maranon tomato sauce served over th1ck ltallan bread toast

Tavola d’ affettati latticini e sott’aceti... BTV PT P PTYPPPPPPTVPPPRRRPRRPRRORS 3 B |
Wood board of Italian cheese cold cuts and homemade marmated vegetable served w1th baby arugula

INSALALA QI INATE........c ittt et e e e bt e b s s 2 saa s e 0 S04 s b S04 bS8 88 sS4 £0a 8 S eE b £ 0a o8 £ SR R SRR HEA R R S E R e b SRR s R s e b s e r e e r e b $13
Fresh poached medley of seafood chilled and marinated with olive oil fresh lemon juice garlic and fresh parsley.

POIPELEA TIPIEIIA. .....c.c ittt et s e bt b s e ca ses s e S84 08 s b S04 b £2 S0 e bar S8E s S84 SE8 e84 S0 b 08 S0 408 o8 £ 2 S04 0E 4 E S E 1 HES s R S0 b b R s b e er e r e b $9
Large homemade meatball stuffed with ricotta and roasted red peppers and tomato sauce baked served with melted fontina cheese on top.

(06 Ty 0T ot 1030 DT I T o 4 Lo OO TSP $12
Fresh prepared every day

L@ VBIA CAPT@SE.....ocui vttt sttt st s s bbb s s e b e e4s £0s e84 S04 0840 £ 04 S08 0S4 S22 bS8 408 o8 £4 S 0a 08 £ dSE 1SS s Hh £E s b SR AeR R SR S Ha R SR SRR eE SR e e E e h b ea s en e en s $11

Home made fresh mozzarella and heirloom tomatoes drizzled with olive oil fresh basil and oregano.

ZUPPA DEL GIORNO
Fresh prepared @VEIY QA ...t s s b s s s s sas s s bbb bbb s s sra s ser b s snn s e s s sn s e 90O

INSALATE

Capricciosa... OO SU RO SUTRPRPSRRVPTRORS. L |
Fraise lettuce grape tomatoes crumbled goat cheese red onions orange wedges Whlte balsamlc and ol1ve 011 dressmg

FAMEBASTA ..ot e eb e e s h b b s E R bR SRR s S8 RS SR S0 RS SR SRR s SR SEA R eE R SR HeR s SR SRR R £ SR SRR e SEe s e E SR e b e b e e n e e heE s $12

House mixed greens sliced red apples caramelized walnuts ripe tomatoes and crumbled gorgonzola

with chefrino’s vegetables base salad dressing.

Cesare... B OO TSSOSOV POYPTPOTPTRUPPPRPPINS. i I
Half cut ofromame lettuce and clas51c homemade Caesar dress1ng served w1th garllc toasted ltallan bread

topped with marinated white Mediterranean anchovies.

ATUZOIA € PET ...ttt et b e h b b ae bR b SR SR SRS ER S E RS E RS E e SE eE SR SRR SRR SRR SR SERRR S ER S0 R e S E e h b et eh e b e b b $10
Baby arugula and bosh pears with shaved reggiano tossed with lemon citronette dressing

FARINACEI-PASTA
Gnocchi alla sorrentina
Homemade ricotta cheese dumpling in a tomatoe sauce fresh mozzarella and fresh bas1l

Tagliatelle alla Bolognese................ e s e s D LD
Homemade fresh fettuccine pasta ina pork Veal and beef creamy tomato sauce and parmiggiano

BUCAtini @lla CIUAAIONA.........ovit it st s e b1 s es b 03 e b e b b 84 £0a o8 S8 2 S08 s b S04 RS SE HEA R SR S0 R e b SRR e SR s e eh s r R e er e b $15
Thich spaghetti tossed in a lukewarm row san Marzano tomato sauce fresh basil olive oil parmiggiano and fresh mozzarella

LiNGUINE el GOIfO ..ot e b b b b s s b E b Sh SR e SR S8R SR RRR S SR SR SRS E et sh et sh et b e b e $24
Mussels clams shrimps scallops and chunks of fish in a light marinara sauce or white wine sauce

Strozzapreti con salciccia e broccoli di rape... O OSSP P PP TPPPPSPRPTRPPPPRRPRRRO. 3 4

Homeade twisted pasta in a sausage broccoli rapini garllc and ol1ve 011 w1th percornio romano
Paccheri zucchini e funghi misti
Large rigatoni pasta zucchini and mixed mushrooms sautéed with extra olive oil and shaved asiago cheese

CONRONI-SIDES

Broccoli rapini.............. e e e b s b s b et he eeE£h 1eE 2 HeE 2 AR SRRt SER et Ea et eEa £ eE£Ea £ eE SR s R R RR eE SR AR R 4eR e 1eh i 4eR i SEa £ 0s £ h A E e h s edeh s b s b s eh et sh b i st s et et eners PO
Sauteed mixed mushrooms $7
Spinach steamed OF ArTiC AN Ofl.......coiiuii ittt s b s b b s R SER SRR SRR SE SR e E SR AR R SRR SR SR seR s R bbb $7
SECONDI PIATTI

Pollo all’agrodolce................ PP 3 & -

Bell & Evans Bone in organic dark meat chlcken pieces brazed ina
Balsamic garlic white wine and touch of cherry tomatoes with carmelized onions and bell peppers

Petto di POII0 @Il OPOTTO ...ttt e b b e e s eb e b s s a0 3 b b ek 8 She SRs eE SR SR eE SR £ E AR SRR e SR SRR eE e R R s b e e E e e bbb s n e $19
Bells & Evans airline chicken breast roasted and served with port of wine reduction and mixed mushrooms

Fettine di VItello del SIOTMO..............ocuoiiiii et et b et b e b e b S84 S8R SRR SRS E RS E S h SR ed b e SR e b b s $24
Ask you server for the recipe of the day

CoStAtine di MANZO DIASATE..........ccoiiiit ittt et e e bbb e a s s e 1 s s sbe S04 b £2 S0 b8 S b SEs sS4 S04 08 80 1088 £4 £ 03 Raa e E £ S0 RE e e b ses s se b s sb s en i $22
Brazed short ribs in chianti wine garlic rosemary and beef reduction

COoStolette di MATALE ATTOSEO ..ottt et s s e b e ebs sea s S 1 2 eE e eh Ses s £a S04 bt S0 £08 o8 £2 S04 e84 E S h e S84 08 d b SEs bR e b e e b s en s srnr $21
16 oz pork chop marinated and slow roasted with white wine lemon and capper sauce

Gamberoni alla griglia.................. TSP 31
Colossal shrimp seasoned and gr1lled served over bed of sauteed cannellln1 beans

T 1] I o4 10 T OO $29
Ask your server for the catch of the day

TaGHAtA Qi IMANZO ... et b b b s s aa s ba s bs b s b b s S8 e84 S04 S0 H08 445 S8R S08 £ SR SR SR e SER SR eE SRt SE bt sh et b et $32

Chef’s beef cut of the day

All entrée are served with starch and veg tables of the day






