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Our soups are prepored doily using the freshest ingredients

APPETIZEBS
Bruschetta Dolce Vita 8.50

Fresh mozzorella, vine ripened tomdtoes,
bosil & extro virgin olive oil

Stuffed Portobello 1 1.50
Marinoted Portobello, topped with ortichoke truffle

mousse, oged pormeson, over fresh homemode
pomodoro sauce, ond truffle infusion

*Norwegian Salmon Tartar 9.50
Morinoted solmon, mixed with lemon juice, capers

served over orugulo ond toosted ciabotto breod

*Tuna tartar and Avocado 9.95
Row tuno, morinoted in ponzu vinaigrette

and fresh ovocodo

Arancini 8.95
Crispy Saffron risotto ball, stuffed with buffolo
mozzorello cheese ond served with spicy oioli

Fundido 10.50
French brie cheese oven roasted and

Topped with garlic honey infusion

SALAD)S

lnsalata di barbabietola 9.95
Roasted beets topped with mixed greens,

carrots, rospberry vinoigrette ond feto cheese

Chicken Caesar 9.95
Romoine lettuce, troditionol homemode Coesar

dressing, topped with pormegiano regiono cheese

PdSTA
Bolognese 14.95

Homemade papardelle Pasta,with traditional
meat sauce, and Pecorino Romano cheese

Ricotta & Spinach Ravioli 13.95
Homemade spinach raviolis in pomodoro ragu sauce

Gnocchi 15.95
Homemade Potato Dumpling, pink vodka sauce

and Mozzarella di B(fala

Pear ravioli 16.95
Homemade pear and ricotta ravioli in a cream

gorgonzola sauce in truffle infusion

Fettuccini Alfredo 1 6.95
Homemade Fettuccini in a white creamy sauce

Linguine Vongole 17.95
Fresh clam's saut6ed, in extra virgin oil and garlic

Grab Ravioli 17.95
Homemade black calamari ink,

Crab raviolis in a pink vodka sauce.

Ravioli San Lorenzo 18.95
Homemade lobster ravioli's in a
crab meat Cognac Creamy sauce

Gamberetti all'aglio 1 9.95
Traditional Shrimp Scampisaut6ed with garlic, white

wine and lemon butter sauce over spaghetti pasta

]VTAIN COUR,SES

Chicken Dolce Vita 17.95
Chicken breast stuffed with prosciutto di

Parma,mozzarella &finish with mushroom demi glaze



tnsatata ai rici g.so
Boby mixed greens tossed in o balsomic

vi naig rette, co nd ied wo I n uts,
caramelized fig ond gorgonzolo cheese

Caprese lO.gs
Vine ripened tomotoes, fresh mozzarella ond bosil in a

bol sa m ic vi no ig rette d ressing

lnsalata di prosciutto 12.g5
Baby mixed greens, tossed, balsomic vinaigrette,

sliced prosciutto di parmo and topped with
fresh tomatoes and parmegiano regiono cheese

House Sa/ad or Caesar Salad 4.gS

Chicken paillard 16.95
Marinated chicken breast topped with arugula lettuce

tossed in homemade balsamic vinaigrette,
tomatoes and parmesano romano cheese

8oz Top Sirloin 21.9i
Grilled to perfection served with

Cabernet Demi Glaze

Fresh Filet of Snapper 1g.9S
pan seared in a Iivornese sauce

Fresh Filet of Salmon 19.95
Norwegian Salmon in a Honey & Grain Mustard Glazed

Seared Sea Scallops 23.g5
Over creamy polenta, baby arugula, tomato shallots

vinaigrette and truffle infusion

*Consumer Advisory *
Consuming raw or undercook meat, eggs, poultry or

seafood increase your risk of contractinj a food borne
illness especially if you have certain medical

conditions
*Prices and items

Trottorio Dorce vito 13630 sw 120 sr # 224 Miomi FL 33186 pH: 786-249-31o5


