Le Puste

Spaghetti Primavera Fresh seasonal vegetables, chunky tomato marinara $14.50

Linguini Di Mare Linguini pasta with sautéed prawns asparagus, mushrooms, tomatoes,
sun dried romaroes, in a bulter lemon cuper sauce $§18.00

Capellini al spicy Di Mure Grilled prawns, chunky tomatoes, basil and garlic marinara

sauce $18.00

Farfalle Con Pollo, Bow-tie pasta with sautéed diced chicken, prosciutto, radicchio,
tomatoes and pesto cream sauce $15.95

Fettuccini Con Pollo  Fettuccini pasta with Sautéed chicken breast, tomatoes, mushrooms,
‘artichokes, sun dried tomatoes, Cajun cream savce, garnished with garlic crustinis $15.95

Tortellini Con Fomaccio Three Cheese tortellini, crispy pancetta, tomatoes, mushrooms,
artichokes, light garlic cream sauce §16.50

Risottn Rich Italian rice with smoked mozzarella, tomatoes, mushrooms. a grilled chicken
breast and spicy tomato sauce $15.95

Ravioli di Formaccio Parmesan, Mozzarella, romano, ricotta cheese raviolis, served basil
marinara sauce $15.50

Ravioli di Vitello Veal sage ravioli’s porcini mushroom sauce $17.50

Second Piatti

Bistecea  Grilled New York steak, roasted potatoes, vegetables, and port-mushroom demi
glaze 523.00

Pollo Ripieno  Sawréed stuffed chicken breast with spiﬁach, mozzarella, cream cheese,
mashed potatoes, vegetables, basil cream sauce $20.00

Pollo Picatta Sautéed sliced chicken breast, mashed potatoes, vegetables, lemon caper and
brown butter sauce 317.95

Maile con Fungi Grilled pork loin medallions, mashed potatoes, vegetables, mushrooms
cream sauce §19.00

Pesce Grilled sautéed cracked pepper salmon with mashed potatoes, vegetables, brandy
and rushroom cream sauce 823,00

Misto Fiore Grilled Prawns and scallops wrapped with purcelta, soft pulenta, vegetables,
and balsamic butter sauce $22.00

For parties of 6 or more a gratuity of 18% will be charged.



Gli Antipasti

bl

Carpaccio Thin sliced raw filet mignon, capers, spinach, parmesan and whole
grain mustard 38.00

I Gamberi E Calamari Fritti Fried Calamari, shrimp, olives, greens beans, bell
peppers, with a spicy aioli $8.50

Bruschetta Di Formaccio Di Capra Goat cheese Bruschetta with tomatoes, fried
garlic, mixed greens, balsamic vinaigrette $8.00

Granccio Crab cakes with tomato julienne vegetables and basil pesto vinaigrette
$8.50

Mitili Cotti Baked green lip New Zealand mussels, with a herbs~ lemon garlic
spicy bwiter sauce $8.50

Zuppa Del Gigrne Soup of the day $5.50

Insalate

 Insalada Mista Mixed green salad, parmesan cheese, pear vinaigrette $5.00

Cesar Romaine Lettuce, croutons, parmesan cheese and Cesar dressing
Small $5.00

Insalada Verde Spinach and mixed greens, candied pecans, strawberries,
tomatoes, oranges, crumbled goat cheese, raspberry honey vinaigrette $8.00

Cesar con Pollo Romaine Lettuce, croutons, parmesan cheese, Cesar dressing,
and grilled chicken breast $13.50

Di Mare Salad Grilled scallops, prawns, crab cake, mixed greens, avocados,
tomatoes, and citrus vinaigrette $16.50

Insalada Bisteca Sliced cracked pepper New York steak, mixed greens,
strawberries, cucumbers, tomatoes, deep fried red onions, crumbled blue cheese,
and red wine vinaigrette 516.00

Panzanella Con Pollo Mixed greens with Grilled chicken, crispy pancetta, black
olives, tomatoes, fresh mozzarella, garlic croutons, lemon vinaigrette $14.00

Pizza of the day §14.00

Panini Sandwich of the day $14.00



