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Our soups ore prepared daily using the freshest ingredients

APPE.T'IZER.S

Bruschetta Dolce Vita 8.50
Fresh mozzarello, vine ripened tomotoes,

bosil & extro virgin olive oil

Stuffed Portobello 1 1.50
Marinoted Portobello, topped with artichoke truffle

mousse, aged pormeson, over fresh homemode
pomodoro souce, and truffle infusion

*Norwegian Salmon Tartar 9.50
Morinated solmon, mixed with lemon iuice, capers

served over orugulo and toasted ciobotto bread

*Tuna tartar and Avocado 9.95
Row tund, morinated in ponzu vinoigrel**

ond fresh avocado

Arancini 8-95
Crispy Saffron risotto ball, stuffed with buffalo

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
Roosted beets topped with mixed greens,

' corrots, raspberry vinoigrette ond feto cheese

Chicken Caesar 9.95
Romaine lettuce, troditionol homemode Caesar

dressing, topped with parmegiono regiano cheese

lnsalata difico 9.50
Baby mixed greens tossed in o balsomic

v i n a i g rette, co n die d w o I n uts,

coromelized fig and gorgonzolo cheese

Caprese 10.95
Vine ripened tomotoes, fresh mozzarella ond bosil in o

bo I sa m i c vi n o i g rette d re ssi ng

lnsalata di Prosciutto 12.95
Boby mixed greens, tossed, balsamic vinoigrette,

sliced prosciutto di pormo ond topped with

fresh tomatoes ond parmegiono regiano cheese

House Sa/ad or Caesar Salad 4.95

Beveraqes Beer

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

Crab Ravioli 17'95

. Homemade black calamari ink,

\rab rllviolis in a pink vodka sauce.

Rav.ioli San Lorenzo 18.95
Homemade lobster ravioli's in a
crab meat Cognac CreamY sauce

Gamberetti all'aglio 1 9'95
Traditional Shrirnp Scampisaut6ed with garlic, white

wine and lemon butter sauce over spaghetti pasta

TVTAITV EO,URSES

Chicken Dolce Vita 17'95
Chicken bteast stuffed with prosciutto di

Parma,mozzarella &finish with mushroom demi glaze

Ghicken Paillard 16.95
Marinated chickenbreast topped with arugula lettuce

tossed in homemade balsamic vinaigrette,

tomatoes and parmesano romano cheese

8oz Top Sirloin 21.95
Grilled to Perfection served with

Cabernet Demi Glaze

Fresh Filet of SnaPPer 18.95
Pan seared in a livornese sauce

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

Seared Sea ScalloPs 23.95
Over creamy polenta, baby arugula, tomato shallots

vinaigrette and truffle infusion

*Consumer AdvisorY x

Consuming raw or undercook meat, eggs, poultry or

seafood increase your risk of contracting a food borne

illness especially if you have certain medical
conditions
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Panna / Spaililing...... 5.00 I Heinelien..............3.75
S0das......................1.95 I nmstel 1i9nt.......... 3.75

Ice lea....... 2.50 | 51gnn 1rtgis........... 4.50
Ieal[ollee................1.75 I per0ni................. 4.50
lsuess0/[0ll4dit0......1.75 I u0retti.................4.50
tannurcino/latte........2.75 I
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