San Daniele Prosciutto,
Melon and Pear 11.95

Mussels Aiello 11.95
Herbs, White Wine, Tomato, Garlic

Fried Calamari 7.95

Polpette 5.00 each
Vallone Family Meatballs with Marinara

Scampi al Limone 8.95
Capers, Pinot Grigio, Citrus

Tomatoes Jard 14.95
Fried Green Tomatoes, Sautéed Crabmeat

Fiore di Zucca 9.95
Zucchini Blossom, Seafood Stuffed, Lime Bianco

Grilled Portabello Mushroom 7.95

Raw Salmon and Tuna Tower Pescheria 12.95
Blood Orange, Sesame, Pear
Atop Petite Shrimp Paillard

Minestre & Insalate

Cioppino 9.95
Genovese Shellfish Soup

ltalian Wedding Soup 6.95
Mixed Vegetables, Tubetti, Chicken Meatballs

Zuppa del Giorno 5.95
Daily Soup Creation

Vallone 5.95
Italian Homestyle Salad with Provolone

Roast Pepper Salad 6.95

Caprese 9.95
Mozzarella di Bufala, Tomato, Basil

Lentil Soup 5.95

Caprino 8.95
Arugula with Goat Cheese

Fennel and Artichoke 8.95
Shaved Parmesan, Blood Orange, Extra Virgin Olive Oil

Pasta & Pisotto

All Pastas are Cooked to Order
and Served al Dente.

Paglia e Fieno Genovese 14.95
Market Vegetables, Prosciutto, Sage, Reggiano

Scampi alla Costiera 22.95
Sambuca Sautéed Gulf Shrimp, Citrus,
Homemade Paglia e Fieno

Penne Arrabbiata 13.95
“Angry Pasta”, San Marzano Tomatoes, Peperoncino

Agnolotti di Zucca 16.95
Squash Stuffed, Light Sage Sauce

Barolo Risotto  14.95
Toasted Pine Nuts, Mascarpone, Italian Sausage

Triangoli Pugliese 12.95
Rapini, ltalian Sausage, Ricotta

Fedelini con Granchio 22.95
Lump Crabmeat, Lemon, White Vermouth

Linguine allo Scoglio 20.95
Crab, Shrimp, Mussels, Clams, Calamari

Spaghetti and Meatballs 14.95
Meat Sauce or Marinara

Linguine and Clams 18.95

Sapore di Mare 18.95
Linguine, Calamari, Shrimp, Pesto

Risotto del Giorno 15.95
Daily Creation

Bolognese 14.95
Pappardelle or Rigatoni

Cannelloni  12.95
Chicken, Veal, Spinach
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Secondi

Cntree

Pesce

Sealood

Scaloppine of Veal Marsala 16.95
Imported Roman Artichoke, Mushrooms

Grilled Salmon Ravello 17.95

Roma Tomatoes, Vodka, Crispy Eggplant Chicken Cutlet Scarpariello 14.95
Gaeta Black Olives, Fava Beans,
Red Snapper Mandorlate 24.95 Garlic, Wine, Herbs

Sautéed with Toasted Almonds and

Wild Mushrooms Parmigiana con Fedelini Marinara 15.95

. Chicken or Eggplant
Crispy Soft Shell Crab  19.95

Sauté Bianco .
ute Bl Involtini  14.95

. Chicken, Ricotta, Sun Dried T toes, Spinach
Rainbow Trout Puttanesca 23.95 iy o Heotta, st Lned fomatoes, spinac

Tomatoes, Capers, Pepperoncino

Veal Chop Milanese or Parmigiana 26.95

Seared Scallops Peppe 1
Pancetta, Shiitake Mushrooms, Chicken Jeff 13.95
Sweet Peppers, Organic Goat Cheese,

Red Snapper Tesoro 25. Hint of Tomato

Crab, Shrimp, Vermouth, Lem
Thick Seared Pork Chop Salmoriglio 19.95
Peppered Ahi Tuna Steak Seared with Mint Vinaigrette

Cucumber Ginger Vinaigrette

Aunt Mary’s Grilled Chicken  15.95

Whole Baby Trout al Forno  25. Lemon, White Wine and Mushrooms

Oven Roasted, Lemon Ristretto

Grilled Center Cut Veal Chop 32.95
Truffled Roasted Potatoes

Veal Piccata Amalfi  16.95
Mushrooms, Capers, Artichokes

Pizza Sottile

Thin Roman Crust

Margherita 13.95
Tomato, Mozzarella, Basil

Sausage and Peppers 14.95

Pizza Bella 17.95
Chicken, San Daniele Prosciutto and Alba White Truffle Oll

Artigiano 14.95
Goat Cheese, Caramelized Onion, Herbs, Pear

Pizza di Mare 19.95
Crab, Shrimp, Pesto 6.95

Pizza Bianca 14.95 Strawberry Ricotta Cassata

Artichoke, Olives, Scallion, Pecorino cannoli Siciliano

Zeppole al Limone
Neapolitan Lemon Filled Donuts

Bananas Foster Pie

Contorni

Elizabeth’s Cheesecake

4.95
. Apple Crostata

Potatoes Arrostiti

Truffle Roasted Potatoes Torta di Limone
Lemon Torte

Sautéed Imported Roman Artichoke Assorted Gelati

Sautéed Spinach Aglio e Olio Mom’s Chocolat

) Mezzanotte

Italian Style Green Beans Decadent Chocolat

Spumoni

Mascarpone Creamed Spinach
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