
E N T R E E S

D O L C E
F A M I L Y  S T Y L E  D E S S E R T

L I N G U I N E  A L L A  P E S C A T O R A
LINGUINI WITH SHRIMP, CALAMARI, MUSSELS & CLAMS IN A GARLIC WHITE WINE SAUCE

L I N G U I N I  N E R O
SQUID INK LINGUINI SERVED WITH LOBSTER & CRAB MEAT IN A SPICY COGNAC BLUSH SAUCE

G N O C C H I  A L L A  G O R G O N Z O L A

HOMEMADE POTATO GNOCCHI SERVED IN GORGONZOLA SAUCE

S P A G H E T T I  A L  L I M O N E
SPAGHETTI SAUTEED WITH SHRIMP, ZUCCHINI AND CHERRY TOMATOES IN LEMON CREAMY SAUCE

P O L L O  A L L A  F R A N C E S E

CHICKEN BREAST WITH MUSHROOM IN MARSALA DEMI GLAZE SAUCE

P O L L O  A L L A  M I L A N E S E
LIGHTLY BREADED PAN-SEARED CHICKEN CUTLET WITH ARUGULA, CHERRY TOMATOES AND SHAVED 

PARMESAN 

S A L M O N  L I V O R N E S E
FILET OF SALMON SERVED WITH ONIONS, OLIVES AND CAPERS IN A LIGHT MARINARA

B R A N Z I N O
FILET OF BRANZINO SAUTÉED WITH ROMAN ARTICHOKES, BROCCOLI RABE, CAPERS, CHERRY 

TOMATOES IN A LEMON WHITE WINE WHITE WINE

V I T E L L O  A L L A  F O N T A N A
VEAL MEDALLIONS WITH PORCINI MUSHROOMS & PROSCIUTTO, MOZZARELLA IN A COGNAC DEMI-

GLAZE

I N S A L A D A

              A N T I P A S T I  ( F A M I L Y  S T Y L E )

C E S A R E
ROMAINE HEARTS WITH CAESAR DRESSING, CROUTONS & SHAVED PARMIGIAN

B E E T  S A L A D
BABY ARUGULA, GOAT CHEESE, MIX OF BEETS SERVED WITH LEMON E.V.O.O DRESSING

B A T T I L A R D O
CHEFS SELCTION OF CURED MEATS AND CHEESE

F O N D I  D I  C A R C I O F I
ROMAN ARTICHOKES WRAPPED WITH SPECK SERVED OVER STRACIATELLA & ROASTED PEPPERS

C A L A M A R I  F R I T T I
FRIED CALAMARI SERVED WITH CHERRY PEPPERS, GOAT CHEESE WITH A SIDE OF MARINARA

I N V O L T I N I
EGG-BATTERED EGGLANT STUFFED WITH PROSCIUTTO, BABY SPINACH, MOZZARELLA, BLUSH SAUCE
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