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Eum-ﬁ-r:r size served ettt musiard rauce

Z'UPPH ﬂi‘ GGIEE‘ New Lealand mussels in a 5}'-:.'-'..'5":_? HIrTmard Sauee
Z'UPPE E‘:’ Uan_gufe Litile nock olams in a -ﬁ;l"ﬂ'.l".l';}' EFEAERS SAOE

\.:? ﬂf{;ﬂﬂ&f 7 Gﬁf{i’b (2 ¥ :.?.l":ﬁm"r mursdironnms, peppers, succliing, 1?_.;;;:}"::"!
rollatine, J.ul".;'_r.rhq.ru_. clams & mussels ina ﬁ_y!ff JACE

Uaﬂﬁufe Qn*éﬁrmafa Daked clams

m!‘rﬂﬂﬂ' Gﬂ.ﬂ .%ﬂfﬂffﬂ ﬂme_y dea melon ailli :h:pw'ferm'n:d prosciulio

Oalamars Fritly  Fried calamars served with fiot spicy red sauce

Torta Frimavera
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Clockiaid D Sambers Sbirimp cockiail
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(Salads )

Hasculin Salad  Organic Salad

Ynsalata Jricolore  Flrrugula, endive, radicctiio safad

Caesar Salad

Snsalata Dy (Spf}mc;' Fresh spinacti with musfirooms and crispy bacon
Snsalata Tista  Frosh garden salad with vegetables

Tlinestre
(Soups)

Straceratella Alla Romana Cggdrop consomme witlh spinach
?ﬂgﬁbﬁhf Cion ?ﬂjﬂbﬁ Fiome made pasta will beans
Hinestrone Tresh vegelable soup
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Feser I'/ sk /J r/ ﬂﬂﬂfr}med:."

Sambers :Elﬂ"" o Shrimp with beans, gardic, ﬁ'ﬂf lomaloes fn a ayne 1auce 26, G

Coda D ’:Er;yw!a lla Frorentina  South Afrrcan lobster tail dipped in

baller and sauiéed in a wlhile wine sauce served on a bed of spinact 26.00

:EFEFM-IFE E‘E{{fﬂﬂﬁiﬁ Weaine five 2 16, fobster in a sprey red sauce served on J'.rr]':l_gru.r}w Fhices
Aecordin ey fo TMarkel
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dﬂﬂf&ﬁpﬂhﬂ E}fr E-"JI:I(EJ{(I;:' .ﬁﬁ ].l:?.f"fﬂm ?.-'!vj'q‘.lrm;:l"f;m;}r-r KTr iy e J"uyy:ﬂ'.lrm,r:l‘?;a
shrce qrpfwcr}.rﬂn a'nnl'rmeﬁen'rﬁmf;}m checse 24, .00
Scaloppina Di Ustello Al Harsala Gon Fun g lri
Ueal sauteod with marsala wine and mushiroomrs 20. 00
Qaltimbocea Alfa Forenlina Ueal in abite wine sauce lopped
m:?'f?;agf. a slice of praseratto, and melied mozzarella chvese, served on o bed of spimach 20, 00
Scaloppina Di Ustello Alla Francese Ueal dipped in batier
and sauteed in a whife wine wild femon and bulier 20,00
Gﬂ £ ﬂ}rﬂf la :?J ar WHFJ ana Tireaded veal cutlel milli tomato SO,
parmigians cheese and fopped with meltod mozzarella 20,00
Oﬁiﬂ'ﬁﬂﬂ'ﬂ %:i'rﬂ'ﬂﬂﬁé' Ueal shank served on Jq.lfrmn risalio 29.00
Costata Di Ustello Alla 9:'{5?1"}& Grilled veal chop 38,00
Sﬂj!ﬂ!ﬂ [2]}' ?_)ffé.ﬁrﬂ ﬁffﬂ %}Eﬁf&é‘ T.Jﬁwf;f;u;;;mumﬁ'&d; .ﬁmﬂfrd':
!r.-;gpfdr il fricolor safad 2.3, 6

i-.? J’fria.'.!"!r (] 'Z}I. E-T Crr Z0 :;.? .Fr f- jﬁf furo  Fifef WUGROA I d COGRAC SALCe ittt mashrooms 3200
ﬂf&fﬂ'&'ﬂﬂ' -ﬁffﬂ' :.‘;?F.E E{I.-";ﬂfﬂ Sirfain J!e::f:zuﬂqulpem, mushironms in

& fomale sauoe m:?'f;_garf::r:, aregan ad Sasil 32 .00
Costolette D' A g ello Alla Qrf_'gﬂh Sirdllfed famb chops 29.00

Follo

|r’f Odrickben /"
.-?{J-Irrfﬂ ’meu En'ﬁﬂf.-'ﬂ Cftrcden breasé mitdh eiirie wime sauce am:-"rm:emuq,.- {860
.?%f .ilr'l‘.'.'l' :;??;:r vy Tﬂmﬂf?ﬂ E-Hti’.”fw} Breaid el FPORNEFE, SRS T ﬂ'ﬂl'.'nllr fomaloos I
Eﬂ% .I?Jﬂf‘f' ﬂﬁg;"‘;‘ﬂ Gﬂﬁ gﬂ(ﬂff;f‘ Cilireden breast stuffed with proscialio
and mozearella clecse fn a g';j.i..-':-} fomalo sauce and musfirooms I8 80

Al entrees come aith salad and ve Fﬂ!ﬂﬁfc of the da 1y



Farinacer
[/ Fasia )

ﬁjﬁ'ﬂfﬂﬂf Qf:i‘m&ﬂé‘ Smaked salmaon, onrons, marinara savce and a -"ﬂrr::u"?q.r
cream, flambe' with vodka

Tﬂfﬂrﬂﬁ;‘hf .ﬁ{}f E.'-j'j'ﬂﬂ-.!‘é‘ Weal loriellind with meal sauce
gﬂffu-ﬂ'ﬂr}zﬁ ﬁfﬁ?)‘fﬂffﬂ E]J" IPGMDJGI‘E HHome made noodles wilhh

famaloes, Farf.rb &£ basi

?Je.f?ne Gﬂ' ji"ﬁ’{f i Heam E :‘qu,p_;H d ansorns, eream, .l';pf.-": ! maringra sauoe,
aff J.I"-fam."';u 'l oagnads

thjm.'}m Con E)anjmfré Ufrite ar red clam sawce

(Sﬁdfﬂﬂdrﬁdﬂfb}? fr ﬂ;:rhfjﬂrxm;: Fee

cﬁpavgﬁem‘ Carbonara Llacon, anions, cream parmigianc cheese & egy yolk
.?Eﬁu{.'ci}?ﬂ ﬂ!ﬁ""{?ﬂ% Home made noodles in a Credmy Sauce

Srsotts

(Kice)

-ﬁ";i'ﬂffﬂ ﬂ."- -':’zf‘l:.rfa’r 3 i:'f j?'m lﬁﬂr‘:ﬂmpj, scallops, calamary, mussells,
c’ﬁm.t, sauteed will _-Fw'.l'rﬁ:-' and aregang

E:!‘ﬂffﬂ Gﬂﬂ f 'i?!‘ﬂf}?-" (ididel musbirooms fmm E":u'_;.r sawleed willi shiallofs,
and a q"w.rd..";q.rr fomrdfocs

E‘Sﬂffﬂ G{Jﬂ ?ﬂfuﬁj Uiy Black fruffles & consomme
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Fescr |I/ Fish )

ESﬂﬂﬁﬁEP .'Z}’{?ﬂr?ﬂ' ;?emme illed r];.r.‘-'r:'dl,r'.\ﬂl?.l" s a altte mine sauce wilfl musfireams,

alfeas, _ycr.ra"r.r:t'. leman, buffer, FOSERIATY

Sogliola Al Urno Dianco  Fresh filled of sofe broiled in a white wine
feman & gariic

Salmone Alla Griglia  Seilled narwegian safmon

ZJH_,ﬂPd' ‘Z}f‘ ;?'}-E'JC-E' rﬁﬂ“:}nﬁ.r, dobster fail, clams, mussells, calamers
scaflops, ina ﬂl'gﬁ-.r' hro .l".u"';_;gr fomalo sawce served on ffn G

Code D’ Aragosta Alla Griglia  South African lobster

Ferels .d".r:.rnrﬂf w:?f bulier

Gf 7 gmeaf Gf"E‘pE" :?fr.."‘f Bra o« Efrgﬁ;-mr adlls chiilean crabmeal in a bescramelle sauce
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Y Doler

(Desserts J

Doler Arture’  Home made desserts from the rolfing cart

Selali Vanilla and chocolate ice cream

Yartufo  Truffle ice cream

?mgc:fe resi sirawberries

ngd'j?f;bﬂe Yer Due For Jwo | Hot marsala custard served on

vanilla foe cream and stramberries

Ga/fé :
(Coffee/

Tﬂ'ﬂ !'E'Fﬂfﬂf -ﬂﬂf{fﬂ?ﬂﬂﬁ}?-ﬂflﬂﬂrﬂffﬂrﬁﬂf'gﬂf

Uoffee: Regular and decaffeinated

S.T_,DFIE‘-F 50, Kegular and decaffeinaled

Gﬂppucw}m.' Kegular and decaffeinated

Uaffe’ Komano: Espresso with Sambuca, Galliano, Amaretts and nhijpped cream
Jreshs Goffee: Coffec with Trisks whiskey and whipped cream
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