
Antipasti   •  Appetizer
Bruschetta Fresca  • Toasted Garlic Bread, Beefsteak Tomatoes, Fresh Mozzarella, Garlic, Basil, Olive Oil   5 
Polpette di Luca  • Ground Beef, Veal, Pork Meatballs, Spinach, Tomato Basil Sauce      7
Prosciutto e Melone  • Thinly sliced Proscuitto, Cantalope Melon, Arugula, Honey, Olive Oil      7
Carpaccio con Arugula  • Raw Beef Tenderloin sliced Paper-thin, Capers, Tomatoes, Mushrooms, Arugula, Lemon, Olive Oil      9
Calamari e Gamberetti Griglati   • Grilled Calamari, Shrimp, String Beans, Red Potatoes, Tomatoes, Garlic, Lemon, Olive Oil      9
Fritto Misto alla Chioggiotta  • Fried Shrimp, Calamari, Scallops, Salmon, Marinara Sauce      1 0 
Zuppa del Giorno   • Soup of the Day      4

Le Insalate   •  Salads
Casalinga  • Mixed Greens, Carrots, Cucumbers, Tomatoes, Balsamic Vinaigrette      5
Insalata Figo   • Arugula, Tomato, Warm Shiitake Mushrooms, Goat Cheese, Balsamic Vinaigrette      6
Caprese   • Beefsteak Tomatoes, Fresh Mozzarella, Basil, Extra Virgin Olive Oil      6
Insalata Granchio  • Mixed Greens, Roasted Peppers, Balsamic Vinaigrette, Crabmeat, Honey Mustard     7
Cesare  • Romaine, Croutons, Shaved Parmesan      5
Insalata di Pere e Noci  • Watercress, Toasted Walnuts, Bleu Cheese, Pears, Balsamic Vinaigrette      6

Le Paste   •  Pasta
Gnocchetti Pomodoro e Basilico • Homemade Potato Dumplings, Tomato Basil Sauce      1 2
Gnocchi Ripieni  • Gnocchi Pasta Stuffed with Fontina Cheese, in your choice of: Tomato Cream or Meat Sauce      1 4
Farfalle con Gamberetti e Carciofi  • Bowtie Pasta, Shrimp, Artichokes, Garlic, Tomato Basil Sauce      1 5
Spaghetti Capesante • Spaghetti, Jumbo Scallops, Sun Dried Tomato Pesto, Arugula, Fresh Tomato, Olive Oil     1 5
Tortellini alla Panna • Cheese Filled Tortellini, Prosciutto, Peas, Onion, Parmesan Cream Sauce     1 4
Spaghetti del Pescatore  • Spaghetti, Calamari, Mussels, Clams, Shrimp, Scallops, Marinara Sauce      1 6
Fusilli alla Contadina • Cork-Screw Pasta, Basil Pesto, Sun-Dried Tomatoes, Pecorino-Romano      1 3
Fettucine alla Bolognese • Fettucine Pasta, Ground Beef, Veal, Pork, Red Wine Plum Tomato Sauce      1 4
Ravioli Del Giorno  • Homemade Ravioli, Chef's Recipe of the Day, ask your Server.      M P

Risotti   •   Risotto
Risotto al Parmigiano con Pollo  • Parmesan Aborio Rice, Sauteéd Chicken Breast, Tomatoes, Garlic, Rosemary, Sage, Demi Glace     1 5
Risotto di Gamberetti e Asparagi  • Arborio Rice, Shrimp, Asparagus, Fresh Tomatoes, Garlic, Saffron      1 6
Risotto Porcini • Arborio Rice, Porcini Mushrooms, White Truffle Oil      1 6
Risotto di Pesce  • Arborio Rice, Scallops, Calamari, Shrimp, Mussels, Clams, Spicy Tomato Broth      1 7

Secondi   •  Main Course
Filetto di Manzo alla Senape  • Grilled Beef Tenderloin, Dijon Mustard Cream Sauce, Julienne Vegetables, Roasted Potatoes    2 4
Bistecca alla Fiorentina  • Grilled T-Bone Steak,  Arugula,  Roasted Potatoes, Red Wine Demi-Glace    2 3
Medaglioni di Vitello con Porcini • Roasted Veal Medallions, Porcini Mushrooms, Red Wine Demi-Glace, Garlic Mashed Potatoes      2 4
Costoletta di Maiale con Spinaci • Roasted Pork Chops, Pancetta, Spinach, Brandy Cream Sauce , Roasted Potatoes      1 9
Pollo Parmigiano • Breaded Chicken Breast, Roasted Plum Tomatoes, Red Onion, Oregano, Fresh Mozzarella, Roasted Potatoes     1 6
Tonno con Aceto Balsamico • Grilled Pepper Crusted Tuna, Mustard Caper Balsamic Vinaigrette, Seasonal Vegetables      2 0
Salmone con Asparagi • Grilled Salmon, Asparagus, Tomato, Lemon, Olive Oil    1 8
Talapia con Avacado • Roasted Tilapia, Avocados, Chopped Tomatoes, Onion, Capers, Arugula, Roasted Peppers, 
Lemon, Extra Virgin Olive Oil      1 8
Gamberoni e Capestane con Mango • Grilled Jumbo Shrimp, Scallops, Mango Relish, Mixed Greens, Lemon, Olive Oil   2 0

Contorni   •  Sides
Asparagi Grigliati  • Grilled Asparagus      5
Patate Arroste • Roasted Potatoes      4
Pure di Patate •  Garlic Mashed Potatoes       4
Spinaci all'Aglio • Sauteéd Garlic Spinach    4
Vegetali Stagionali  • Julienne Red & Yellow Peppers, Zucchini, Yellow Squash, Red Onion, Carrots, String Beans, Garlic, Olive Oil      4

We accept MasterCard, Visa, American Express and Discover Card   •   18% Gratuity will be added to parties of 6 or more.
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