Antipasti

Minestra 6
Our Tuscan vegetable soup served over grilled peasant bread

Cannellini Dip 8
Baked cannellini Bean dip with onions, pancetta, truftle cream & gorgonzola cheese

Formaggi 15
Assorted Italian artisanal cheeses served with house jam & crostini

Tuscan Oven Antipasti 15
A chef’s selection of fine cured meats, marinated vegetables & rustic cheeses

Zuppa di Cozze 11
Prince Edward Island mussels steamed with garlic, white wine & pomodoro sauce

Torta di Granchio 14
Maryland lump crab cakes, julienned vegetable salad & spicy mayonnaise

Mozzarella Caprese 10
Fresh buffalo mozzarella, oven-roasted tomatoes, toasted pine nuts & basil pesto

Calamari Fritti 13
Crispy calamari and shrimp with zucchini sticks & marinara sauce

Insalate
Add to any salad crumbled gorgonzola cheese $2, grilled chicken $4, or shrimp $6

Tri Colore 9
Lolla rossa, Boston bibb & Belgium endive with toasted pinenuts, Gorgonzola dolce and
white balsamic citrus vinaigrette

Cesar 8
Our Cesar salad of Romaine lettuce with garlic croutons & parmesan cheese
tossed in a classically prepared dressing

Mista 8
Mixed baby greens, cherry tomatoes, julienne carrots, Belgium endive & balsamic vinaigrette

Arugula 9
Arugula, tomatoes, red onions & grana padana in lemon vinaigrette

Pizza
All our pizzas are fired in our wood burning oven with house made dough

Margherita 12
Fresh mozzarella, plum tomato sauce & fresh basil

Salsiccia 14
Fresh mozzarella, plum tomato sauce, sweet sausage, carmalized onions & roasted peppers

Quattro Formaggi 13
Fontina, mozzarella, parmesan & fresh ricotta cheeses finished with a touch of truftle oil

Asiago 14
As Featured in the Westchester Journal News “Best Gourmet Pizza”
Aged asiago cheese, spinach pesto & marinated yellow & red tomatoes

Integrale 13
Whole wheat pizza dough with plum tomato sauce, mozzarella & summer vegetables

Polpette 13
Meatballs, Herbed Ricotta, Parmesan and Tomato Sauce

If you have a_food allergy, please speak to the owner, manager, chef or server



Primi

Lasagna 15
House made pasta sheets layered with mozzarella, ricotta, Bolognese & tomato sauce

Penne alla Vodka 15
Plum tomato, imported prosciutto, sweet onions, fresh basil, crushed red pepper, vodka & a touch of cream

Spaghetti ai Frutti di Mare 20
Spaghetti with shrimp, scallops, clams, mussels & calamari in a lightly spicy marinara sauce

Pappardelle con Pollo 16
House made ribbons of pasta with roasted chicken, wild mushrooms, fresh herbs, truftle oil & parmesan cheese

Orecchiette con Rapini e Salsiccia 17
Ear shaped pasta with broccoli rabe, sweet fennel sausage, garlic & oil

Ravioli con Tartufo Nero 18

Hand made ravioli stuffed with impastata cheese, pureed olives & black truftles
tossed with shiitake mushrooms in a butter sage sauce

Rigatoni alla Bolognese 17
Rigatoni, slow cooked Bolognese sauce, ricotta cheese

Linguini alle Vongole 19
Linguine with cockle clams, garlic, fresh basil, red pepper & white wine

Involtini - (Stuffed breads)

Carnevale 12
Grilled chicken, roasted peppers, arugula, sun dried tomatoes and gorgonzola

Polpette 12

Our homemade meatballs with mozzarella, ricotta, parmesan and a touch of tomato sauce

Salsiccia 12
House made sweet fennel sausage, carmalizedonions, roasted peppers, fresh mozzarella and a touch of ricotta

Secondi

Pollo Milanese 25
Breaded chicken cutlet, baby arugula, cherry tomatoes, red onion & parmigiano

Salmone 23
Organic Scottish salmon, truffled artichoke puree, roasted brussel sprouts & pancetta

Maiale 25
Berkshire pork chop stuffed with goat cheese, oven dried tomatoes & wild mushrooms with
braised Tuscan kale & fig reduction

Bistecca 28
Grilled New York Strip Steak, broccoli rabe, rosemary roasted potatoes, caramelized onion & wild mushroom
sauce

Panini - (Sandwiches)

Funghi Portobello 10
Grilled portobello mushrooms, fresh mozzarella, tomato-basil compote and arugula

Prosciutto e Formaggio 10
Prosciutto di Parma, creamy fontina cheese, fresh basil, beetsteak tomato with black olive-truffle pesto

Pollo 12
Grilled chicken with roasted peppers, artichokes, arugula, fontina cheese and red pepper aioli

Manzo 12
Shaved beef sirloin with carmalized onions, mushrooms and melted fontina cheese

Verdure 11
Grilled seasonal vegetables with creamy goat cheese, pesto and parmesan cheese

Salmone 12



Grilled salmon served in a spinach & herb wrap with romaine lettuce,
beefsteak tomato, red onions and Caesar dressing

If you have a_food allergy, please speak to the owner, manager, chef or server



