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Awntipastl
Z Uppa del Glorno ask your server for the chefs daily
creation

©.95
Aranciind wild mushroow risotto balls stuffed with gorgonzol
Fried wntil golden served on truffle scented tomato sauce

10.¢
Bruschetta MLsta puo of bruschettn; Sundried tomato puré
crumbled goat cheese and basil oil, with roma tomato,
bocconcini cheese and spiced pepperoncing oil, both on
crisp clabatta

119
Awt’vpasto Cured salamdi, prosciutto, pesto beets, mixed olives,
mported gorgonzola and baby gherkins with crisp flat bread

14.9
Carpaccio di Bue Gorgonzola thinly siiced raw pepper
crusted beef tenderloin with baby arugula, charved lemon
and tmported gorgonzola

12.¢
Tartufo Capasante Atrio of seared seallops on crisp erostin

with porcini mushroom béchamel, truffle scent and crisp pancetts
13.95

nsalate

COaPrese vine ripened tomatoes, flor di Latte, fresh basil, extra
virgln olive oll, dried oregano and black olives

11.¢
nsalata Verde Baby greens with cucumber, ved onlon and

roma tomato dressed with balsamic vinaigrette, oregano
and Parmiglano regglannoe

79
insalata Helrloomt Beet slow roasted beets, goat cheese,
baby arugula, lemown infusd olive oil and balsamic reduction

10.¢
cesarina Tradizionale Crisp romaine Lettuce, house made
caesay dressing, PArMESAN Crouton, pancetta, and Parmligiano
Regglano

995

Priml E RLsotto

gwoceeht al C(OVQOV\,ZOLQ Ricotta potato gnocehi with

roasteo chicken, gorgonzola, babg spinach and citrus cream
reduction

1795
coapasanta e Ravioll Lobster stuffed handmade ravioli

with seared scallops, chevre tomato cream sauce ane babg
spinach

19.95
Filetto Rigatonl eeef tenderloin tips, wild mushrooms,
Parmigiano Reggiano, Chianti, tomato sauce and fresh basil

1795
Risotto al Sca VWPI/, Sautéed shrimp, roma tomatoes
and garlic

19.95
Papparedelle di Vitello eraised veal, wild mushrooms,

baby arugula tossed with papparedelle noodles tn a light pesto
creamed tomato reduction

12.95
Spaghettint Carbonara elack tiger prawns, swoked
bacown, onlons, and garlic tossed in a rich cream reduction with
shaved Parmigiano

12.95
S‘P(Z@Vl@t‘ti e PoLpetto House made meatballs with
pepperoncini spiced tomato sauce, sweet peppers and Parmigiano

Regglano
16.95

VALENTINE'S DAY

MENWU

Seconol

Saltimboca di Pollo pan roasted supreme of chicken
with prosciutto, sage and artichokes ow garlic mashed potatoes
finished with white wine, butter and lemon reduction

23.95
Salmone al Pesto crispy skinmed Atlantic salmon
crusted with basil pesto on sweet onlon potato pavé finished
with slow roasted tomato salsa and salted crisp mushrooms

2295
Bistecea “certified Angus” 100z. beef striploin on garlic
mashed potatoes finished with cholee of sauce: werlot demd or
plzzaiola sauce

29.95
Filetto al Porto “certified Angus’ coz. beef tenderloin on
roasted potatoes with grilled Portobello and port demi

29.95
Vitello e qamberetto milk fed veal scaloppini and black
tiger shrimep with poreini and cremini mushroom Marsala veal
reduction, with your choice of roasted potatoes, mashed potatoes
or spaghettl aglio e olio

27.95

Shareable platter with smoked Salmon on
Potato Pancake, Lamb Lollipops & Balsamic
Grilled Rabbit Sausage

Grilled Red Romaine, Crispy Pancetta, Boiled
Egg, Anchovies, & Parmigiano Dressed with
Caesar Vinaigrette

~~OR~~

Baby Arugula, Watercress with Crumbled Goat
Cheese, Caramelized Onions, Roasted Sweet
Red Peppers and Walnut Vinaigrette

ached Black Cod on Roasted Winter Veg
ée, Finished with Black Olive Tomato
senade and Braising Liquid Reduction

~~OR~~

Blackened Certified Angus Beef
n on Horseradish Mashed Potatoes,
ered Asparagus, & Smoked

Mushroom Demi

o share with Warm Apple
illa Ice Cream & New York
e with Strawberries and

ved Cream
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Sxecutive Chef Mike Middlemost, General Manager Clavis Wilson





