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3 Conrse
Porima Cena Penn

e Three Course Smaller Portion Menu for Light Eaters «=2

Served Nighrly - First Hour of Dining
(Three Courses Not Available with Any Promortional Offers)

Tt

Choice of Minestrone Soup, Insalata Tutti Mangia or Bruscheria CAprese

Second

Choice of Cappellini Pomodoro or Penne alla Vodka

Third
Choice of:

Melanzane al Forno

Panko Breaded Eggplant Parmesan, Scamorza Cheese,
Tomato Sauce, Cappellini Pasta 27

Scallopini di Pollo

Medallions of Chicken Breast, Porcini Mushrooms,
Marsala Wine Sauce, Yukon Gold Roasted Poratoes 29

Salmone GENOVESE

Grilled Loch Duarr Salmon Filer, Creamy Basil Pesto,
Mascarpone Whipped Poratoes 32

TonNo

Three Pepper Seared Yellow Fin Tuna, Lemon Herbed Risorro, Wasabi Cream
Red & Green Kabuki Roe, Onion-Sesame Ponzu, Calabrian Pepper Oil 36

New York Strip - U.S.D.A. Prive

80z Manharan Cur
Three Peppercorn Rubbed, Grilled Asparagus, Cippolini Onions,
Roasted Yukon Gold Poraroes 39

s For Entrees Ala Carte Subtract $10 <=
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ITALTAN GRILL

XQMMZ ladting Peran |

Available Ala Carre
For A Three Course Oprion - Add 20 10 Entrée

Prima

Insalata di INVERNO

Wild Arugula, Micro Greens, Roasted and Spiced Buriernut Suash, Goar Chieese,
Poached Cranberries, Apple Cider, Walnut Vinaigrere 13

Ravioli di Zucca
Jumbo Pumpkin Ravioli, Orange Fennel Madeira Cream, Crispy Yams 12.5

5147;&&'&

Sugo di Coniglio

Rabbit Ragu, Crimini Mushrooms, Shaved Pecorino, Campanelle Pasta, Orange Gremolata 24

Pecse Spada Arrosto

Smoked Paprika Rubbed Swordfish, Grilled Asparagus, Sautéed Spinach,
Mushroom Torrelloni in Brown Burter Sauce 34

Manzo Brasato

Boneless Braised Shorr Rib, Balsamic Glaze, Roasted Garlic Parsnip Purée,
Natural Au Jus, Rainbow Carror and Rosemary Conferri 29

Dolece

Torta di Formaggio

Cranberry Cheese Cake, Shortbread Cocoa Cookie Crusr,
Berry Coulis 9.%

Torre di Zucca € Mela

Warm Pumpkin Spiced Cake, Caramelized Apples,
Awmarerio Caramel Sauce, Ginger Whipped Cream 10
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Prima

Bruschera
Gerilled Trio of Thick-Cur Filone Bread; Traditional Tomato Concasse with Grana Padana Chieese,
Wild Mushrooms with Truffle Qil, Sweer Vidalia Onion Jam with Gorgonzola & Walnurs 10.%

Calamari Fritro
Fried Calamari Served with Two Dipping Sauces: Calabrian Pepper Aioli & Tomato Basil Purée 13.5

CaRrpaccio
Thinly Sliced Filer Mignon, Arugula, Lemon-Shallor Vinaigrerre, Whole Grain Mustard, SHaved Grana Padana 14

Cozze € Vongole Al Vapore
PEI Mussels, Manila Clawms, Saffron, White Wine Herb Sauce, Coppa Ham Conferri 13.%

Prosciutio € BurRRATA
Prosciutto Di Parma, Creamy Burrata Cheese, Heirloom Tomaroes, Basil Oil 12.%

Tonno Crudo
Diced Yellow Fin Tuna Sashimi, Avocado, Orange-Chili Ginger Sauce,

Ponzu Sauce, Wonton Wisps 14.5

Salumi
Artisan Cured Meats: Parma Prosciutio, Soppresata, Coppa Ham
Iralian Cheese: Scamorza, Taleggio, Parmigiana Reggiano

Also Includes: Housemade Pickles, Seasonal Mostardo, Grilled Ciabara & Cured Olives 16.5

Tsadie o

Insalata Tutti Mangia
Mixed Field Greens, Roma Tomatoes, Diced Cucumbers, Balsamic Herb Vinaigrere, Shaved Asiago Cheese 8.5

Insalata Caesar
Whole Leaf Romaine Hearts, Caesar Dressing, Parmesan Panacorra, Ciabaria Crostini 10.%
(Imported White Anchovies On Reguest 2.7)

Insalata Casa Cuneo
Bumer Lemuce Wedge, Steak House Gorgonzola Dressing, Applewood Bacon,
Towmaroes, Pickled Red Onions, Balsamic Syrup 11.5%

Insalata di Pere
Romaine, Arugula, Fresh Basil, Bosc Pears, Candied Pecans, Pr Reyes Bleu Cheese,
Cranberries, Honey Lime Vinaigrerre 12.5

Zuppa
Minestrone - Vegerable Stock, Garden Vegerables, Whire Beans, Pasia 8.5
Del Giorno - Chef’'s Creation 10
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(Gluren Free Pasta Available Upon Request - add %)

Pappardelle
Flar Ribbon Pasta, Tuscan Beef Ragu, Shaved Reggiano, Gremolata 21

Feruccine
Italian Sausage, Mushrooms, Roasted Garlic, Pecorino, Sage, Truffle Oil 22

LasagNE
Ground Beef, Italian Sausage, Ricorra Cheese, Mozzarella, Marinara, Béchamel 19.5

Ravioli di Zucca
Jumbo Pumpkin Ravioli, Orange Fennel Madeira Cream, Crispy Yams 22.5

Orecchierre
Marinated Chicken, Spinach, Mushrooms, Romano Cream, Carpaccio of Prosciutio 23

Linguine
Shrimp, Sea Scallops, Tomaroes, Caramelized Red Onion, Garlic Cream 27

RisorTo
Arborio Rice, Wild Mushrooms, Sherry Wine, Truffle Oil 22

Fosce

Salmone ArrosTo
Pan Roasted Loch Duart Salmon, Toasted Almond Cous Cous,
Tomaro-Buter Saffron Broth, Baby Spinach 28.%

Pesce Bianco
Oven Roasted “Barramundi”’Seabass, Baked Sliced Red-Skin Poratoes,
Oven-Dried Roma Tomatoes, Assorted Mushrooms,
Lemon-Marsala Wine Sauce 29.5

Zuppa di Pesce
Cioppino Style Seafood Stew; Jumbo Shrimp, Fish, Clams, Scallops,
Mussels, Calamari, Tomatoes, Roasted Peppers, Garlic Toast 30

Minimum service $10. Share charge $7. We reserve The RiGHT 10 Refuse sErvice To ANyONE.
Nort responsible for lost or stolen articles. For your convenience 18% gratuity will be added 1o all parties of six or mORE.
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Corne

Rosri di Pollo

Roasted, Semi-Boneless “Mary’s Farms” Half Chicken, Vernaccia White Wine Truffle Sauce,
Roasted Yukon Gold Poraroes, Sautéed Arugula 27.5

Osso Buco
Veal Shank, Natural Jus, Wild Forrest Mushrooms, Parmesan Polenta, Gremolata 32

Cosrola di Maiale

Roasted Prime Double Cur Pork Chop, Peck Seasoning,
Mascarpone Whipped Potatoes, Tea Leaf and Fig Mostardo 29

Lombarine di Agnello
Grilled New Zealand Rack of Lamb, Chive-Goar Cheese Whipped Portatos,
Parmesan Tomato, Minted Red Wine Demi-Glaze 35

BidAecca

e All Cuts Are Aged Minimum of 28 Days 10 Ensure the Most Tender Cur =

Your Selecrion Includes Choice of One Complimentary Side from our Contorni Menu Below,
plus Oprional Crust and Sauce

Sterling Filer Mignon
80z - 38

Meyer Farm Ribeye
1401 - 43

New York Strip - U.S.D.A. Prime
1201 - 44

Chef Recommends: Rare - Cool Red Center, Medium Rare - Warm Red Center or Medium - Warm Pink Center

e Larger Cuts Available Upon Request =2

CorAorni

Grilled Asparagus, Buter, Reggiano, Gremolara 8.5 Julienne Fries, Parmesan, Garlic, Parsley 6.5
Wilred Spinach, E.V.0.0. Garlic Chips 7.5 Roasted Yukon Gold Poraroes 7
Sautéed Wild Mushrooms, Sherry Wine 7.5 Roasted Garlic Whipped Poratoes 7.5

Parmesan Creamed Corn 8.5 Truffled Gemelli Mac & Cheese 9.9
Three Peppercorn, Porcini Mushroom, CogNAc-Peppercorn, Brandy-Gorgonzola,

Smoked Sea Salr Roasted Garlic-Red Wine



