
Antipasti
Zuppa del Giorno

Cup   $3      Bowl   $5

Antipasti Misti  $10
Grilled vegetables, Italian frittata, prosciutto, salami, coppa, olives, provolone and fresh mozzarella

Insalata Caprese  $8
Roma tomatoes with fresh mozzarella, basil, garlic, balsamic vinegar

and extra virgin olive oil with asiago crostini

Calamari Fritti  $9
Breaded and fried calamari dusted with grated parmesan,

served with basil aioli, cocktail sauce and fresh lemon

Amberi al Forno  $12
Tiger prawns sautéed with fennel, tomato, sambuca and lobster sauce,

finished in our wood burning oven with feta cheese and chervil

Italian Lager Steamed Clams  $11
Littleneck clams steamed in Birra Moretti with
a touch of lemon, garlic, tomato and chives

Legno Forno la Melanzana Napolean  $10
Eggplant layered with roasted tomatoes, fresh mozzarella and basil, baked in our wood burning oven

with tomato parmesan cream and balsamic reduction

Insalata
Insalata Casare  $8

Hearts of romaine tossed in housemade Caesar dressing with
garlic croutons and aged parmesan cheese

With Calamari   $14      With Grilled Chicken   $14

	 Insalata Mista  $7
	 Spring greens tossed in balsamic and
	 roasted garlic vinaigrette with goat cheese,
	 dried cranberries and almonds

	 Insalata di Arugula Mista  $8
	 Arugula and butter lettuce with red beets,
	 oranges, fennel, olives and shaved Asiago,
	 tossed in parsley vinaigrette

Wood Burning Oven Pizzas
	 Salciccia e Pepperoni  $15
	 Mild Italian sausage, pepperoni, roasted
	 tomato sauce, fresh tomatoes, roasted garlic,
	 mozzarella, fontina and fresh basil

	 Al Pollo  $15
	 Herb marinated breast of chicken with roasted
	 tomato sauce, caramelized red onion, grilled
	 portobello mushroom, kalamata olives,
	 artichokes, mozzarella and
	 smoked gouda cheese

Panzanella  $8
Olive bread, romaine, tomato, garlic,
sweet red onion, cucumber and mache,

tossed in basil and virgin olive oil vinaigrette

Mediterranean Insalata Pollo  $14
Grilled breast of chicken over local seasonal

mixed greens, vegetables and feta cheese,
tossed in lemon vinaigrette dressing

Gamberi e Algio  $15
Rock shrimp, roasted garlic-parmesan cream,

fresh tomatoes, mushrooms, green onions,
mozzarella and fontina

Alla Vegetaria  $15
Pesto sauce, spicy eggplant,

roasted sweet peppers,
fresh tomato, zucchini, baby spinach,
mozzarella, fontina and feta cheeses

and fresh oregano



Pasta
Orecchetti Bolognese  $18

Orecchetti pasta tossed in tomato and cream ragout with
ground veal, pork, beef and pancetta,

topped with ricotta cheese

Cheese Ravioli Primavera  $18
Three cheese ravioli tossed in housemade marinara sauce

with broccoli, zucchini, mushrooms,
roasted peppers and olives

Linguini con Vongole e Gamberi  $18
Spicy sautéed tiger prawns and littleneck clams, tossed with linguini,

tomato, basil, white wine and shaved parmesan

Penne con Pollo  $18
Grilled chicken tossed with penne pasta, asparagus, olives,

sun-dried tomatoes, garlic and pesto cream

Zucca Gialla e Ravioli  $17
Butternut squash ravioli with wilted spinach, almonds,

brown butter and sage

Secondi
Panino Petto di Pollo alla Griglia  $14

Marinated and grilled breast of chicken on toasted ciabatta bread with
lime-avocado spread, roma tomato, arugula and gruyere cheese,

served with petite salad

Hamburger Americano  $14
Grilled ground chuck beef on focaccia roll with pancetta, lettuce,

roma tomato, pickle and provolone cheese,
served with parmesan fries

Panino Tacchino Fumato  $14
Lean smoked turkey on artisan flat bread with baby spinach, roma tomatoes,

caramelized onion with red pepper pesto, served with seasonal fresh fruit

Salmone Balsamico  $21
Pan seared salmon with wilted baby spinach, pink peppercorns

and citrus balsamic vinaigrette

Pollo al Peppe e Limone  $19
Lemon and mixed peppercorn marinated breast of local Fulton Valley chicken with

Cannellini beans stewed in tomato sauce, arugula and pecorino romano salad
finished with lemon pressed olive oil

Bistecca alla Fiorentina  $36
20 ounce choice Angus T-bone steak with shaved parmesan and arugula salad with

extra virgin olive oil, roasted potatoes and seasonal vegetables

D 3720-6/11    CLEVELAND MENU PRINTING INC. “SINCE 1930”




