TRATTORIA <& WINE BAR

ANTIpASTI

Zuppa del Giorno
Cup $% Bowl $7%

Insalata Caprese $8
Roma Tomatoes with fresh mozzarella, basil, garlic, balsamic vinegar
ANd EXTRA VIRGIN Olive oil WiTh ASiAGO CROSTINi

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

basil aioli, cockrail sauce and fresh lemon

AnTipasTi Misti $10
Grilled vegerables, Italian fritrata, prosciutto, salami,
coppa, olives, provolone and fresh mozzarella

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

Amberi al Forno $11
Tiger prawns sautéed with fennel, Tomato, sambuca and lobster sauce,
finished in our wood burning oven with feta chieese and chiervil

Legno Forno la Melanzana Napolean $10
Eqgplant ayered with roasted tomatoes, fresh mozzarella and basil, baked in our wood burning oven
with TomATO pARMESAN CREAM AN balsamic reduction

INsalata € PaNINI

Insalata Casare $8
Hearts of rRomaine Tossed in Housemade Caesar dressing with
GARlic croutons And aGed parRmESAN cHEESE

With Calamari 14 Wirh Crilled 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
Aruqula and butter lertuce with red beets, oranges, fennel, olives and
shaved Asiago, Tossed iN pARslEy VINAIGRETTE

Mediterranean Insalata Pollo $14
Crilled breast of chicken over local seasonal mixed Greens,
veGetables and fera chieese, Tossed in [EmON ViNAIGRETTE dRESSING

Panino Perro di Pollo alla Griglia $14
Crilled breast of chicken on ciabatta bread with avocado spread,
TomaTO, ARUGUIA ANd GruyERE cheese, served with petite salad

Hamburger Americano $14
Grilled ground chuck beef on focaccia roll with pancerta, lertuce, Roma TomaTo,
pickle and provolone cheese, served with parmesan [ries
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Wood Burning Oven Pizzas

Al Pollo $14
Herb marinaTed breast of chicken with roasted TomaTO sauce,
caramelized red onion, Grilled portobello mushroom, kalamata olives,
artichoke, mozzarella and smoked gouda cheese

Salciccia € Pepperoni $14
Mild ItaliaN SAUSAGE, PEPPERONI, PANCETTA, ROASTEd TOMATO SAUCE,
fresh TomaToEs, RoASTE GARlic, mozzarella,
fonTina ANd pARMESAN CHEESES

Gamberi € Algio $14

Rock shrimp, roasted garlic-parmesan cream, fresh Tomato,
mushrooms, GREeN ONiON, mozzarella and fontina cheese

Alla Vegeraria $14

Pesto sauce, spicy EGGPIANT, RoAsTE SWEET pEPPERS,
fresh Tomato, zucchini, baby spinach, mozzarella,
fonTina and feta chieeses with fresh oregano

PastA

Orecchierre Bolognese $17
ORrecchierre pasta 1ossed in Tomato ANd crReam RAGOUT With Ground veal, pork,
beef and pancerta, Topped with ricotta cheese

Zucca Gialla € Ravioli $16

Butrernut squash ravioli with wilted spinach, almonds,
brown butter and sage

Linguini con Vongole € Gamberi $17
Spicy sautéed Tiger prawns ANd litTleneck clams, Tossed with linguini,
TomaTo, basil, white wine and shaved parmESAN

Penne con Pollo $17

Crilled chicken Tossed with penne pasta, asparagus, olives,
sun-dried Tomatoes, Garlic and pesto cream

Secondi

Salmone Balsamico $20

Pan seared salmon with wilted baby spinach, pink peppercorns
aNd ciTRus balsamic ViNAIGRETTE

Pollo Al Peppe € Limone $18

Lemon and mixed peppercorn MaARINATED breast of local Fulton Valley chicken with
CannEellini beans stewed in Tomato sauce, ArRuGula and pecoriNno RomANO salad,
finished with lemon pressed olive oil

Bistecca alla Fiorentina $24
Crilled New York steak with shaved parmesan and arugula salad with
EXTRA VIRGIN Olive oil, rRoasTed potatoes and seasonal vegerables
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