Wine bar

Nocciole spice candied hazelnuts. $7.00
Olive assorted marinated olives with Italian spices. $8.00
Toast of Baccala’ Mantecato on polenta $9.00
Gamberi fritti interi, with a lemon wedge. $12.00
Calamari crispy fried with tartar sauce.10.00
Carciofo steamed and grilled artichokes with garlic hollandaise sauce. $13.00
Fava beans tossed with toasted walnuts and Tuscan Pecorino. $8.00
Mozzarella Fritta on eggplant and fresh tomato basil $9.00
Tartare of tuna on crispy rice, avocado and lemon chives oil. $12.00
Affettati Misti assorted traditional Italian cured cuts. $15.00
Arancini traditional crispy rice croquette filled with braised beef, green peas and mozzarella cheese $7.50
Polpo marinated octopus on toasted potatoes and fava beans.10.00
Pomodori seasonal tomato and shaved red onion salad. $8.00
Burrata on warm roasted bell peppers drizzled with basil pesto. $13.00
Rape rosse roasted and sliced with celery, sweet “tropea” onion, greens, red wine vinaigrette. $10.00
Cuore di romana lettuce, with Parmesan cheese “Frico” and Caesar dressing. $12.00
Finocchi e Arancie, julienne on oak leaf lettuce and pomegranate juice dressing. $12.00
Cipollata, red onions soup, with crispy Phillo dough and gruviere. $8.00
Cacciucco of garbanzo beans. $5.00
Pescatora seafood soup of calamari, clams, shrimp and cod in a garlic tomato wine broth. $16.00
Scottiglia beef shoulder cloud stew cooked with potatoes. $16.00
Beef brisket “panino” with sweet onion, braised tomatoes and grape musturd$9.00
Focaccia bread sandwich, with sliced Tuscan “Arista” and Italian cold slow. $8.00
Homemade roasted ham “Focaccia” with Gruviere cheese. $8.00
Grilled chicken “panino” with lemon caper aioli and baby spinach leafs. $8.00
Calzone fritto, with ricotta, Italian Parma ham and artichokes hearths. $9.00





Pizza fried topped with tomatoes, Burrata cheese and fresh oregano. $10.00
Pizza Bianca, fried with mozzarella, arrugola&prosciutto $12.00
Pappardelle , with salmi’ of wild boar. $15.00
Chitarra Carbonara sautéed with Italian pancetta, tossed with whipped eggs and Parmigianino. $18.00
Basil “Tagliolini” in a lemon mascarpone cream sauce. $14.00
Gnocchi of potatoes with forest mushrooms ragout. $13.00
Fettuccine sautéed with fresh manila clams and tomato filet. $18.00
Ravioli filled with “burrata” in a basil tomato filet $12.00
Risotto, with lamb ragout and goat cheese. $18.00
Risotto Piccante garlic spicy tomatoes and calamari $17.00
Carne ai Ferri grilled skirt steak with roasted garlic zesty lemon sauce. $18.00
Filetto sautéed pork Tenderloin with apple & calvados. $15.00
Arista slow roasted pork loin aux jus. $13.00
Razza skate wings on the griddle with red radicchio and balsamic vinegar. $15.00
Pollastrello pan roasted baby poulet. $12.00
Pesce Milanese pan fried filet of sole with a lemon wedge. $13.00
Tegamino pan fried mullet with tomato and basil sauce. $12.00
Lesso pot braised beef brisket with cabernet wine and mustard. $13.00
Contorni
Melanzane olive oil, garlic and parsley marinated eggplant with chunks of fresh tomatoes. $7.00
Peperonata the Italian mix bell pepper stew. $7.00
Rape e Barbietole roasted turnips and beets $7.00
Polenta on the grill $5.00
Finocchi steam or gratin $7.00
Cavolfiore sautéed, with pine nuts. $7.00
Fagioli all’uccelletto traditional Tuscan cannellini beans braised with sage and tomato. $6.00
Patate e Fagiolini roasted fingerling potatoes tossed with steamed green beans and pecorino Romano. $7.00
Sun chokes, sautéed with garlic and currents $7.00




