ASPARAGI ALLA MILANESE  28.00
(Asparagus with brown butter, hardboiled egg & cheese)

CALAMARI ALLA GRIGLIA 27.00
(Grilled squid, lightly breaded, chopped tom.)

RIBOLLITA 26.00
(Long cooked vegetables w/ no broth)

GRIGLIATA DI FUNGHI E VERDURE MISTE  25.00
(Grilled mushrooms & vegetables)

BRUSCHETTA CON PECORINO E PERE 24.00
(Crostini, pecorino cheese, pear, honey over salad)

PENNE ALLA GROSSETANA  39.00

(Penne pasta w/ black olives, eggplant & mushrooms in a tom. sauce)

RAVIOLI DI ZUCCA AL’ OLIVATA 43.00

(Pumpkin filled ravioli in a cream-black olive sauce)

ROTOLO AL TARTUFO 45.00

(Pasta rolled w/ spinach, cheese, prosciutto w/ cream & truffle oil sauce)

PAPPARDELLE ALLA BUTTERA 44.00

(Homemade pasta w/crumbled sausage, peas, tom, touch of cream)

GNOCCHI CON CASTAGNE  42.00

(Potato dumplings w/ chestnuts, porcini mushrooms & port wine)

RISOTTO DEL GIORNO P/A
(Risotto of the day)

POLLO ALLA SORRENTINA 47.00
(Breast of chicken w/ eggplant, prosciutto, cheese, ww, touch of tom)

COSTOLETTE D'AGNELLO SCOTTADITO 67.00
(Broiled rack of lamb marinated with fresh herbs)

FEGATO ALLA SALVIA 42.00
(Calfs liver sautéed with brown butter & sage)

FILETTO AL CANTINORI  64.00
(Grilled filet mignon, finish with garlic cream sauce)

SCALOPPINE AL BALSAMICO 46.00

(Medallions of veal in a balsamic reduction)

SALMONE ARROSTO 48.00
(Roasted salmon served w/ spinach & roasted potatoes)

SCAMPI CON SPINACI E POMODORI 47.00
(Shrimp sautéed w/ spinach & cherry tom)

MERLUZZO MARECHIARO 47.00
(Sauteed cod fish w/ mussels, tomato & oregano)

INSALATA DI CAVOLO NERO 27.00

(Kale, endive, parmigiano, hazelnuts, bread cr., lemon dressing)

INSALATA DI PERE E FORMAGGIO 28.00

(Arugola, pears, gorgonzola cheese & walnuts)

INSALATA MINIERI 29.00
(Chopped salad, parm ch, mushroom, beans, onions)

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of food borne illness.



