CALAMARI ALLA GRIGLIA 28.00
(Grilled squid served w/ chopped tomatoes)

ASPARAGI ALLA MILANESE 29.00
(Asparagus with brown butter, hardboiled egg & cheese)

VONGOLE CON PESTO E POMODORO 31.00

(Clams steamed with white wine, pesto & tomato)

CARPACCIO DI MANZO CON RUCOLA E PARMIGIANO 32.00
(Sliced raw filet mignon w/ arugula & parm. cheese)

VEGETALI ALLA GRIGLIA 24.00
(Grilled seasonal vegetables)

RAVIOLI CON BRESAOLA 42.00
(Homemade spinach/ricotta ch ravioli with cream, lemon & air cured beef)

TAGLIATELLE ALL’ ERBA CIPOLLINA E PANCETTA 38.00
(Homemade pasta w/ shallots, bacon & cream)

PENNE CON AGNELLO E CARCIOFI 41.00
(Pasta w/ lamb & artichokes)

PAPPARDELLE ALLA BUTTERA 39.00
(Homemade pasta w/crumbled sausage, peas, tom, cream)

MEZZEMANICHE ALLA CHECCA 37.00
(1/2 sleeve pasta with chopped tomato, basil, fresh moz. (Room temp.))

RISOTTO AL PESTO E FUNGHI  39.00
(Long cooked rice with pesto & mushrooms)

POLLETTO ALLA PAESANA 48.00

(Butterflied free-range chicken finished with balsamic vinegar & thyme)

COSTOLETTE D'AGNELLO SCOTTADITO 69.00
(Broiled rack of lamb marinated with fresh herbs)

FEGATO ALLA SALVIA 39.00
(Calfs liver sautéed with brown butter & sage)

FILETTO AL CANTINORI  63.00
(Grilled filet mignon, finish with garlic cream sauce)

PETTO DI POLLO AL LIMONE CON CARCIOFI 49.00

(Chicken breast, artichokes, parm cheese, in a parsley lemon sauce)

SALMONE ALLA MOSTARDA 46.00
(Roasted salmon served in a mustard cream sauce)

SCAMPI CON SPINACI E POMODORI  44.00
(Shrimp sautéed w/ spinach & cherry tom)

PESCE AL CARTOCCIO 45.00
(Filet of fish w/ vegetables, saffron & ww cooked in foil)

SEGATO DI CARCIOFI CON PARMIGIANO 27.00

(Thin sliced artichokes w/ parm ch, lemon & pepper over arugula)

LATTUGA ALLA GRIGLIA CON CIPOLLE 25.00

(Grilled romaine w/ onions & caper dressing)

INSALATA MINIERI 28.00
(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.



