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Pranzo

Vini al Bicchiere

CH ICCH I RICH I
traditional chicken salad with celery on francesino

TOAST FARCITO
parma cotto and swiss cheese, with marinated         
artichokes and roasted peppers

EMI LIANO
san daniele prosciutto with buffalo mozzarella on 
francesino

TONNE’
tuna salad in olive oil on whole wheat bread
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I Paninetti all’Olio
Soft home-baked rolls with a delicate crust perfumed with 

olive oil  
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PARMA PROSCIUT TO with swiss cheese

PARMA COT TO with swiss cheese

TU NA with marinated artichokes

CLASSI C TU NA with tomato

FR IT TATA with vegetable and egg frittata

CO R N E T TO AL PROSCIUT TO with mascarpone on a     

homemade salty brioche

Le Foccaccine
Our interpretation of foccaccia is  
buttery, flaky and slightly salted
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TOMATO, FR E SH MOZ Z AR E LLA , AN D BASI L

PARMA PROSCIUT TO AN D FR E SH MOZ Z AR E LLA

CR AB M E AT, AVOCADO AN D MAYO N NAISE

 
SMOKED SALMON, CREAM CHEESE AND DILL

SANT AMBROEUS
thinly pounded breaded veal served with arugola, 
tomato and a touch of dijon on francesino

MONTENAPO
smoked nova scotia salmon with endive and chive 
onion on whole wheat bread

PARMIGIANA
eggplant, mozzarella, tomato and pesto on 12 grain 
bread
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Panini Caldi Sfiziosi

Gavi, San Pietro - 2010� 9 
cortese di gavi

Vermentino, Sardi Giustiniani - 2010� 11 

Rose’ Felice, Sant Ambroeus - 2010� 12 
merlot, sangiovese

Io Domenico Armani - 2010� 12 
pinot grigio

Felice, Sant Ambroeus -2010� 13 
chardonnay, grechetto

Sauvignon,  Masut Da Rive - 2009� 15

Chardonnay, Jermann - 2009� 18
chardonnay

Barbera d’Alba, Rapet - 2008� 9 

Donnatà, Camporeale -2009� 11 
nero d'avola

Quinis, Sant Ambroeus - 2008� 13 
sangiovese, merlot

Montessù, Punica - 2008� 15
ca rig na no, ca be rnet sa u vig no n a nd sy ra h

Pinot Nero, Masut Da Rive - 2008� 16
pi no t ne ro

Sebastiano, Sardi Giustiniani - 2007� 18



Pranzo

Consuming raw or under cooked meats, seafood, and shellfish may increase your risk of food born illness,  
especially if you have certain medical conditions. Please let us know if you have any food allergies or dietary restrictions 

A gratuity of 20% for parties of six or larger is suggested

Please refrain from using your cell phone 
Grazie

Per Iniziare
M I N E STRO N E 
fresh vegetable soup

I NSALATA VE R D E endive and watercress salad, green 
apples and pecans with sherry dressing

I NSALATA D I LE NTI CCH I E lentil salad with diced 
vegetables, chick peas, cherry tomatoes 
and caesar dressing

CAR PACCI O D I TO N N O tuna carpaccio finished with
 fresh mango and avocado 

I NSALATA D I CARCI O FI thinly sliced artichokes 
with arugula and sliced parmesan

I NSALATA CE NTOCO LO R I tricolored organic lettuces,
 avocado, mozzarella, tomatoes, olives
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Le Nostre Paste e Risotti

FUSI LLON E ALL’ARRABBIATA                                            
fusilli pasta with spicy arrabbiata sauce, chopped              
tomatoes, parsley and jalapeno peppers 

SPAGH ETTI ALLA PANCETTA AFFUMICATA E TROPE A 
spaghetti with smoked bacon, Tropea red onions, fresh 
cherry tomatoes and pecorino cheese

PEN N E AL POMODORO E BASI LICO with tomato sauce 
and basil

LI NGU I N E CACIO E PEPE with pecorino romano cheese 
and fresh ground pepper
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SPAGH ETTI ALLA CH ITARRA handmade spaghetti with 
crab meat, alaskan king crab leg and saffron

RAVIOLI DI ZUCCA homemade ravioli with butternut 
squash, amaretto crumbs in a butter and sage sauce

TAGLIATELLE SALTATE ALLA BOLOGN ESE 
with a light veal ragout

RISOTTO DI MARE MEDITERRAN EO savory seafood 
risotto with a light cherry tomato sauce

RISOTTO AGLI ASPARAG I spring risotto with crispy 
asparagus, lemon zest, and aged balsamic
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Secondi di Carne
SU PREMA DI POLLO AL LIMON E E ROSMARI NO
chicken breast with a light rosemary-lemon sauce, mashed 
potatoes and chef's selection of seasonal vegetables

SCALOPPI N E ALLA MOSTARDA thinly pounded veal with 
grain mustard sauce served with fingerling roasted potatoes

FI N ISSIMA DI MANZO AL GORGONZOLA grilled sliced filet 
mignon topped with a light blue cheese sauce and 
fresh salad

COTOLETTA MI LAN ESE PRIMAVERA breaded veal chop 
milanese with arugula and tomato
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Secondi di Pesce
BRANZI NO MEDITERRAN EO GRIGLIATO 
grilled Mediterranean sea bass served with minced         
potatoes and roasted brussel sprouts

PESCE SPADA ALLE ERBE E VERDU RE DI STAG ION E
grilled sword fish seasoned with Mediterranean herbs, 
served with Chef's selection of vegetables

SALMON E DELICATO
seared Atlantic salmon, sweet potatoes and grilled 
baby bok choy

Contorni Side Dishes
SPI NACH

ROASTED POTATOES

BRUSSEL SPROUTS

GRI LLED ASPARAGUS
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QU I N OA SANT AM BRO EUS quinoa salad with shiitake 
mushrooms, goat cheese and baby spinach 

V ITE LLO TO N NATO chilled veal thinly sliced, tuna sauce, 
capers

LA CAPR E S E buffalo mozzarella, vine ripe tomatoes, 
fresh basil

ARMO N IA D I  TARTAR E salmon tartar with beets and
micro greens

CAR PACCI O D I MANZO raw filet mignon carpaccio, 
mache salad, fresh hearts of palm and truffle oil 

PROSCIUT TO SAN DAN I E LE E BU FALA prosciutto 
san daniele, buffalo mozzarella and marinated artichokes

We kindly ask that you do not request changes to the menu.


