
antipasti

ravioli fatti in casa
two house made, hand rolled pasta.  6.
genovese - italian sausage goat
                      cheese & spinach
della sera - tonight's special creation

antipasto misto della sera
see what the chefs are featuring for

tonight's mixed antipasti platter 
                    for (2)    8.
                    for (4)  14.

insalata

fichi ubriaci  (drunken figs) 
organic field greens, marsala marinated figs, goat 

cheese. cherry tomato, dried cranberries.  8.

involtini di melanzana
thin eggplant rolled & stuffed with
goat cheese, roasted red peppers
and spinach with marinara.  6.

insalata della trattoria 
organic field greens, oven roasted tomato,

red onion, spiced walnuts, gorgonzola.  7.

agrumi fruitti di mare
a cold salad of calamari & shrimp with shaved fresh

fennel & macerated lemons over baby arugula.  9.

insalata caprese
fresh house-made mozzerella, fresh or oven

dried tomato (depends on the season),

basil vinaigrette.  8.

barbabietole bambino
roasted baby beets, gorgonzola, pistaccios

and balsamic reduction.   6.

insalata mista
organic field greens & fresh tomatoes.  4.

seasonal bruschetta
seasonal selections make a delicious
spread over toasted crostini	   
                  for (2)   6.
                  for (4) 10.	 	 	 	 	 	 	 	 	 	 	

Carry out and Catering are available
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Fresh

gnocci
yukon gold potato pasta tossed with

gorgonzola, prosciutto & sage butter.  5.

zuppa della stagione
tonight's seasonal soup   5.

simple

insalata di zucca
roasted butternut squash, shaved apple, hazelnuts,

ricotta salata over baby arugula with 

apple vinaigrette.   7.

antipasto salume e formaggi
a platter of mixed meats and cheeses
                    for (2)    8.
                    for (4)  14.

Buona salut e la vera ricchezza
(good health is true wealth)


