
~  A N T I P A S T O  ~  

 
 

CAPRESE  RIPE TOMATOES ,  FRESH MOZZARELLA ,  BASIL ,  and  BALS AMIC REDUCTION…9  
 

CALAMARI   SEASONED and  FRIED ,  with  PEPPERONCINI AIOLI…12  
 

CAPPESANTE   SEARED U-8  SEA SCALLOPS over  SWEET ENGLISH PEA PU REE with  CRISPY PROSCIUTTO  

and  WHITE TRUFFLE OIL…15  
 

ROTOLLINI di  MELANZANE    BAKED ROLLS  of  EGGPLANT with  RICOTTA…9  
 

CARPACCIO di  MANZO   SERVED with  ARUGULA ,  CAPERS .  and  PARMESAN…11  
 

VONGOLE   CLASSIC BAKED CLAMS…11  

 
BRUSCHETTA    RIPE TOMATOES ,  GARLIC ,  OLIVES ,  FETA CHEESE and  FRESH BAS IL…10  

 

COZZA VOLARE    SAUTÉED PRINCE EDWARD ISLAND MUSSELS  in a  SPICY WHITE WINE TOM ATO 

BROTH with S AFFRON and  GRILLED TOAST POINTS…11  

   

 
~  I N S A L A T E  ~  

 
CAESAR    TRADITIONAL CAESAR with  PARMESAN REGGIANO  

and  WHITE SPANISH ANCHOVY…8  
 

DELLA CASA    MIXED GREENS with  RED PEPPERS ,  TOMATOES ,   

ENGLISH CUCUMBERS ,  and  GORGONZOLA CHEESE  
with  HOUSE BALSAMIC VINAIGRETTE…8  

 

SPINACI    BABY SPINACH ,  FRESH BERRIES ,  TOAST PINE NUTS ,  BRIE and MANDARIN ORANGES with  

POPPY SEED VINAIGRET TE…9  
 

 WEDGE    ICEBERG TOPPED with  DRIED CRANBERRIES ,  TOASTED PECANS  
and  DICED TOMATOES ,  SERVED with  GORGONZOLA DRESSING…9                                                                                     

 

 
~  G R A N D I  P A S T E  ~                  

 
LASAGNA SALSICCIA    BAKED LASAGNA with  

SAUSAGE ,  BEEF and  R ICOTTA…18  
 

PAPPARDELLE BOSCAIOLA    HOMEMADE PAPPARDELLE  PASTA TOSSED with MUSHROOMS ,  BACON ,  

and  DEMIGLACE CREAM SAUC E…19  
 

CAPELLINI CON POLLO   GRILLED CHICKEN ,  ROASTED ROMA ,  SP INACH ,  AND CAPELLINI PASTA IN 

BASIL PESTO WITH CRU MBLED FETA CHEESE…19 
 

LINGUINI FRUTTI  di  MARE    “FRUIT OF THE SEA”  SHRIMP ,  SCALLOPS ,   
FRESH FISH ,  MUSSELS ,  and  CLAMS  

in SPICY WHITE WINE TOM ATO SAUCE…26  
 

SPAGHETTINI BOLOGNESE   TRADITIONAL ITALIAN MEAT SAUCE…18  
 

RAVIOLI VODKA   HOMEMADE RICOTTA RAVIOLI and  GREEN PEAS  
in CREAMY TOMATO VODKA SAUCE…18  

 
 
 
 

 

 
 
 
 

N O T I C E :  C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,  S H E L L F I S H  O R  E G G S  M A Y   
I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S ,  E S P E C I A L L Y  I F  Y O U  H A V E  A  M E D I C A L  C O N D I T I O N  



 

 

 
~  R I S O T T O  ~  

 
RISOTTO con  GAMBERO    PARMESAN RISOTTO with  SAUTÉED  

ROCK SHRIMP ,  ROASTED BELL PEPPERS  and  S MOKED GOUDA ,   
with  CHERRY TOMATO RELISH  and  PARSLEY PUREE…23  

 
~  P I A T T O  P R I N C I P A L E  ~       

 
VITELLO VALDOSTANA  12  OZ VEAL CHOP STUFFED  with  PROSCIUTTO ,  SPINACH ,   

  and  FONTINA CHEESE FINIS HED  with a  SAGE BUTTER SA UCE…36 
 

FILETTO  di  SALMONE    CASHEW ENCRUSTED SAL MON SERVED over  SAUTÉED ASPARAGUS ,   

SPINACH and  CARAMELIZED ONIONS F INISHED with a  POMEGRANATE CREAM…28  
 

OSSO BUCO MILANESE    SLOW COOKED VEAL SHA NK over  SAFFRON RISOTTO with  ROSEMARY . . .32  

 
ROASTED DUCK   HALF ROASTED CRISPY DU CK SERVED with BABY SPINACH and  ROASTED POTATOES ,  

TOPPED with  SUNDRIED CHERRY DEMI GLACE…28  

 
SALTIMBOCCA    VEAL SCALOPPINI SAUT ÉED with  PROSCIUTTO ,  SAGE ,  and  MOZZARELLA  

with  WHITE WINE BUTTER SA UCE…28    

 
MARSALA    CHICKEN BREASTS SAUT ÉED in  S WEET FLORIO  

MARSALA SAUCE with  SHITAKE MUSHROOMS . . .21  

 
LIMONE    VEAL SCALOPPINI in  

WHITE WINE LEMON S AU CE with  CAPERS…28  

 
POLLO fra  DIAVOLO    SAUTÉED CHICKEN BREA ST in a  SPICY TOMATO SAUCE  

with  FRESH ROSEMARY and  WHITE WINE…21  
 

PARMIGIANA    LIGHT LY BREADED and  TOPPED with  TOMATO SAUCE and  MOZZARELLA SERVED with 
PASTA MARINARA  

VITELLO…27   POLLO…21 

 
  

 
~  C O N T O R I  ~  

 
VEAL MEATBALLS…3  
ITALIAN SAUSAGE…3  

SAUTÉED BABY SPINACH…4  

GRILLED CHICKEN…4 
JUMBO SHRIMP…5  

SAUTÉED ASPARAGUS…5  
 

 

 

S P L I T  C H A R G E :  E N T R É E  $4  S A L A D  $2  

 

 

~  E X E C U T I V E  C H E F  J O S H U A  D .  M O O R E  ~  
~  S O U S  C H E F  S E T H  C U N N I N G H A M  ~  
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