
* Limited substitution may subject to charge
*consuming raw or undercooked meat, fish, or 

fresh shell eggs may increase your risk of food borne illness, 
especially if you have medical conditions*
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S F R I T O  M I S T O  1 6
Crispy calamari & 2 shrimp with marinara 
and garlic aioli

C E V A P I  4 / 8   1 4 / 2 0
Beef and veal sausage, ajvar, feta cheese, 
mediterranian bread

P O L E N T A  1 5
Fried, mushroom gorgonzola, cherry tomatoes 
in a cream sauce 

S A L M O N  T A R T A R  1 9
Fresh salmon, avocado, capers, red onion, cherry 
tomatoes

B R U S C H E T T A  1 3
Diced seasoned tomatoes, ricotta spread, arugula, 
balsamic glaze

P O L P E T T E  1 3
Homemade meatballs with pomadoro sauce 
and touch of ricotta

K E F A L O T R Y I  1 1
Baked goat cheese dip

M A R I N A T E D  O L I V E S  1 1
Marinated olives with garlic

C H A R C U T E R I E  2 7
Cured meats and cheese

B U R E K  1 3
Ask your server about filling options

C O Z Z E  M A R I N A R A  1 8
Mussels tossed in arrabiatta sauce
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ES B R A N Z I N O  3 8
Roasted mediterranean seabass, lemon caper sauce, 
cherry tomatoes and potatoes
 

B E E F  S T R O G A N O F F  3 0
Pappardelle pasta with portobello mushroom 
marsala wine sauce

L O B S T E R  F R A  D I A V L O  3 4
Lobster tail capellini pasta with fra diavolo sauce, 
garlic, cherry tomatoes 

P R I S H T I N A  2 5
Spinach and roasted garlic ravioli served over a 
creamy pesto sauce with sundried tomatoes 

P A E S A N O  2 4
Rigatoni, grilled chicken, broccoli, spinach,
hot cherry peppers, mushroom and garlic olive oil 
with shaved parmigiana and feta cheese on top 

M A R I O S  2 7
Pappardelle pasta, Jimmy’s sausage, portobello 
mushrooms, sundried tomatoes, spinach, marsala 
cream sauce

A D D I O L I O   2 1
Orecchiette pasta, grilled chicken, fennel, 
sundried tomatoes kalamata olives, almonds, 
arugula in our pernoid sauce 

M E A T  L A S A G N A  1 9
All beef bolognese sauce, mozzarrella

A L L A  V O D K A  2 2
Rigatoni, spicy vodka sauce, baby spinach, 
grilled chicken 

D U A S  3 0
Fettuccini pasta, shrimp, mussels, anchovies, capers, 
kalamata olives in a spicy mediterranean sauce

P A I L L A R D  2 4
Pounded grilled chicken breast, topped with arugula, 
cherry tomatoes, fennel, asparagus, olives, 
fresh mozzarella, drizzled with balsamic and olive oil 

B O M B O L O T T I  2 4
Homemade pink sauce, green peas, mushrooms, 
melted mozzarella 

F I L E T  M I G N O N  4 5
Served with Chef’s choice of vegetables or pasta
 

G R I L L E D  S A L M O N  3 3
served with Chef’s choice of vegetables  

P O L L O  P A R M I G I A N A  2 4
lightly fried chicken breast, capellini pomadoro, 
mozzarella

M E L A N Z A N E  P A R M I G I A N A  2 1
Fried eggplant, capellini pomadaono, fresh 
mozzarella, balsamic glaze

T R E  F U N G H I  2 9
Veal scaloppini, portobello, asparagus, polenta, 
in a marsala wine sauce

S H O R T  R I B  R A V I O L I  3 0
Short rib ravioli, asparagus, cherry tomatoes, 
sauteed in bernese, provincial, and marsala 
wine sauce
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A L B A N E S E  1 8
Olive oil, mozzarella, all beef pepperoni, hot cherry 
peppers

M A R G H E R I T A  1 5
Red sauce, mozzarella, tomatoes, basil, balsamic 
glaze drizzle

L A  V E R D U R A  1 8
Red sauce, mozzarella, ricotta , cherry tomatoes, 
kalmata olives, arugula
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Avaliable add-ons Chicken/Shrimp/Salmon

R U C O L A  1 4
Arugula, apples, walnuts, fried goat cheese balls, 
honey vinaigrette, balsamic glaze

C A E S A R  1 2
Homemade Caesar dressing, romaine, croutons, 
parmigianno reggiano

C A P E  C O D  1 4
Arugula, dried cranberries, walnuts, 
chopped apples, blue cheese crumbles 

C A P R E S E  1 4
Vine ripe tomato, fresh mozzarella, basil, 
balsamic glaze 

G R E E K   1 4
Romaine, kalamata olives, red onions, cherry 
tomatoes, feta cheese, cucumber

B E E T  1 4
Pickled beets, celery, shallots tossed together in 
honey dijon mustard

S O U P  O F  T H E  D A Y  8
Ask your Server for the soup of the day  


