Antipasto /Appetizers
Bruschetta...........eenn 5

Roasted red peppers,tomatoes, garlic, oregano and
olive topped with goat cheese

Calamari alla Griglia ......................... 8

Marinated calamari with olive oil, garlic, lemon,

parsley and balsamic vinegar cooked to a charbroil

Calamari Indorati e Fritti ... 8

Shrimp and calamari marinated in olive oil, garlic and

lemon juice, finished in a nice blend of Italian vegetables

Melanzane Farcite ... 8

Golden fried eggplants, stuffed with ricotta,
mozzarella and Parmesan cheese, oven baked with

tomato sauce and basil

Crostata di FUNGO ..., 8

A wild mushroom and ricotta cheese compote placed in a savory tart

Zuppe /Soups
Zuppe del Giorno ... 6

Soup of the day

Insalate /Salads
Insalata di Casa ... 5

A spring mix salad with our famous house dressing

Insalata con Bietola Arrostito ............. 8

A roasted beet and frisee lettuce topped with

crispy pancetta and goat cheese in a balsamic vinaigrette

Insalata del Giardino ...,

Garden salad with tomato, artichoke, cucumber, carrot and

red onion in alemon oregano dressing

(add $4 for grilled chicken $5 smoked salmon $6 Beef)



Panini/ Sandwiches
Panino con Salsiccia.........n..... 9

Grilled sausage with sautéed peppers and onions

Panino alla Sorrenting ... 10

Prosciutto with roasted red peppers, arugula, red onions and

goat cheese, served on homemade bread

Focaccia con Angnello................ 10

Thin slices of lamb with melted mozzarella cheese
and finished in alamb demi-glaze sauce between our

focaccia bread

Focaccia con Verdura ... 8

A grilled vegetable sandwich with roasted red peppers, red onions, zucchini,

eggplant, portabello mushroom and arugula tossed in olive oil

PaninO di MortadEIla Mortadella with arugula,

marinated eggplant and tomatoes, served on our homemade bread

Pasta

Lasagna di Sora............eoereeeenaee., 12

Homemade egg noodle layered with ground pork
and beef, tomato sauce and a blend of cheeses with

mushrooms

Manicotti alla Fiorentina ...................... 12

Delicate homemade noodle stuffed with a blend of
mozzarella, Parmesan, ricotta cheese and spinach in

a tomato sauce

Linguine Primavera ... 15

Linguine noodles tossed with olive oil, cherry tomatoes,

peppers, peas, asparagus and basil.

Gnocchi Quattro Formaggi ...

A in house dumpling noodle finished in a four cheese cream sauce



Risotto
Risotto del Giorno ... 15

Risotto of the day

D O I C I / D e S S e rt S Our desserts are freshly made

Coffee & Teq ..., S1.5
ESPIreSSO ..o $2 .00
CAPPUCCING ..., $3 .5

Pop, Juice & Milk ... $2 .00



