Antipasti e Insalate

BIETE E CRESCENZA
Organic beets with escarole, Chianti vinegar, walnuts & crescenza cheese

INSALATA DI BUFALA IN CASTINO DI PANE
Fresh imported “Mozzarella di Bufala” with fresh fava bean, bell pepper
& artichoke salad in Pugliese bread basket

INSALATA DI QUAGLIA
Marinated grilled Sonoma Quail, warm lentil, orzo & Treviso radicchio salad

CALAMARETTI E FAGIOLI
Fresh Monterey Bay calamari with “bianchi di Spagna” beans & mache lettuce

BACCALA GRATINATO
Milk braised salt cod baked in wood burning oven with “Carta Musica”

INSALATA POLLO
Marinated grilled chicken breast, Tuscan beans, cherry tomatoes,
spring onion & arugula

INSALATA GAMBERI
Grilled prawns with mache salad, grilled organic tomatoes & zucchini

PROSCIUTTO E GIARDINIERA
18 month aged prosciutto;
housemade pickled summer vegetables, & tortino of Grana Padano

Paste Fatte in Casa e Risotti

AGNOLOTTI DEL PLIN
Housemade small ravioli “del plin” of three meats; sausage, veal,
tomato & onion sauce

RAVIOLI DI RADICCHIO
Housemade ravioli filled with medley of radicchio & casera cheese; leeks,
wine & fresh grape tomatoes

FOIADE DI FUNGHI
Organic buckwheat pasta with mixed wild mushrooms, garlic, parsley
& Grana Padano

SPAGHETTI NERI
Squid ink, fresh Monterey Bay calamari, fresh tomatoes,
Calabria peppers & basil

BIGOLI E CODA
Braised Niman Ranch oxtail, Sangiovese, asparagus tips & “bigoli” pasta

RISOTTO GAMBERO E CECI
Fresh organic garbanzo beans, roasted jumbo prawn & fresh tomatoes

RISOTTO CARCIOFI
Fresh artichokes, shallots, scamorza & frico
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Pizza dal Forno a Legna

P1ZZA MARGHERITA
Tomato, basil, oregano & fresh mozzarella cheese

PIZZA TONNO E CIPOLLE
Tomato, roasted garlic, caramelized onion, Sicilian tuna & mozzarella

P1ZZA SALSICCIA E RAPINI
Homemade spicy sausage, broccoli rabe, tomato & fresh mozzarella cheese

La Carne e Pesce

MERLUZZO IN CROSTA DI ERBE
Pan seared herb crusted Pacific Cod with marinated roasted potatoes,
caper berry & olive sauce

BRANZINO ALLA GRIGLIA
Marinated grilled Mediterranean Seabass filet or whole;
spring vegetables & “Salmoriglio”””

POLLO ARROSTO IN TECIA
Terra cotta roasted natural free range Rocky Jr. chicken, Yukon potatoes,
Bosane olives & oregano

NODINO DI MAIALE
Marinated, roasted pork chop with braised radicchio & Savoy cabbage,
fingerling potatoes

Panini

CIABATTA CON SALSICCIA
Housemade sausage, grilled asparagus & mustard

PANINO DI SALMONE
Grilled Wild Salmon filet, hydroponic watercress & heirloom tomatoes

FOCACCIA DI VERDURE
Grilled vegetables, oregano, basil & smoked mozzarella

Contorni

FREGOLA
Olive oil & garlic

CAVOLETTI
Brussel sprouts & guanciale

BIANCHI DI SPAGNA
Beans with tomato & rosemary

Buon appetito & grazie mille!
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