
 

C A R C I O F I  A L L A  G I U D E A
Grilled artichokes, garlic, mint, Italian herbs, 
light pesto sauce.  

F I R S T  C O U R S E

B R U S C H E T T A  C L A S S I C A
Diced tomato, garlic, basil, evoo, pesto oil,
shaved parmesan, balsamic glaze.   

I N S A L A T E  D I  C E S A R E
Romaine hearts, croutons, shaved pecorino,
Caesar dressing.  

S A L M O N E  F R A S C A T I
Roasted salmon, creamy pesto over
ratatouille mashed potato.    

SALTIMBOCCA ALLA ROMANA
Chicken breast, ham , mozzarella, sage, white
wine sauce roasted potato.    

F E T T U C C I N E  A L L A  G R I C I A
Guanciale, creamy parmigiano sauce.   

R A D I A T O R I  A L  S U G O
Radiator shape pasta,  in fresh tomato sauce
served with homemade Oxtail meat balls.    

F R I T T U R A  M I S T A
Fried shrimp and calamari served with
marinara sauce.   

Note: A 20% gratuity added for groups of 8 or larger.
*Consuming raw or undercooked meats, poultry, seafood. shellfish, or eggs may increase your risk of food-borne illness.

V E G E TA R I A N G LU T E N  F R E E

S E C O N D  C O U R S E

L I M O N C E L L O  C A K E

C A N N O L I

T H I R D  C O U R S E
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