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BARBABIETO LA

Beets, arugula, fennel, tangerine, feta cheese, citrus @
orange vinaigrette

BRUSCHETTA PERA
Riccotta, pear, candy walnuts, honey
INVOLTINI DI MELANZANE

Stuffed eggplant with ricotta, pine-nuts,bread

crumbs served with pomodoro sauce

CARCIOFI ALLA GIUDEA
Grilled Italian artichokes, garlic, EVOO,
lemon wedges
POLPETTE

Traditional house made meatballs inpomodoro

sauce topped with parmesan fondue

ENTREE

SPICY RIGATONI
Half rigatoni, spicy vodka pink sauce
TARTUFOSA
Fettuccine, truffle butter cream sauce,

mixed mushrooms
RAVIOLI DI CARNE
Short rib stuffed ravioli, slowly brased short rib on top,
butter cream sauce
RAVIOLI DI ARAGOSTA +5
Lobster stuffed ravioli, jumbo shrimps, cherry tomatoes,
white wine, cream sauce
SALMONE
Pan seared salmon in Dijon mustard cream sauce served with pesto risotto
SHORT RIBS + 5
Braised beef rib in demi-glace sauce served with
mascarpone polenta

CECSERT e

choice of s *
LIMONCELLO CAKE

CANNOLI




