&> /mf/ﬁaé// &

Wuﬁ?&m Assorted house specialty antipasto .20
. *
%‘tal‘& @h%lm Wagyu tartare with gremolata, fresno pepper, quail egg and Pecorino .28

Cherry tomato, caper, garlic confitura and basil

DBruschetta Trio: Black pepper, goat cheese, and tapenade 28

Avocado, smoked salmon, and Créme Fraiche
,ﬁ/ 60%'6&& Buffala mozzarella with basil, seasonal tomatoes and extra virgin olive oil .20
.@‘O&CWW 6)012«%/0/&& Imported Parma prosciutto with seasonal melon 7
Goa/a/na/%%at& Spicy tender squid, simmered with garlic, tomatoes, olives and capers 79
Goa/a/na/w g-/‘llt& Fried squid with spicy marinara and lemon aioli, topped with fresno peppers 79
ﬁa/néelma_@fooﬂzaa/e/ Large prawns sautéed with garlic, white wine, butter and tomato primavera .28
_@UWMH/ @mﬁla/waﬂe Eggplant with marinara and fresh mozzarella .20
LWW([W Fresh spinach sautéed with lemon and garlic 9
6%a/wte/w &Lgmlw{/ Rotating meat and cheese selection

served with mostarda, olives, fruit, and crostini .24
@a/%rn& Chef’s selection of pizza (menu separate)
'Q)Swv'ata/ Creamy fresh mozzarella served with seasonal vegetables .20

&> Zufﬁé & Insalate -~

@0. 6oa00h Cream of cauliflower gratinée @75 Jm 13
@e/fm Daily special seasonal soup ,@/73 Jm 77
ZW@ @0' g-w Tuscan beans and pasta _@73 Jm 77
ZW@ @h%le&flm Beans, carrots, celery, onions, and tomatoes in a vegetable broth ,@73 Jm 77
j/z&a/ata/ 60&530/'&* Classic Caesar salad with endive and house-made croutons ,ﬁi}'gf/n 73
yﬂ&a/ata/ @h%m Seasonal greens tossed with Carmine’s house vinaigrette _@74 Jm 77

-%MZW(/% @yﬁw Grilled hearts of romaine with pancetta, tomato,

pickled vegetables, and gorgonzola dressing ,@1(5) Jm 73

& Pusta & Risotty o>

%Olt& gm Dungeness crab, creme fraiche, chives, mushrooms and truffle oil _@44 (f)/m27

gelmccm&ﬂ_@&m Cory ﬁafnée/ww Tossed with pesto and prawns ,@32 Jme 26°

ﬁy&m&a{//e/ WW Fresh Manila clams, chilies, garlic, parsley, primavera ,@27J/n/27
JWM GJWM @h%l‘& Angel hair pasta tossed with fresh tomatoes, prawns,

mussels, calamari and Manila clams ,@32 Jm 95

M(fbl?‘e/lma/ Potato dumplings tossed with mozzarella, basil and marinara
or Brown butter and Sage ,ﬁQ&’ Jm 718

LWW @0%0(%&0 House made fennel sausage in a fennel-vodka cream

and freshly shaved Grana Padana ,@/2715)& 79
.@/melte QMLMZOIZ& Tossed with fresh King salmon, asparagus and vodka cream sauce ,@%9 Jrm 22

2 .g)’o/y/ze&e House ground veal, pork and beef with tomatoes, herbs and red wine _@gg Jrm 27
M _@é 6o¢l‘00h Venison, spinach, mushrooms and veal demi sauce _@30 Jm 97

60011126%120 Veal, ricotta, spinach rolled in fresh pasta, served with parmesan cheese,
marinara sauce .@261]/}@ 78

W @l'tohﬂ& Arugula, goat cheese, tomatoes, and

pinenuts , extra virgin olive oil .@24 Jm 77

* Eating raw or uncooked meats, poultry, seafood and eggs could result in the risk of foodborne illnesses



& Piatti Forti -~
Gesce Del Giorvo

Daily fish specials

Fennel julienne, blistered tomatoes, asparagus, linguini al burro

GJWWOMW 45
Gulf prawns, squid, mussels, Manila clams and white fish, simmered in a rich tomato broth
Aninelle dic Vicello 86
Pan seared sweetbreads with risotto, seasonal vegetables and prosciutto

Jealoppine Di Vitello AL fimone & Coppere”™ 72

Thinly sliced veal sautéed with capers and lemon with polenta and seasonal vegetables

JZ%:/'eﬂzw D Sollo Farcita 37
Breast of chicken filled with ricotta spinach, butter sage sauce
*
Ossobuco”™ &7
Center cut veal shank braised in wine and sofritto with fettuccine al burro and sautéed vegetables

Jombata Di Vitello AL Rosmarino” 6%

Grilled veal rib with rosemary, seasonal vegetables and risotto

Gostata DiMacale™ 49

Double cut bone-in pork chop with apple-pancetta chutney and risotto

Gostolette D Agnrello Srovinciale— Marker Lrice

Northwest Rack of Lamb crusted with herb-garlic breading with seasonal vegetables and risotto

Prime New York steak pan seared with Madagascar peppercorn sauce and fries

WBistecca alla “Aarvelsor” Arrabiatta”™ 60

Marinated prime New York steak topped with garlic, parsley and chili flakes

Feletto Gor Gnocchi * 69

Prime beef tenderloin with gnocchi, seasonal vegetable, red wine veal demi, pancetta and pine nuts

Anatra Arrosto Alle QW* 45

Dry-aged duck breast, oven roasted, Confitura Leg with Amarena Cherries and duck jus
. * .
14 day dry-aged ribeye, grilled and served with risotto, seasonal vegetables and veal demi sauce.
%M&&MW Filled with buffala mozzarella, hearty marinara & eacl

Mb @/Md Macrina baguette, roasted garlic, pecorino and white cheddar cheeses &
@/M%atww & 6%6663& Fresh Dungeness crab, mascarpone, white cheddar, parmesan S8

6°/'a4 6oaée& Fresh Dungeness crab, red pepper pesto, pickled onion and bell pepper 22

Jéa&ona/ W Choice of asparagus or daily selection 70

* Eating raw or uncooked meats, poultry, seafood and eggs could result in the risk of foodborne illnesses



<& Dal Forny -

@zzw@amtw 78
San Marzano Tomatoes and Mozzarella di Bufala,
Basil and Extra Virgin Olive Qil

Szza G)WOW 20
Mozzarella Cheese, Pancetta, Mushroom, Artichoke
and Tomato

%@Wo/eta/zw 78
Primavera Sauce, Roasted Garlic, Oregano, Basil,
Anchovy, Extra Virgin Olive Oil

Yzza Garbonara 20

Prosciutto, Eggs, Mozzarella, Extra Virgin Olive Oil,
Espelette Pepper, Arugula

Yizea Sygliese 18
Marinara Sauce, Sundried Tomatoes, Red Onions,
Kalamata Olives, Mozzarella, Pecorino Cheese

Yozza Jalscceiw 20
Homemade Fennel Sausage, Spicy Italian Sausage,
Caramelized Onions, Fennel Pollen and Ricotta

YSizza Di Flunge 22
Roasted Shiitake, Oyster and Hon Shimeji
Mushrooms with Fresh Mozzarella and Truffle Qil

Gluten-free dough available with advance notice



& Dolce &

Tiramisww 17

Carmine’s Original Tiramisu
with Chocolate Sauce and Chocolate Crumb

Treo- (q"galmoﬁx 70
Pistachio, Lemon, and Chocolate Chip Ricotta
L@eﬁ,ﬁﬂzm%w& 72
Fresh Lemon Juice, Graham Cracker, Black Currant
%IYIZWM 76
Assorted Cheese with Marcona Almond
and Fig Mostarda

Gee cream ﬁe/ata 70

Spumoni with Amarena Cherries,
Vanilla or Fruit Sorbet

_@/wwéooltw 70

Chef’s Seasonal Selection

Jemfreddo 77
Frozen Chocolate Mousse
wtih Candied Hazelnuts and Blackberries

Red Velvet Gake 75

Cream Cheese Frosting, Pecans, Raspberry Sauce

Bread Yudding 17

Chocolate Chips, Amaretto Glaze with Vanilla Gelatto

70
Pastry Puffs filled with Vanilla Ice Cream, Chocolate Sauce



