&> /mf//aaéf/’ &

.@wcia Airy house-made bread, served with prosciutto, burrata, pistachio-basil pesto, 32
herbed olive oil, 30yr aged balsamic

%W @W.@m Creamy burrata, roasted pistachios, Calabrian pepper with honey mix, 2&

edible flowers, with Pala Romana bread

Wa&t&m Assorted house specialty antipasto and prosciutto 26

. *
gaﬁta/‘o @h%lm Wagyu tartare with gremolata, fresno pepper, quail egg and Pecorino 26°

Cherry tomato, caper, garlic confitura and basil
DBruschetta Trio: Black pepper, goat cheese, and tapenade 29

Avocado, smoked salmon, and Créme Fraiche
.ﬁ QW Buffala mozzarella with basil, seasonal tomatoes and extra virgin olive oil .25

.@'O&Cl.tm 600/?/%/@0& Imported Parma prosciutto with seasonal melon .27
Goaéwza/m%atp Spicy tender squid, simmered with garlic, tomatoes, olives and capers .25
6Da/a/nm g_l‘tlt& Fried squid with spicy marinara and lemon aioli, topped with fresno peppers .25
§a/}zée/‘0/u/t/ﬂgﬁajzce&& Large prawns lightly dusted with egg and flour, sautéed in garlic, 2

white wine, and lemon butter sauce

Wm @h%hlml& Eggplant with marinara and fresh mozzarella .24
6%61/'0!(&?/‘&0 &L%IWZW Rotating meat and cheese selection

served with mostarda, olives, fruit, and crostini .2/

@d[%ﬂ& Chef’s selection of pizza (menu separate)

&> Zufﬁé & Insalate -~
Zuppa Di 6avolo- cream of caulflower gratinée LG 77 JSon 75

ZW@ @0% Tuscan Beans, prosciutto and pasta _@75 Jm 18
ZWO/ @M%ZWOIZ& Carrots, celery, onions, and tomatoes in a vegetable broth ,@75 Jm 718

(@m Creamy mozzarella with arugula, cherry tomatoes, ginger and fig balsamic and pumpernickel bread .24
*
%&a/ata/ 6066301‘& Classic Caesar salad with endive and house-made croutons _@7(9(};)& 77

Insalata @h%ta/ Seasonal greens tossed with Carmine’s house vinaigrette _ﬁif(f/m 78
.%Oﬂzam&a{//a/ (@W Grilled hearts of romaine with pancetta, tomato,

pickled vegetables, and gorgonzola dressing _@20 Jm 76

& Pusta & Fisotty -

%Olt& %e/w Dungeness crab, creme fraiche, chives, mushrooms and truffle oil ,@57 J’/)@(?g
%mwcw&uﬂ_@fm COr (faﬂzée/mb Tossed with pesto and prawns ,@é’fJ}mé’O
Wm&% W Fresh Manila clams, garlic, parsley, white wine _@32 Jm 26°

LWM goma/'e/é/ @&%ﬁ& Squid ink pasta tossed with fresh tomatoes, prawns,
mussels, calamari and Manila clams _@3615)?/29

MW&IZ@ Potato dumplings tossed with mozzarella, basil and marinara
or Brown butter and Sage @2(9 Jrme 98

LWW @0%06%60 House made fennel sausage in a fennel-vodka cream

and freshly shaved Grana Padana _@33 Jm 94

.@llllelt& 6)0/&1]&&)20/80 Tossed with fresh King salmon, asparagus and vodka cream sauce _@35 Jm27

W (@O@IZ&S@ House ground veal, pork and beef with tomatoes, herbs and red wine .@6’4 Jm 26°
%UM @é QW Venison, spinach, mushrooms, ricotta and veal demi sauce ,@35 J;m27

6)011116%/20 Veal, pork, ricotta and spinach rolled in fresh pasta with parmesan cheese
and marinara sauce ,@31 Jm 27

LWW Ortolarno Arugula, goat cheese, tomatoes, and

pinenuts , extra virgin olive oil ,@B&J/)&Qi

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



& Platti Fosti -
Sesce Del Giorro*

Daily fish specials

Grilled King Jalmore Battuto* 55

Fresh herbs, extra virgin olive oil and asparagus risotto

GW%%%JW* 856

Fennel julienne, blistered tomatoes, asparagus, linguini al burro

GLWMJV’OI%W 80

Gulf prawns, squid, mussels, Manila clams and white fish, simmered in a rich tomato broth
Pan seared sweetbreads, prosciutto, wild mushrooms and demi with risotto and seasonal vegetables

Jealoppine Di Vitello A fimone & Coppere”™ 47

Thinly sliced veal sautéed with capers and lemon with polenta and seasonal vegetables
JZ%:/'eﬂzw D Sollo Farcita 43
Breast of chicken filled with ricotta spinach, butter sage sauce
*
Ossobuco™ 60
Center cut veal shank braised in wine and sofritto with fettuccine al burro and sautéed vegetables
. o . *
Sombata Di Vitello AL Rosmarino” 6
Grilled veal rib with rosemary, seasonal vegetables and risotto

Gostata D Macale™ &4

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

Gostolette D Agnello Srovinciale™ 79

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

(@wtecca/a{/@e Yerde* 73

Prime New York steak pan seared with Madagascar peppercorn sauce and mashed potatoes

Bistecca alle Tlarvelson” Arrabiatta” 67

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

Fletto Gon ((/OIZOCCA& * 7S

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

Anatra Arrosto Alle QW* 80

Dry-aged duck breast, oven roasted, Confitura Leg with Amarena Cherries and duck jus

. *
Dy Aged Sibeye™ S0
14 day dry-aged ribeye, grilled and served with risotto, seasonal vegetables and veal demi sauce.
%M&&MM Filled with buffala mozzarella, hearty marinara & eac/
Mb l@ﬁead Macrina baguette, roasted garlic, pecorino and white cheddar cheeses _9

9/%.@/}0)%& Homemade french fries with sriracha mayo, roasted garlic aioli and ketchup .20
GMW@W Roasted cauliflower alla Harrelson style or cheese sauce SO
Jécwona/ W Choice of asparagus or daily selection 72

WW Fresh spinach sautéed with lemon and garlic 77

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



