
 

 
 
Antipasta          
 
Zuppa di Minestrone fresh vegetable soup.............................................................................. 5 
Patate Fritte french fries made with hand cut Kennebec potatoes 

tossed with fresh garlic, parsley, truffle oil & Parmesan cheese .................................... 8 
Bruschetta Carciofini al Olio garlic toasted Italian herb bread topped with artichoke hearts, 

sun-dried tomatoes, feta cheese & herbs ................................................................... 7 
Piccola Pizza mini pizza (see selections below) ........................................................... 7 to 9 
Carpaccio di Manzo thinly sliced raw beef, arugula, capers, lemon &  

shaved Parmesan cheese ........................................................................................ 9 
Calamari Fritto fried calamari served with a tomato sauce.................................................. 12 
Cozze o Vongole fresh steamed mussels or Manila clams with garlic & basil 

in a white wine broth.............................................................................................. 15 
 

Insalata       
 
Insalata di Fino red leaf lettuce, roasted red pepper slices, mushrooms, olives, 

Gorgonzola cheese & vinaigrette dressing ................................................................. 8 
Insalata di Spinaci spinach, mushrooms, red onions, olives, Parmesan cheese 

& vinaigrette dressing .............................................................................................. 7 
Insalata di Rucola arugula, pecans, sliced pears, Gorgonzola 

cheese & vinaigrette dressing ................................................................................... 8 
Insalata di Cesare hearts of romaine, croutons, shaved Parmesan cheese & 

classic Caesar dressing .................................................................................................. 8 
Insalata di Mozzarella Caprese fresh mozzarella, tomatoes, basil,  

balsamic & extra virgin olive oil .................................................................................... 10 
 

Pizza 
 
Margherite fresh basil, mozzarella & Parmesan cheeses ........................................................ 11 
Salsicce Italiana Italian sausage & mozzarella cheese........................................................... 12 
Tre Formaggio feta, mozzarella & Parmesan cheeses ........................................................... 13 
Gamberi e Rucola prawns, tomatoes, mozzarella, basil & garlic topped with fresh arugula .... 17 
 

Contadina 
fresh tomatoes, broccoli, potatoes, mushrooms, red & yellow bell peppers, onions, 
whole garlic & fresh rosemary tossed with fresh rigatoni pasta 

 
Contadina di Verdura fresh vegetables ................................................................................. 16 
Pollo alla Contadina fresh free-range chicken breast ............................................................ 18 
Gamberi Contadina prawns................................................................................................... 21 
Combinazione Contadina Italian sausage, prawns & fresh free-range chicken breast........... 20 
Contadina di Frutti di Mare fresh salmon, scallops, clams, mussels, calamari & prawns ...... 25 

 
In our endeavor to serve the highest quality food, we use quality olive oil & canola oil without 

transfats, fresh egg-free pasta (except where noted with an asterisk), no butter unless listed in  
the description & our chickens are free-range. 

 



 
 
Pasta        

 
Fettuccine al Basilico fresh fettuccine with classic creamy pesto sauce.............................. 15 
Fettuccine Alfredo fresh fettuccine with butter, cream, Parmesan cheese, nutmeg & garlic ... 15 
Fettuccine Carbonara pancetta sauteed with onions, garlic & red pepper flakes  

simmered in a light cream sauce tossed with fresh fettuccine .................................... 15 
Fettuccine con Prosciutto e Funghi mushrooms, prosciutto, tomatoes & garlic 

with a creamy tomato sauce tossed with fresh fettuccine........................................... 15 
Pomodoro Fresco con Linguine fresh tomatoes sauteed with fresh garlic & spinach........... 14 
Linguine Puttanesca anchovies, capers, olives & fresh tomatoes with red pepper flakes ...... 14 
Linguine con Broccolo e Aglio  broccoli sauteed with garlic & basil  

tossed with fresh linguine ....................................................................................... 14 
Pasta con Carciofi  fresh linguine sauteed with artichoke hearts, garlic, sun dried tomatoes, 

grilled eggplant & spinach tossed with feta cheese ................................................... 16 
Linguine all Bolognese fresh linguine with meat sauce ..................................................... 15 
Linguine con Salsiccia Italian sausage & peppers in a tomato sauce tossed with fresh linguine15 
Gnocchi di Patate fresh basil, Romano cheese & garlic gnocchi* with a Gorgonzola sauce 

tossed with fresh spinach ....................................................................................... 15 
Ravioli Tre Formaggio fresh ravioli filled with ricotta, Pecorino Romano & Parmesan 

in a creamy tomato sauce tossed with fresh spinach ................................................. 15 
Salsicce e Rigatoni a sausage of chicken-turkey & cilanto sauteed with fresh tomatoes, 
broccoli, 

mushrooms, bell peppers, onions, whole garlic & rosemary tossed with fresh rigatoni 
pasta .............................................................................................................................. 16 
Carbonara Tortellini fresh ricotta & Parmesan tortellini* sauteed with pancetta, onions,  

garlic & red pepper flakes simmered in a light cream sauce ....................................... 16 
Pasta Abruzzi chicken, prawns & chicken-turkey sausage sauteed with red bell peppers  

& spinach in a light garlic cream sauce tossed with fresh rigatoni ............................... 22 
 
 
 
Pasta con Frutti di Mare e Pesce 
 
Gamberi con Rigatoni alla Vodka prawns sauteed with fresh garlic, basil, spinach & 

onions simmered in a vodka tomato cream sauce tossed with fresh rigatoni ................ 21 
Rigatoni con Salmone, Asparagi e Pesto salmon sauteed with asparagus in a creamy  

pesto sauce tossed with fresh rigatoni ..................................................................   22 
Linguine con Cozze e Vongole mussels & clams served over fresh linguine with 

a choice tomato sauce or a broth of wine, garlic, basil & butter................................... 20 
Gamberi Piccante prawns sauteed with onions, bell peppers, tomatoes, garlic & 

jalapenos in a light tomato sauce tossed with fresh linguine....................................... 20 
Cape Sante Piccante fresh scallops sauteed with onions, bell peppers, tomatoes, garlic  

& jalapenos in a light tomato sauce tossed with fresh linguine.................................... 24 
Linguine con Gamberi e Cape Sante  prawns & scallops sauteed with spinach, 
             garlic, white wine & fresh basil, tossed with fresh linguine ........................................ 20 
Linguine Frutti di Mare salmon, scallops, clams, calamari, mussels & prawns sauteed with  

onions, red bell peppers, tomatoes & garlic in a tomato sauce over fresh linguine ........ 25 



 
Pesci & Frutti di Mare         
 
Salmone alla Griglia grilled salmon served with fresh vegetables &  

garlic mashed potatoes .......................................................................................... 18 
Salmone Saltado filet of salmon sauteed with lemon, butter, capers & white wine 

served with fresh vegetables & garlic mashed potatoes ............................................ 19 
Trancia di Calamari calamari steak sauteed with capers, butter, lemon & white wine 

served with fresh vegetables & fresh linguine with garlic, basil & olive oil ................... 19 
Gamberi prawns sauteed with lemon, butter, capers & white wine served with 

fresh vegetables & fresh linguine with garlic, basil & olive oil...................................... 20 
Cape Sante scallops sauteed with lemon, butter, capers & white wine served with 

fresh vegetables & fresh linguine with garlic, basil & olive oil...................................... 24 
 

Carni e Pollo 
 
Petto di Pollo Rosmarino fresh free-range chicken breast grilled with fresh rosemary &  

butter, served with fresh vegetables & roasted potatoes ............................................ 17 
Piccata di Pollo al Limone fresh free-range chicken breast sauteed with lemon, butter,  

capers & white wine served with fresh vegetables & roasted potatoes ........................ 18 
Pollo alla Parmigiana fresh free-range chicken breast baked with tomato sauce topped  

with mozzarella cheese & served with fresh vegetables & roasted potatoes................. 18 
Pollo alla Saltimbocca fresh free-range chicken breast topped with prosciutto, avocado,  

mozzarella cheese & Marsala sauce served with fresh vegetables & roasted potatoes . 20 
Vitello alla Piccata medallions of veal sauteed with lemon, butter, capers & white 

wine served with fresh vegetables & roasted potatoes............................................... 25 
Vitello alla Milanese medallions of breaded veal sauteed & simmered in a sauce of  

lemon, butter & white wine served with fresh vegetables and roasted potatoes ............ 25 
Vitello alla Parmigiana medallions of veal baked in a light tomato sauce topped with 
mozzarella  

cheese & served with fresh vegetables and roasted potatoes .................................... 25 
Vitello alla Marsala medallions of veal sauteed with mushrooms in a Marsala sauce, 
             served with fresh vegetables & roasted potatoes..................................................... 27 
Vitello alla Saltimboca medallions of veal topped with prosciutto, avocado, mozzarella 

cheese & Marsala sauce served with fresh vegetables & roasted potatoes.................. 28 
Lombata di Vitello veal chop marinated with garlic, rosemary & olive oil, grilled & 

topped with fresh mushrooms served with fresh vegetables and garlic mashed potatoes 25 
 

Contorni 

 

Spinaci Sauteed spinach sauteed with garlic............................................................................ 5 
Patate Arrostite roasted potatoes............................................................................................. 4 
Bietola da Coste Svizzera Sauteed swiss chard sauteed with garlic ..................................... 5 
 
 

 
18% gratuity will be added to parties of 5 or more  -  not responsible for lost or stolen 

items - 
Requests for substitutions accepted whenever possible. 

If you must use your cell phone please step into the hotel lobby. 


