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RISTORANTE

Q / ~ SAMPLE MENU -~
PRANZO(LUNCH)
MONDAY - FRIDAY 10 A.M. - 2:30 P.M.
/ SATURDAY & SUNDAY Il A.M. - 2:30 P.M.
b—,—’/

MINESTRE LA TORTA
(soup)
PATATA, PANCETTA, CIPOLLA FRITTATA @
Potato, Pancetta, Onions, Egg Frittata

ZUPPA DELLA SETTIMANA Shaved Parmesan Cheese, Tomato Jam, Ciabatta Toast with Fruit Cup
Soup of the Week
TAGLIOLINI'IN BRODO DI POLLO
ltalian Chicken Noodle Soup PERSONAL PINSA ROMANA
FRESCO GAZPACHO @ Gluten Free Cauliflower Crust Available
Cherry Tomatoes, Bell Peppers,
Croutons MARGHERITA

Tomato Sauce, Fresh Mozzarella, Basil

SALAME PICCANTE
INSALATE Spicy Pepperoni, Tomato Sauce, Mozzarella, Oregano
(SALADS) BROCCOLINI & SALSICCIA

Tomato Sauce, Mozzarellg, Italian Sausage, Sautéed Broccoli Rabe
INSALATA GIARDINO @ QUATTRO FORMAGGI
Mesclun Greens, Shaved Carrots, Ricotta, Gorgonzola, Mozzarella, Provolone
Sweet Corn, Cherry Tomatoes, Celery, GIARDINIERA
)IZ\'Ckljc;\ARej Onlch)ns, Qreen Peppers, Arugula, Artichoke, Roasted Red pepper, Roasted Garlic, Olives,

ged Modena Lressing Mushrooms, Drizzled with Olive Oil

INSALATA DI CESARE
Crispy Romaine, Parmesan Crisp, Croutons BUONISSIMO Choice of Fries, Fruit, Green Beans, or ltalian Slaw

( HANDHEL D) Gluten Free Bread Available

INSALATA NIZZARDA & @

Mesclun Greens, Roasted Baby Potatoes,
Haricot Vert, Boiled Egg, Kalamata Olives, PROSCIUTTO DI PARMA

Baby Tomatoes, Capers, Light Sherry Shallot
Vinaigrette PANINO ALLA MILANESE
Crispy Chicken Milanese Style, Baby Arugula, Tomatoes, Pickled Onions, Caesar Dressing,

INSALATA DI POLLO E ARANCE DI SICILIA @  Balsamic Reduction, Ciabatta Roll

Orange Glazed Chicken Breast, Baby Greens, COSTOLETTE DI MANZO

Orange Segments, Pickled Red Onions, Beef Short Ribs, Caramelized Onions, Chipotle Mayonnaise, Aged Fontina, Baguette
Tomatoes, Roasted Beets, Cashew Nuts,

Pomegranate Dressing VERDURE E PECORINO SANDWICH &
Arugula, Pecorino Cheese, Sundried Tomato Pesto, Grilled Zucchini, Eggplant, Red Peppers,

Ciabatta Bread

Prosciutto, Mozzarella, Basil Pesto, Baguette

INSALATA FIORENTINA @& @

Tuscan Pecorino Romano, Gaeta Olives, TRAMEZZINO SHRIMP ROLL
Cucumbers, Pickled Red Onions, Red Peppers, Shrimp Tossed in Celery, Onion, Mayo Dressing, Shredded Lettuce, Buttered Toasted Bun
Lemon and EVOO Dressing

IL CLUB ITALIANO

Turkey, Soppressata, Lettuce, Tomato, Pesto, Focaccia Bread

INSALATA CAPRESE (6F)
Buffalo Mozzarella, Heirloom Tomatoes, Basil, AMICI BURGER

Balsamic Glaze, Extra Virgin Olive Oil Caramelized Onions, Roasted Tomato, Fresh Mozzarella

CLASSIC BURGER

Cheese, Lettuce, Tomato, Pickle

ADD ON'S

PASTA GluenFree Pasta Available
POLLO ALLA GRIGLIA (Grilled Chicken) SPAGHETTI ALLA BOLOGNESE

GAMBERI ALLA GRIGLIA (Grilled Shrimp) Braised Beef, Tomato Sauce, Parmigiano Cheese
SALMONE ALLA GRIGLIA (Grilled Salmon) RIGATONI ALLAMATRICIANA

Spicy Original Amatriciana Sauce, Romano Pecorino Cheese

TONNO ALLA PIASTRA (Seared Tuna) BUCATINI CACIO, PEPE, E GAMBERI

Bucatini, Cacio e Pepe Sauce, Shrimp, Lime Zest

© Vegan .

e

® Vegetarian
@ Gluten Free

® \

¥ ltems that can be prepared gluten free, please note when ordering M(Q

/ !
/
RISTORANTE /
Any entrée item split will incur an $4 charge. All prices are subject to 7% Sales Tax.
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CONSUMER ADVISORY: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses.
If you have chronic illness of the liver, stomach or blood or have immune disorders, you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked.
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