
 

INSALATA
Marinated calamar

PRO
Seasonal sweet melon w

w

VONGOLE G
Long Island baked cla

ZITE AL DUGO
Ziti pasta serv

MOZZ

Fresh mo

RIGATONI R
Ricotta-filled rigaton

GN
Hand-rolled and cu

MINEST

INSALATA DI S
Baby greens wit

and dry cranberries w

 

COST
Garlic and herb-roa

COSTOLE
Panko-encrusted pork 

Caciocav

CODA DI AR
Baked lobster tails se

SCALOPPE
Veal

POL
Chicken brea

SO
Filet of sole stuffed with

W
TROPICAL MANG

VANILLA GELA
FLAKY LOBSTE

COFF

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Mother’s Day  
 
 
 

$45 
PER PERSON 

PLUS TAX AND GRATUITY 
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 DI MARE “AMALFITANO” 
i, shrimp and scungilli with virgin olive oil,  
lemon and fresh herbs 

 

SCIUTTO E MELONE 
ith prosciutto di Parma and gorgonzola cheese 
ith a balsamic reduction 

 

RATINATE ALLA TOSCANA 
ms with white panko crumbs, herbs, tomato,  
basil and Grana Padano 

 

 DI CARNE CON POLPETTE 
ed with meatballs in a tomato suace 

 

ARELLA CON PEPERONI 
ARROSTITI 

zzarella and fire-roasted peppers 
 

IPIENi ALL’ AMATRICIANA 
i with onions, guanciale, tomatoes and peas 

 

OCCHI AL PESTO 
t gnocchi with pesto sauce and fresh ricotta 

 

RONE ALLA TOSCANA
Tuscan vegetable soup 

 

TAGIONE CON MELE E NOCI 
h Granny Smith apples, toasted walnuts 
ith goat cheese and a Limoncello vinaigrette 

 
 

XÇàÜxxá 
OLETTE DI MANZO 

sted prime rib of beef with a Chianti sauce 
 

TTE DI MAIALE RIPIENO 
chop stuffed with asparagus, prosciutto cotto,  
allo cheese in a port wine sauce 

 

AGOSTA ALLA TOSCANA 
asoned with breadcrumbs, garlic and herbs 

 

 DI VITELLO CON PORCINI 
 scaloppine with Porcini mushrooms,  
white wine and fresh mozzarella 

 

LO SALTIMBOCCA  
st with asparagus and Fontina cheese  
in a Marsala wine sauce 

 

GLIOLA RIPIENA 
 crabmeat and zucchini with a champagne sauce 
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O MOUSSE WITH SPRING BERRIES 
TO WITH AMERENA CHERRIES 
R TAILS WITH BAVARIAN CREME 

EE, ESPRESSO OR TEA 


