CHIANTI
ANTIPASTO
Bruschetta Con Pomodoro

Homemade bread, olive pate, tomato, garlic, basil and
olive oil 10

Melanzane alla Parmigiana

Eggplant, Pomodoro, parmesan, mozzarella 12

Beef Carpaccio*

Tenderloin beef ﬁllet, topped with arugula, shaved
parmigiana, drizzled with lemon vinaigrette dressing
19

Gamberoni ala Scoglio

Penne alla Boscaiola

Pancetta, mushrooms, olives, and garlic, cooked in
delicious Rosa sauce 18

Pappardelle pesto e Gamberetti

Home-made pesto, shrimp, garlic, in light cream sauce
22

Burata Ravioli all' Aurora

Burrata ravioli, in Chianti Rosa sauce 18

Gnocchi al Taleggio Salsiccia e Rucola

Home made Gnocchi, with Taleggio brie cheese, in
cream sauce, with arugula and Italian sausage 19

Linguini Frutti di Mare

Prawns, onions, cherry tomato, olives, garlic, touch of
marinara, and white wine 22

Mussels, clams, shrimp, calamari, light tomato sauce,
chili ﬂakes, garlic and white wine. 26

Calamari Tirrenia

Linguini Genovese

Sauteed calamari, with tomato, olives, garlic, capers,
chili ﬂakes 17

Cozze e Vongole al Vino

Mussels and clams, in garlic butter white wine sauce,
and parsley 16

Salumi Misti

Pesto, arugula, light cream, parmesan and walnuts 18

Farfalle Salmone e Zuchine

Farfalle, smoked salmon, zucchini, in home-made
cream sauce 21

Cannelloni al Forno

Chef's choice of assortment meats 18

Stuﬀed cannelloni shell, with ground beef, parmesan,
garlic, ricotta cheese and spinach 19

Zuppa Del Giorno

Risotto con Barbabietole

Daily special soup 8

INSALATA
Chianti Cesare* (Contains eggs)

Grilled Hearts of Romain, with house Caesar dressing,
parmigiano and crushed croutons 11

Insalata Mediterraneo

Risotto, mushrooms, beet and parmigiano, Chef's
special cream cheese sauce 17

Tortellini pana prosciutto

Cheese Tortellini, ham with cream sauce 18

PATTI FORTI
Main Course
Choice of veggies or pasta

Heirloom tomatoes, cucumbers, onions, kalamata
olives, with balsamic dressing. Topped with feta
cheese 12

Chicken breast in Chef's Gorgonzola sauce 24

Insalata di Barbabietole

Pollo Parmesan

Pollo Gorgonzola

Marinated Beets, with burrata cheese, arugula, topped
with balsamic reduction and olive oil 14

Chicken breast, parmesan, marinara and mozzarella

Caprese Classica

Pollo Marsala

Heirloom tomato, fresh mozzarella, basil, olive oil,
balsamic reduction, topped with arugula 12

LA PASTE

Spaghetti alla Carbonara

Pancetta, black pepper, eggs, cream sauce, zucchini
and parmigiano 17

Spaghetti Bolognese

Classic Bolognese sauce 19

24

Chicken Breast,with mushrooms, Marsala wine, with
a touch of cream 24

Vitello Parmigiana

Veal, marinara, mozzarella and parmesan 26

Vitello Piccata

Veal cooked in lemon juice, with capers, white wine
and butter sauce 26

Costolette d'Angello al Forno

Rack of Lamb, on a bed of mash potato 35

*Consuming raw or under cooked meats, poultry, seafood, shellﬁsh, eggs or unpasteurized milk, may increase your risk of food
borne illness*

Filetto al Pepe Roso* (Can be
undercooked)

9 oz. premium grilled beef ﬁllet in demi-glace sauce
with touch of cream 37

Filleto Peppe Verde * (Can be under
cooked)

9 oz. premium beef ﬁllet, cooked in cognac, with
mustard cream sauce, and fresh peppercons 37

Rib Eye Steak * (Can be undercooked)

Spumoni Bomba

Strawberry, pistachio and chocolate gelato, covered
in chocolate and drizzled with white chocolate 10

Limoncello Mascarpone cake

Alternating layers of sponge cake and lemon infused
mascarpone cream 10

CAFFE'

Cappuccino 5

14 oz. steak, with wild mushrooms in creamy truﬄe
sauce 38

Latte 5

Salmone al Limone

Espresso 4

Branzino

Espresso, vanilla gelato 10

NAPOLITANA STYLE PIZZA

Includes soft drink or scoop of ice-cream

12" pizza on a hand-tossed crust

Cheese pizza 7

Margherita Pizza
Pomodoro, basil, fresh mozzarella 12

Pepperoni 9

Salmon, white wine and butter sauce 26
Grilled sea bass with veggies 34

Aﬀogato

KIDS MENU

Pizza Pepperoni
Pomodoro, pepperoni, mozzarella 14
Pizza Emiliana
Pomodoro, mozzarella, topped with arugula, fresh
parmesan,grana padano, prosciutto cotto and olive oil
(aer baking) 16
Pizza Biancaneve
Mozzarella, Italian sausage, mushrooms, olives, garlic
and oregano 15

Penne & Butter 7
Spaghetti Marinara 8
Penne Alfedo 9

GLUTEN FREE PASTA IS AVAILABLE!

Pizza Toscana
Pomodoro, mozzarella, gorgonzola, pepperoni,
olives,onions, and oregano (Spicy) 16
Pizza Maialona
Pomodoro,mozzarella, pepperoni, ham, sausage and
salami 17
Pizza Prosciutto e Funghi
Pomodoro, mozzarella, prosciutto cotto, mushrooms
and basil 14
Pizza Contadina
Pomodoro, mozzarella,salami, sausage, olives and
onions 15

DOLCE & GELATO
Tiramisu

Home made 10

Cassata

Traditional Sicilian semifreddo, zabaione with a heart
of chocolate gelato with candied fruit 11

Cheese Cake
Home Made 10

Gelato

Chocolate, Vanilla. Pistachio 7

*Consuming raw or under cooked meats, poultry, seafood, shellﬁsh, eggs or unpasteurized milk, may increase your risk of food
borne illness*

