SO LE
ANTIPASTI

PORCINI MUSHROOMS AND PEARL BARLEY SOUP, BRAISED BEEF, GRATED HORSERADISH 8
PRINCE EDWARD ISLAND MUSSELS, RED CURRY CREAM, FAVA BEAN, CILANTRO 12

CRUDO OF SUSHI GRADE FLUKE, BLOOD ORANGE, PICKLED FENNEL, MORROCAN PEPPER 14
ENDIVE AND WATERCRESS, BOSC PEARS, GORGONZOLA DULCE, PECANS, CREAMY VINAIGRETTE 9
YELLOW - FIN TUNA TARTARE ,GINGER-SESAME SOY, WASABI AIOLI, AVOCADO, RADISH 15

FLASH FRIED CALAMARI, SPICY TOMATO SAUCE, PEPERONCINI 12

ORGANIC TRE COLORE SALAD, SHAVED AMERICAN GRANA, BALSAMIC LEMON VINAIGRETTE 8
CHOPPED SALADS, CUCUMBERS, TOMATOES,CHICK PEAS, RED ONION, FETA, RED WINE VINEGAR 9
WARM GOAT CHEESE IN THIN PASTRY, MARINATED ROASTED BEET, SABA VINEGAR 10

HEARTS OF ROMAINE, FOCACCIA CROUTONS, CAESAR DRESSING, SHAVED PARMESAN 8
CARPACCIO OF STRUBE FARMS AMERICAN KOBE BEEF , ARUGULA, MUSHROOMS, PARMESAN 14

PASTA / PIZZE

PENNE RIGATE, PLUM TOMATOES, GARLIC, BASIL, EXTRA VIRGIN OLIVE OIL. 14

LINGUINE, BABY CLAMS, GARLIC, OLIVE OIL, RED PEPPER FLAKES, WHITE WINE, PARSLEY 19
IMPORTED GARGANELLI “BOLOGNESE”, MEAT- VEGETABLE RAGU, CREMINI MUSHROOMS 17
WHOLE WHEAT SPAGHETTI, BROCCOLI RABE, PIGNOLI, SEMI DRIED TOMATO, GARLIC, OLIVE OIL 17
MALTAGLIATI , BRAISED PEKIN DUCK, ROOT VEGETABLES, PROSCIUTTO, GRATED PECORINO 16

P1zzA “MARGHERITA” , TOMATO SAUCE, MOZZARELLA, FRESH BASIL. 12

P1ZzA, WHITE ANCHOVY, PARSLEY PESTO, DRIED TOMATO, RED ONION, PARMESAN REGGIANO 14
P1zzA, SAUSAGE, CARAMELIZED ONION, BROCCOLI RABE, SHEEP'S RICOTTA, MOZZARELLA 14
PIzZA , SLICED TOMATO, PROSCIUTTO DI PARMA , FRESH MOZZARELLA, ARUGULA 14

SECONDI PIATTI

BREAST OF CHICKEN SCARPARIELLO, SAUSAGE, CHERRY PEPPERS, ROSEMARY, LEMON 18
GRILLED AND POACHED SEAFOOD SALAD, CRISP FENNEL, ARUGALA, CHERRY TOMATO LEMON 19
AMERICAN KOBE BURGER, STEWED ONION-CHERRY PEPPER, WISCONSIN WHITE CHEDDAR 20
BURATTA CHEESE, SEMI DRIED TOMATO, HAZELNUTS, ARUGULA, VIN COTTO, PROSCIUTTO 16
ORGANIC FARMED SALMON, ROASTED SALSIFY, ENDIVE, TAGGIASCA OLIVES, BLOOD ORANGE 24
EGG WHITE FRITTATA, WINTER VEGETABLES, SHEEP’S MILK RICOTTA, ARUGULA 15

CHICKEN “MILANESE”, TOMATO, BABY ARUGULA SALAD, LEMON, OLIVE OIL 17

FRESH LUMP CRABMEAT SALAD, DICED AVOCADO, FRESH SOYBEANS, SMOKED SRRACHI AIOLI 19
NIMAN RANCH “BAVETTE”, MUSHROOMS, SHERRY VINEGAR, SOLE FRITES 21

ENTREE SIZE SALADS 11 WITH CHICKEN 17 WITH SHRIMP 22 WITH ORGANIC SALMON 24

EXPRESS LUNCH $15

SOUP OF THE DAY
ENDIVE/WATERCRESS/PEAR
TRE COLORE SALAD
HEART OF ROMAINE CAESAR

EERER

LINGUINE BOLOGNESE
PENNE POMODORO OR VODKA
Pizza MARGHERITA
GRILLED OR BREADED CHICKEN MILANESE
P.E.l. MUSSELS, RED CURRY, FAVA BEAN
CHOPPED SALAD/ GRILLED CHICKEN

THOROUGHLY COOKED MEATS,POULTRY,SHELLFISH OR EGGS, REDUCES THE RISK OF FOOD BOURNE ILLNESS.

CHEF DE CUISINE, ADAM TRULOVE
EXECUTIVE CHEF, ALBERT DEANGELIS
GENERAL MANAGER, VITO DERARIO






