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4&@| PASTA 1652,

All pastas are made in house with imported flours from Italy.

$ SUNDAY ITALIAN FEAST
Lena’s Original Recipe
Meatball / Sweet Sausage
Pork Shoulder / Simmered in
Mutti Tomato Sauce
Served Over Ziti
48

CHICKEN RIGGIES

GNOCCHI ALLA AMATRICIANA
Guanciale / Onions / Gatlic
Oregano / Basil / White Wine
San Marzano Tomato
Calabrian Chili Pepper
Melted Fontina & Mozzarella Cheeses

Locatelli Romano

48

CAVATELLI BOLOGNESE
Handmade Cavatelli Pasta
Ground Sirloin / Mutti Tomato Sauce
Touch of Cream
Melted Fontina & Mozzarella Cheeses
45

LINGUINE VONGOLE

“ : S Cedar Key Middleneck Clams
Bilget:?éhljz:gﬁife;gzn SHRIMP & CRAB PASTA Extra Virgin Olive Oil / Toasted Garlic
Onions / Gatlic / Mushrooms Argentinian Red Shrimp / Shallots Clam Juice / White Wine
Bell & Hot Chetry Peppers Gatlic / Sherty Wine / Cream Butter / Parsley
Light Marinara / Basil / Rigatoni Pasta Asiago & Parmesan Cheeses 46
44 Butter Poached Snow Crab
Angel Hair Pasta
58
CILASSICO

Choice of Chicken (38) or Veal (48)

MARSALA

Onions / Cremini Mushrooms / Aged Sicilian Marsala Wine Demi-Glace

FRANCHAISE

Egg Battered / Sherry Wine / Lemon / Butter

SALTIMBOCCA

Prosciutto Di Parma / Fresh Sage / White Wine / Onions / Demi - Glace
Tomato /Asiago / Mozzarella / Fontina / Spinach

PARMIGIANA

Sunday Sauce / Mozzarella, Fontina & Parmesan Cheeses

WAGYU PICANHA STEAK
Broiled Rosewood Farms Top Siroin Cap
White Beans / Chotizo Sausage
Piri Piri Fried Valencia Rice
Cilantro Chimichurri
68

FRUTTI DI MARE RISOTTO
Lobster / Argentinian Red Shrimp
Scallops / Clams / Gatlic / Saffron
San Marzano Tomatoes
Fennel / Pernod
72

©] CARNE [65:8..

VEAL CAPRESE
Pan Fried Veal Cutlet / Strachiatella Cheese
Colab Farms Cherry Tomato Bruschetta
Basil / Roasted Gatlic Peatls
Balsamic Glaze
58

DIVER SCAILLLOPS
Pan Seared George’s Bank U-8 Scallops
Fresh Thyme
Sweet Pea Risotto & Veloute

Crispy Duroc Pork Belly
62

N
Grandma'’s Specialties

. PORK SPEDINI
Cheshire Pork Tenderloin
Stuffed with Onions / Garlic
Seasoned Italian Breadcrumbs
Auricchio Provolone Cheese / Spinach

Red Vinegar Garlic Sauce
38

PAN ROASTED
FAROE ISLAND SALMON
Fennel / Cucumber / Arugula

Blood Orange Emulsion

Olive Oil from Puglia
48

Consumer Advisory: Consuming raw o undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

Section 3-603.11, FDA Food Code
There is a 3% surcharge for credit card use.



