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Q@ CHARRED BRUSSELS SPROUTS SALAD 21 @

FRIED CALAMARI 25 SPICY TUNA CRUDO 34

SWEET & SOUR MINI MEATBALLS 14

G
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@ MARIO'S MOZZARELLA STICKS 17
@

SHAVED ARTICHOKE SALAD 21 CAESAR ALLA ZZ 29

®® WHIPPED TRUFFLE RICOTTA, GRILLED BREAD 21 @
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‘@@ TOMATO CAPRESE & BURRATA 29 Q@@
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‘Pizza ‘Pasta

MARGHERITA 28 SPICY RIGATONI VODKA 34

FENNEL SAUSAGE 33 ROCK SHRIMP ORECCHIETTE 34

CLASSIC PEPPERONI 29 MAFALDINI BOLOGNESE 32

MUSHROOM FONTINA 27 (0 GNOCCHETTI SORRENTINA 27

BUTTERNUT SQUASH RAVIOLI 29

CHEF ED'S SPECIAL MP

Secondi

BROILED SHRIMP FRA DIAVOLO 35

VEAL CORDON BLEU 54

HALF GARLIC CHICKEN 43 GRILLED SALMON PORTOFIND 39
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Florentine
Steaks

6 OZ HOUSE FILET 59
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eAsk eAbout Today's Gelati
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12 OZ RIBEYE TAGLIATA 79

32 OZ BISTECCA FIODRENTINA 200
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Ttalian Meats
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3 FOR 27 | 5 FOR 38

Served with grilled bread,
fruit mostarda, pickles
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Cbeeses

PARMIGIANO REGGIAND
GORGONZOLA
TRUFFLE PECORIND
LOCAL GOAT CHEESE
HOMEMADE MOZZARELLA

ROBIOLA
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Meats

PROSCIUTTO
SOPPRESSATA PICANTE
MORTADELLA
FINOCCHIONA
COPPA

SPECK

CAS

(ontorni

12

GARLIC BROCCOLI

ROSEMARY POTATOES
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