
A n t i p a s t i  
 

Carpaccio - $10.95 
THINLY SLICED, RAW TENDERLOIN OF BEEF DRIZZLED WITH EXTRA VIRGIN OLIVE OIL.   

TOPPED WITH SHAVED PARMIGIANO CHEESE & CRUSHED BLACK PEPPERCORNS.   
ACCOMPANIED BY A MIXED GREEN SALAD WITH A BALSAMIC VINAIGRETTE 

 
Pasticcino Gepetto - $8.95 

BAKED PHYLLO PASTRY STUFFED WITH ROASTED RED PEPPERS  
& GOAT CHEESE TOPPED WITH A FRESH BASIL & TOMATO SAUCE 

 
Funghi di Portobello - $9.95 

A LARGE PORTOBELLO MUSHROOM STUFFED WITH ITALIAN PANCETTA, ASPARAGUS  
& SPINACH TOPPED WITH A TOMATO BASIL SAUCE AND MELTED MOZZARELLA 

 
Prosciutto e Melone - $9.95 

SLICES OF IMPORTED ITALIAN PROSCIUTTO SERVED WITH FRESH CUT WEDGES OF MELON 
 

Calamari Fritti - $9.95 
LIGHTLY BATTERED FRIED CALAMARI SERVED WITH TWO HOMEMADE SAUCES 

 
Escargots Pinocchio - $9.95 

SAUTÉED IN A WHITE WINE SAUCE AND TOPPED WITH MIXED NUTS 
 

Smoked Salmon - $9.95 
TOPPED WITH FINELY SLICED BERMUDA ONION & CAPERS 

 
 

I n s a l a t e  e  Z u p p e  
 

Caprese Salad - $8.95 
SLICES OF FRESH TOMATO & BOCCONCINI CHEESE  

TOPPED WITH EXTRA VIRGIN OLIVE OIL & FRESH BASIL 
 

Caesar Pinocchio - $7.95 
CRISP ROMAINE LETTUCE TOPPED WITH OUR SPECIAL HOMEMADE CAESAR DRESSING 

ACCOMPANIED BY TRADITIONAL CRUSTINI BREAD DRIZZLED IN EXTRA VIRGIN OLIVE OIL & 
FRESH SPICES 

 
Insalate Misto - $7.95 

MIXED GREEN SALAD, FRESH TOMATOES, CUCUMBERS & SLICES  
OF RED ONION TOPPED WITH OUR SPECIAL BALSAMIC VINAIGRETTE 

 
Zuppe del Giorno - $7.95 

A HOT SOUP PREPARED DAILY BY THE CHEF 


