
Chicken polenta - mushrooms, red wine demi glace and basil
over grilled polenta...................................................................................$16
Bistecca - sliced marinated skirt steak on grilled peasant bread
with charred sweet onions, wild arugula and french fries...................................$17
Brodetto - stew of clams, prawns, calamari and fresh fish

in spicy balsamic tomato broth over grilled polenta...........................................$20

SECONDI

Gnocchi estivo - sweet corn, zucchini, heirloom cherry tomatoes, 
banana peppers, basil pesto..........................................................................$17
Linguini vongole  - manila clams, garlic, white wine, parsley, basil,
sweet butter.............................................................................................$19
Penne pomodoro - fresh tomatoes, wild arugula, roasted garlic, 
buffalo mozzarella, extra virgin olive oil ........................................................$17
Green scarves lasagna - spinach pasta, mozzarella, ricotta, 
marinara, béchamel...................................................................................$17
Spaghetti salsiccia - ragu of veal, pork, tomato, mushrooms, onions, 
red wine, fresh basil..................................................................................$17

PASTA

Mista -  organic baby greens, tomato, balsamic vinaigrette................................$7
House chopped salad - salami, mozzarella, olives, ceci beans,
little gem lettuce, creamy balsamic dressing............................half $7.....whole $13
Caesar - romaine hearts, lemon anchovy dressing, croutons, parmesan... 
.......................................half $6 .....whole $11.....add grilled chicken breast $14
Colors cobb - Bacon, avocado, chicken breast, eggs,
tomato, organic baby greens, gorgonzola, mustard rice wine dressing....................$14
Roasted chicken salad- roasted peppers, gorgonzola, walnuts,
organic baby greens, soy sake vinaigrette.......................................................$14
Roasted organic beets - citrus, toasted hazelnuts,

Tuscan clouds, watermelon radishes, turnip puree, goat cheese arancini..................$12

Fried green olives and garlic..............................................................$6
Bruschetta - buffalo mozzarella, tomato, roasted garlic and fresh basil...............$9
Fried brussel sprouts, pancetta, parmesan, crushed chilies and lemon..............$9
Ahi tuna cones with avocado, sesame seeds, spicy aioli...................................$9
Angus meat balls  in salsa rosa...............................................................$9

INSALATA

ANTIPASTA

PANINI
Grilled portobello mushroom, fried sweet onions, basil pesto, fontina, aioli 
on a pantafolina roll with orzo pasta salad.......................................................$9
Italian burger  - half pound ground chuck with fontina, caramelized onions,
mushrooms, aioli, lettuce and tomato on a pantafolina roll with french fries ............$10
Grilled rosemary citrus marinated chicken breast , aioli, lettuce and
tomato on a pantafolina roll with french fri es..................................................$10
Grilled cheese with a cup of soup...............................................................$8

*

*

*

*

— Items recently added to the menu*


