
Antipasti
(Antipasti are seasonal and daily items and may change) 

Carpaccio di Bresaola - Italian cured beef, thinly sliced, served fresh arugula, 
drizzled with Agrumato oil, lemon juice, and shaved Bra Duro cheese on the side. 

Caponata e Bruschetta - The Spaccarelli Family Recipe, from Le Marche.  A sweet and 
sour relish of eggplant, onions, capers, pine nuts, fennel and celery served with grilled 
bread and fresh endive. 

Primo 
(All entrees include choice of soup or salad) 

Penne all’ Arrabiata 
	 Pasta tossed with a spicy sauce of tomatoes, garlic, olive oil and chili flakes,  
 tossed with Parmigiano Reggiano cheese.   

Ravioli Sacchetti al Porcino -Daily ravioli special may change- 
 pasta stuffed with Porcini mushroom, Ricotta, Mozzarella, Swiss, Fontina and  
 Parmigiano cheeses, bread crumbs, vegetables, herbs and spices, served in a sage  
 butter sauce.  

Pasta al Pomodoro or Ragú 
 Pasta with our fresh tomato and basil marinara sauce. 
  or 
 Pasta with Riccardo’s Marche meat sauce (Beef, chicken, Sausage,  
 Mortadella, Mushrooms, red wine, vegetables and herbs). 

Spaghetti Gamberetti e Peperoni 
 Prawns sautéed with garlic, sweet peppers, fresh tomato and capers, deglazed with  
 white wine and tossed with pasta.   

Lasagna delle Marche  
 Layers of fresh pasta with our Marche meat sauce, Besciamella sauce,  
 fresh grated Parmigiano Reggiano and Pecorino Romano cheeses.     

Melanzane alla Parmigiana 
 Tuscan-style eggplant grilled with extra virgin olive oil, layered with Mozzarella,  
 a light tomato Marinara sauce, Parmigiano Reggiano & Pecorino Romano.   

Pollo alla Cacciatora -Daily chicken special may change- 
 Draper Farms Chicken grilled, then baked in our marinara sauce with olives,   
 rosemary, white wine and fennel.  Served with house polenta. 

Marlin alla Griglia -Daily fish special may change- 
 Fresh Blue Marlin, seasoned with a spice rub of ground fennel, garlic, coriander  
 and caraway, grilled and finished with extra virgin olive oil.     

Maiale al Barolo -Daily pork special may change- 
 Pork tenderloin grilled, then sliced into medallions and topped with a huckleberry 
balsamic sauce and vegetables. 

Dessert 
Tiramisu 
Our version of the Italian classic espresso and rum soaked sponge cake; layered with Dark 
chocolate and mascarpone cheese.

Limited Menu
$45/Person




