
Cuochi Antipasti
Capesante ai Ferri *

Fresh Sea Scallops seared on the iron, 
dressed with a vinaigrette of 

preserved lemon and pancetta, 
accompanied with arugula insalatini.  

14 ~

Acciughe Verde alla Davide 
Roasted red and yellow bell peppers 
bathed in Piemontese ‘Salsa Verde’ 
with imported, extra mild anchovy 

fillets.  A true taste of Piedmont.    12

Olive all' Ascolane 
Large green olives stuffed with 
a five meat pâté, then breaded 
and fried.  A classic Marche – 

Abruzzi dish.     12 ~

Polenta Tartufata
Our house Polenta broiled with 

Fontina Cheese, and finished with 
aromatic White Truffle oil.    12 ~

Cuochi Speciale
All Chef Specials include choice of soup or salad

     Spaghetti al Salsiccie e Peperoni 
 Our house sausage sautéed with Jimmy Nardello peppers, red onion, 
 deglazed with marinara and wine, then tossed with pasta.   24 ~
 
     Bucatini con Acciughe
 Pasta tossed with olive oil, sautéed anchovies, chili flake, garlic, fresh 
 parsley and tossed with breadcrumbs.

     Penne Broccoletti al Corale 
 Pasta tossed with sautéed shallot, broccoli florets tossed in a Mascarpone 
 cheese and Marinara sauce, and then dusted with Reggiano Parmigiano.   22 ~

      Spadone alla Griglia 
 Swordfish grilled, with a sweet pepper and whole grain mustard sauce. 34 ~

  La Tagliata al Balsamico *
  This classic Italian steak seasoned with Vignalta salt, then  grilled 
  rare, sliced, and drizzled with extra virgin olive oil and balsamic vinegar 
  and plated with fresh arugula.   42 ~

Ristorante
503-636-4104

Dinner Menu for Wednesday, October 28, 2015

Grace Wine Maker’s Dinner
Tuesday December 1, 2015 ~  Reservations Required 6:30pm

A fabulous Tuscan producer!



Primo
All Chef Specials include choice of soup or salad 
add 2 homemade meatballs or sausages for $4.00

Ravioli della Casa
 Ravioli filled with, Pumpkin, Mascarpone and Parmigiano cheese, onion, 
 amaretti cookie, sage, spices, served in a sage butter sauce.   22 ~

Spaghetti al Pomodoro     
  Pasta with our fresh tomato and basil marinara sauce.  20~

Spaghetti al Ragú     
  Pasta with Riccardo’s Marche meat sauce (made with Beef, chicken, Sausage, 
 Mortadella, Mushrooms, red wine, vegetables and herbs).   24~

Penne Arrabbiata
 Pasta tossed with a traditional spicy sauce of tomatoes, garlic, 
 olive oil and chili flakes,  tossed with Pecorino Romano & Parmigiano 
 Reggiano cheese.   22~    

Lasagna delle Marche
 Layers of fresh pasta with Riccardo’s Marche meat sauce, Besciamella sauce, 
 and fresh Parmigiano Reggiano and Pecorino Romano cheeses.  24~

Melanzane alla Parmigiana
 Tuscan-style eggplant grilled with extra virgin olive oil, layered with 
 Mozzarella, a light tomato Marinara sauce, Parmigiano Reggiano & Pecorino 
 Romano.   24~ 

Secondo
All Chef Specials include choice of soup or salad

Pollo all’ Aglio
 Braised Draper Farms Chicken (seasoned with Vignalta herb salt), braised with 
 garlic cloves, white wine, rosemary and thyme.  Served with polenta and 
 sautéed greens.  32~

Pollo alla Cacciatora    
 Draper Farms Chicken grilled, then baked in our marinara sauce with olives, 
 rosemary,white wine and fennel.  Served with house polenta.  32~

Nodino di Maiale  * 
 Scallopine of pork loin lightly floured and seared, finished with a sauce of 
 seasonal Wild Chanterelle mushrooms, garlic, and shallot, deglazed with 
 white wine and finished with butter.     36 ~

Costatine di Agnello *
 Grilled New Zealand rack of lamb (with rosemary and seasonings), served over 
 caramelized onions with Demi-glace - Gastriche.  Served with polenta and 
 sauteed greens.  38~       

Piccata di Vitello *
  Veal Medallions briskly sautéed and served in the classic, if ubiquitous 
  sauce of capers and lemon.       42~

Saltimbocca di Vitello *
 Veal Medallions with sage, prosciutto and fontina cheese, in a demi-glace 
 sauce with Madeira and fresh mushrooms.  42~     

Vitello e Funghi alla Griglia *
 Veal Medallions and Shiitake mushrooms, grilled and served with a reduced 
 Balsamic, red wine demi-glace.    42~     

(*) Menu Items cooked to order ~ 
Consuming raw or undercooked meats, seafood or eggs increases 

your risk of food born illness.
Wild mushrooms: not an inspected product.


