
Cuochi Antipasti
Capesante ai Ferri  *

Fresh Sea Scallops seared on the iron, 
served with a savory pear and parsnip 

puree, sautéed local Chanterelle 
mushroom, and reduced Balsamic 

vinegar.   15 ~ 

Patate  e Salumi
Fried Luscher Farm fingerling 

potatoes, with house made Crème 
Fraiche, finished with grated 

Calabrese Salami.  13 ~

Insalata Caprese
Fresh mozzarella, local tomatoes 

from Flamingo Ridge Farms and basil, 
finished with extra virgin olive oil and 

fresh cracked pepper, served
with olives.    14 ~ 

Prosciutto e Fichi 
Thinly sliced Prosciutto ham served 

with delightfully local ripe figs 
finished with a drizzle of honey.   13 ~

Cuochi Speciale
All Chef Specials include choice of soup or salad

Linguine al Pesto Genovese
  Our traditional  Basil pesto with batons of potatoes, and Green beans, tossed 

with  fresh Parmigiano Reggiano and Pecorino Romano cheeses.     
 24 ~

Tagliatelle con Salmone 
  Columbia River King Salmon sautéed, Stuspice tomatoes, arugula and reduced 

with cream and tossed with imported egg pasta.
26 ~

Tonno al’ Fra Diavolo *
Tombo tuna grilled rare and finished with a piquant sauce with Padron peppers, 

sweet bell peppers, roasted garlic and onion and parsley.
36 ~

Coniglio con Fichi
Rabbit pan finished with local figs, reduced with rabbit stock and fig vinegar then 

mounted with a pancetta butter.  Accompanied with  a fall pumpkin risotto.   
38 ~  

Cotoletta di Maiale*
A 10oz center cut pork chop seasoned grilled and served with 

our Nodino sauce; Chanterelle mushrooms, shallots, garlic, wine 
and butter and served with house vegetables.           

 41~ 

Bistecca alla Griglia 
N.Y. Steak 12oz grilled, seasoned with Vignalta salt then

finished with a grilled local Stuspice tomato and sweet onions and extra virgin 
olive oil. Accompanied with house vegetables.

  44 ~

503-636-4104

Dinner Menu for Saturday, September 24, 2016



Primo
All primo entree’s include choice of soup or salad 

add 2 homemade meatballs or sausages for $4.50

Ravioli della Casa
 Spinach, cheese and roasted garlic filled tortelloni finished with a 
 roasted leek and tomato butter sauce.     23 ~

Linguine al Pomodoro     
  Pasta with our fresh tomato and basil marinara sauce.        22~

Linguine al Ragú     
  Pasta with Riccardo’s Marche meat sauce (made with Beef, chicken, Sausage, 
 Mortadella, Mushrooms, red wine, vegetables and herbs).   25~

Penne Arrabbiata
 Pasta tossed with a traditional spicy sauce of tomatoes, garlic, 
 olive oil and chili flakes,  tossed with Pecorino Romano & Parmigiano 
 Reggiano cheese.   24~    

Lasagna delle Marche
 Layers of fresh pasta with Riccardo’s Marche meat sauce, Besciamella sauce, 
 and fresh Parmigiano Reggiano and Pecorino Romano cheeses.  25~

Melanzane alla Parmigiana
 Tuscan-style eggplant grilled with extra virgin olive oil, layered with 
 Mozzarella, a light tomato Marinara sauce, Parmigiano Reggiano & Pecorino 
 Romano.    25~

Secondo
All secondo entree’s 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.   34~

Pollo alla Cacciatora    
 Draper Farms Chicken grilled, then baked in our marinara sauce with olives, 
 rosemary,white wine and fennel.  Served with house polenta.   34~   

Costatine di Agnello 
 New Zealand rack of lamb grilled medium-rare with rosemary and 
 seasonings, served over caramelized onions and Demi-glace - Gastriche.
 Served with polenta and sautéed greens.   40~      

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

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

Vitello e Funghi alla Griglia 
 Veal Medallions and Shiitake mushrooms, grilled and served with a reduced  

Balsamic, red wine demi-glace.    44~     

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

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


