o o

insalata maims

insalata caldi

INSALATA di SPINACI 100 STEAMED MUSSELS 150 FILETTO di BRANZINO STUFATO al 170  POLLO ARROSTO al ROSMARINO 135

fresh spinach, crispy pancetta, mushrooms, half a kilo of mussels steamed in a mixture VINO BIANCO roast fresh chicken with rosemary,

grated egg and pine nuts with a warm herb of garlic and shallots with white wine. sea bass, potato puree, corn, edamame served with sautéed vegetables and

vinaigrette served with fresh bread salsa and miso lobster butter baby potatoes

INSALATA CESARE con POLLO 100 ARROSTO di AGNELLO 210 VEAL SCALLOPINI MARSALA 175  LOMBO di MAIALE alla GRIGLIA 190

grilled chicken, romaine lettuce, crisp pancetta, roasted australian “white stripe" lamb grilled vegetables and fingerling potatoes with grilled berkshire pork loin with apple-cherry

parmesan cheese, croutons and anchovies chops with fennel parmesan gratin and wild mushrooms, shallots and marsala wine chutney, sautéed green beans and herb
rosemary port sauce potatoes

MOZZARELLE e POMODORO 120 TRANCIA di SALMONE 160

buffalo mozzarella and cherry tomato with BISTECCA alla GRIGLIA 275 sautéed salmon fillet with sun-dried tomatoes,

extra virgin olive oil and fresh basil

twelve ounce “suzy” sirloin steak with green
beans and patate fritte

pine nuts, garlic and spinach

L4
sides dessert
insalata caldi true specialties
INSALATA CESARE 55 ROAST FINGERLING POTATOES 45 TIRAMISU 45 BEN & JERRY'S MANGO SHERBET 50

romaine lettuce, crips pancetta, parmesan
cheese, croutons and anchovies

GARDEN INSALATA 50
tomatoes, cucumbers, peppers and onions
tossed with our fresh herb vinaigrette

MOZZARELLA e CHERRY TOMATO 75
buffalo mozzarella with cherry tomatoes,
over baby spinach and balsamic vinaigrette

mixed herbs, garlic and olive oil

SAUTEED GREEN BEANS 45
with shallots, diced tomato and parsley

GRILLED VEGETABLES 50
zucchini, artichoke, eggplant and bell

peppers

amaretto and espresso soaked savoiardi
biscuits with mascarpone cream

AFFOGATO 55
two scoops of Ben & Jerry's vanilla ice cream
with a shot of espresso poured over the top

CANNOLI 60
house made pastry shell with whipped
ricotta cream

plus 10% service charge

three scoops served with fresh berries

PANNA COTTA 65
traditional cooked cream with strawberry
yogurt and fried italian doughnut
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