DINNER MENU

ANTIPASTI

CALAMARI FRITTI 24
Fried Calomari with Caper Berries

GRANCHIO GAMBERI E AVOCADO 30
Colossal Cralmeat. \S’ﬁrimﬁ, Heirloom Tomatoes,
Onions, Avocado with Lemon and Olive Oil

VONGOLE GRATINATE 25
Raked Clams Top/ae/ with Citrus Breaderumbs

& Olive oil Served with Toasted Bread

FIGLIATA CAMPANA 32
Crea:;y Fresh Cheese encased with Mozzarella,

Filled with Mozzarella Pearls, Served Table side with
Prosciutto San Daniele and Gm/ae Tomato Salad

CARPACCIO DI MANZO 28
Thin Shiced Row Filet Mynan, ﬂﬁé}/ Flrogu/a,

Crushed Nuts, Trﬂ/mni DPink Sea Salt and Truﬁ%’ ail

POLPO ALLA MEDITERRANEA 26
Roasted choﬁw served in a Potato Sauce with Olives,
Caper Berries and Grape Tomato confit

TARTARE DI TONNO 27
Citrus Marinated ’l/e//bwﬁn Sushi Grade

Tuna With Avocado and Rice Tuile

PASTA
(ALL PASTA MADE IN HOUSE)

TAGLIATELLE AI TRE POMODORI 27
Fresh Homemade L’mye Tﬂﬂﬁm‘e//e served in a

Heirloom Tomato Sauce and Fresh Basil

RIGATONI ALLA CARBONARA 32
Served with Cm}ﬁy Guanciale in a Pecorino

Romano Black %pper and Eﬂﬂ Yolk Sauce

GNOCCHI AI FUNGHI PORCINI 29
Tuscan Gnocehi Served in a Wild Porcini Mushroom Sauce

LINGUINE AI FRUTTI DI MARE 37
Homemade Black Szim'ﬁ/ QMKL’inﬂuim' with \S’ﬁm’mpy, Clams,

WMussels, \S’cﬂffopf ond Yalian Plum Tomatoes

FETTUCCINE GRANCHIO E TARTUFO 45
Fettuccine Served in a Truffle Butter

Sauce with Alaskan éﬂy crab

TAGLIATELLE AL BAROLO 32
Homemade Barolo Wine Tayﬁafe/[e served in a

Traditional Slow Cooked” ﬁ’o@neye K@u

RISOTTO LIMONE E GAMBERI 32
Arhorio Risotto Served in a Lemon Sauce with

Decorino Romano Cheese and \S’ﬁm'mp Toppe&/
With Homemade Herb Oif

CAMPANELLE VONGOLE E PACHINO 34
Fresh Homemade C’amﬁﬂne//e Served in a Traditional

White Clom Sauce with Gmﬁe Tomatoes and Fresh Y)ary@

INSALATE

SICILIAN SALAD 16
Red and White Endives, Romaine Lettuce, Sicilion Blood Orﬂ@e and Bronte Pistachio in a Red Wine Vimﬂmﬂ @m’;’iry

INSALATA ALLA CESARE 16
Romaine Lettuce with Traditional Caesar Dressing with orbed wnd S’/”‘cg/ Croutons

INSALATA ANGELINA 18
Bﬂ@ Flngu/ﬂ and Radicchio Toppe&/ with Pomejmmfe, Goat Cheese and Lemon Olive Oil




CARNE

COSTOLETTA DI AGNELLO 59
POLLO VALDOSTANO 35 Rack 0}[ Lamb Pistachio Encrusted, or Grilled in Port Wine

French Chicken Breast &‘uﬁ%ﬁ/ with Prosciutto Cotto,

Mozzarelln and Asparagus in a Truffle Porcini Creamy Sauce FILETTO DI MANZO AL PARMIGIANO 73

Grilled Z{nﬂw Prime Filet Miﬂn(m Served

BISTECCA DI MANZO 65 with Roasted Mushroom and Potato Terrine, in 4
Roasted 160z Bone in NY \S’f;ﬂip Served in a Pink and

36 Month Aged Parmigiano Reqqiano Sauce
Green %ﬁ/lemam Sauce, Braised Endives and Potato Terrine 7 7 7

COSTATA DI MAIALE MODENESE 48

COSTOLETTA DI VITELLO 65 ) ) .

Grilled Veal Cﬁoﬁ Served with Roasted Mushrooms, Double Cut Pork Cﬁo/a  Mashed Potatoes, Grilled

Dotato Tervine and Veal Demi-z ?bpm'@m' ina Po;ﬂ@'m‘ Balsamic Vimymﬂ Reduction
PESCE

SALMONE ARROSTO 38
Pan RoastedScottish Salmon served with Grilled ?lxﬁamﬂw in a lemon cream sauce and salmon caviar

ZUPPA DI PESCE 58
Lobster Tail, Clams, Sﬁrimﬂ;’, Mussels, Calomari and. Sm//d/ﬁ' Ina L’@ﬁf é’picy Tomato Sauce served with Herbed Crostini

BRANZINO ALLA PLANCIA 55
Roasted Whole Branzino served with Potatoes and Veyefaé/ey, Rlood Omrye Sauce “Deboned Table Side”

CAPESANTE MARE E MONTI 38
DPan Roasted Jumbo Sea \S’m/ﬁ)/aj‘ Served with Roasted Corn Puree, Wild White Mushrooms,

Roasted Cipo/ﬁm’ Onions and Cured Pork Fat

CONTORI - FARM ToO TABLE SIDES

CREAMED SPINACH 15

PATATE FRITTE AL TARTUFO 7ruffle Fries 16
PATATE ARROSTO Roasted Potatoes with Herbs and S/.vicey 11

ASPARAGI Steamed . F(fpmﬂ@w 15

PEPPERONI PICANTI Hof talian %ﬁﬁem‘ Ureﬂﬂmffa 12



