Appetizers

Burata 1100
Fresh burrata and tomatoes. Arugula pestio.
Herb crostini

Melanzane 10.00
Baked eggplant rolls. Roasted red bell peppers,
basi, goat cheese. Spicy arrabbiata

Mozzarella Marinara 900
Breaded and fried mozzarella. Marinara sauce

Shrimp cocktail 19.00
Shrimp. Homemade cock-bail sauce

Soup and Salad

Lobster Bisque 9.00
Greamy lobster bisque. Grab meat

Casa 700
Romaine. Tomatoes, carrots, red onions.
House vinagretite

Invernale 1000
Mixed greens. Toasted pine nuts, tomatoes.
Walnut and herb vinaigretite

Valenting's Day 2023

Limited menu

Entrees

Maiale 2800
Double cuti, bone-in pork. chop. Maple-glazed
Mashed potiatioes and vegetables

Branzino 3000
Mediterranean sea bass. Champagne and herb butiter sauce.
Grispy risottio and vegetables

Manzo 3000
Reef short rib. Porcini mushroom, chocolate, and red wine-braised
Homemade pappardelle pasta

Cappalachi 22.00
Homemade raviolis. Roasted butiternut squash and walnuts.
Brown butiter-sage-parmesan sauce

Lasagna 29.00
Fasta ribbons. Scallops, shrimp, crab meat.
Lobster cream sauce

Special dessert selections will be available
Limitied reservations avaiable, call early



