
antipasti 

 

 
antipasto misto   12 

roasted peppers, chilled seafood salad, fresh mozzarella,  
tomatoes, basil and olive oil.  
 
mozzarella alla caprese   11 

fresh mozzarella cheese, locally grown tomatoes, basil and extra virgin olive oil.  
 
carpaccio di tonno   13  

thin sliced fresh tuna with marinated cannellini beans.  
 
melanzane alla caprina   11  

baked rolled eggplant stuffed with light goat cheese and herbs in a tomato sauce.  
 
bresaola alla valtellina   12 

cured imported beef topped with grilled zucchini, celery root and shaved 
parmesan cheese in a house mustard dressing.  
 
insalata di mare posillipo   10 

seafood salad with black olives, lemon, parsley and olive oil.  
 

 

 

 

 

 

pizze 

 

 
margherita   12 

mozzarella, basil and tomato sauce. 
 
alla roiese   15 

mozzarella, goat cheese, fresh tomatoes, arugula and prosciutto di parma. 
 
alla valtellina   15 

mozzarella, dried ricotta cheese fresh tomatoes, leeks, bresaola and arugula. 
 
domenico’s pizza   15 

pesto, buffalo mozzarella, fresh and sun dried tomatoes, potatoes and prosciutto. 
 
al pollo bbq   14 

bbq chicken breast, smoked mozzarella, red onions, parsley. 
 
capricciosa   13 

mozzarella, tomato sauce, mushrooms, artichokes and black olives. 
 
alla salsiccia   13 

chicken sausage, mushrooms, red and yellow bell peppers. 
 
al pollo piccante   13  

spicy breast of chicken, grilled onions, fresh tomatoes and hot peppers. 
 
calzone di verdure   13  

mozzarella, goat cheese, organic spinach, broccoli, eggplant and green onions. 

insalate             l u n c h 

 

 
arcobaleno   10            

organic radicchio, belgian endive, spinach, walnuts & dry ricotta, balsamic vinaigrette. 
 
trittico campagnolo   12 

organic baby mix greens, diced mango, sesame seeds, micron sprouts, grilled shrimp, feta cheese, 
lemon ginger dressing. 
 
il forno   11 

organic baby mixed greens, grilled chicken breast and artichokes lightly tossed with olive oil and aged balsamic. 
 
caesar con pollo   11 

romaine lettuce, parmesan cheese, croutons and homemade caesar dressing with grilled chicken breast. 
 
tropicale   12 

arugula, radicchio, avocado, hearts of palm and shaved parmesan with lemon olive oil dressing. 
 
dell’ ortolano   8 

mixed greens, radicchio and tomatoes in a special house dressing. 
 
reggiana   13 

arugula, red maui onions, red beets, julienne carrots, crumbled parmesan cheese, roasted pine-nuts and  
grilled filet mignon with balsamic vinaigrette. 
 
principessa   10 

organic spinach, chianti poached pears, frisée, asparagus, roasted hazelnuts, goat cheese, lemon ginger dressing. 
 

 

secondi 

 

 
Petto di Pollo alla Erbe   13  

free-range breast of chicken seasoned with herbs and spices topped with organic baby mixed greens, olive oil  
and balsamic vinaigrette. 
 
Pesce Bianco all’ Adriatica   18 

wild caught lake superior whitefish sautéed with fresh tomatoes, zucchini, herbs and spices. 
 
Filetto Agrodolce   21 

filet mignon with leeks and mushrooms in a reduction of port wine and aged balsamic sauce. 
 
Petto di Pollo Porto Venere   16 

free-range breast of chicken with cherry tomatoes, black olives, capers and extra virgin olive oil. 
 
Salmone alla Griglia   19 

naturally farmed salmon, grilled with organic baby mixed greens, black olives, capers and balsamic vinaigrette. 
 
Medaglioni di Vitello   19 

free-range veal medallions sautéed with porcini mushroom sauce and marsala wine. 
 
Tagliata di Manzo   20  

thinly sliced fillet mignon grilled and served with organic baby mixed greens and balsamic vinaigrette. 
 
Petto di Pollo alla Casareccia   16 

free-range breast of chicken, served with fresh and sun dried tomatoes, artichokes and leeks in white wine sauce. 



paste 

 

 
Spaghetti aglio e olio   10 

olive oil, garlic, crushed hot peppers, parsley and basil. 
 
Pappardelle all’ Abruzzese   14 

homemade flat pasta in a tomato and lamb sauce. 
 
Penne all’ Arrabbiata   12 

spicy tomato sauce, garlic and olive oil. 
 
Capellini allo Scoglio   15 

shrimp, thinly chopped fresh vegetables, garlic, basil, and a touch cognac. 
 
Rigatoni alla Bolognese   12 

short tube pasta with homemade meat sauce. 
 
Gnocchi Toscana   13 

homemade potato dumplings, peas, tomato sauce and imported smoked mozzarella cheese. 
 
Linguine alla Giardiniera   13 

chicken sausage, mushrooms, leeks, basil, sun dried tomatoes, garlic and olive oil. 
 
Spaghetti Vecchio Stile   12 

eggplant, mushrooms, parsley, basil and radicchio with tomato sauce. 
 
Linguine Mare e Monti   18 

baby lobster, shiitake mushrooms and fresh tomatoes in a creamy red bell pepper sauce. 
 
Tortellini Nuovi   13 

chicken stuffed tortellini in a light cream pink sauce with broccoli and fresh mushrooms. 
 
Risotto Smeralda   17 

italian arborio rice with wild caught baby lobster, asparagus and zucchini in a saffron sauce. 
 
Conchiglie alla Sorrentina   14 

apple chicken sausage, sun dried tomatoes and caramelized pearl onions in an avocado cream sauce. 
 
Ravioli Spinaci e Ricotta   14 

homemade ravioli with spinach and ricotta cheese in a light cream porcini mushroom sauce. 
 
Penne al Salmone   14 

salmon, green onions, green beans, radicchio and tomatoes in a light cream sauce. 
 
Linguine alla Trevi   12 

eggplant, basil, fresh locally grown tomatoes, garlic and olive oil. 
 
Fettuccine San Pietro   14 

grilled chicken breast, broccoli, leeks, sun dried tomatoes, and roasted pine nuts. 
 
Spaghetti Integrali Primavera   13 

whole wheat pasta with assorted fresh vegetables, olive oil and garlic. 
 
 

In an effort to accommodate your special dietary needs,  
we offer gluten free pasta ($2 additional) prepared with any of our sauces from the pasta menu. 

 

A gratuity of 18% will be added to the check for a party of 6 or more guests. 

wines by the glass  

 

 

white 

 

viognier 45% , marsanne 55%, treana, paso.  '08    10 

 

sauvignon blanc, mt nelson '10    9 

 

torrontes, altosur, finca sophenia mendoza  '09  8 

 

ribolla gialla, la sclusa, doc, friuli  '09    9 

 

sauvignon, conte le marsure, friuli  '09    9 

 

pinot grigio, tiefenbrunner, alto adige  '10    10 

 

chardonnay, bridlewood, monterey county  '09  10 

     

chardonnay, justin, paso robles  '09    10 

 

albariño, fillaboa, rias baixas '09    9 

 

prosecco, villa sandi, il fresco, veneto '10    10 

 

 

red 

 

pinot noir, poppy, monterey county '09    9 

     

pinot noir, stickybeak, sonoma coast '09    10 

     

pinot noir, strange, santa maria valley  '08    13 

     

merlot, whitehall lane, napa valley  '08    11 

 

cabernet sauvignon, pennywise, napa valley  '09  9 

 

cabernet sauvignon, starmont, napa valley  '08  14 

 

malbec, filus, mendoza valley  '09    8 

 

malbec, la posta, mendoza valley  '08    10 

 

pallazo della torre, alegrini, '07    12 

 

nero d’avola, colosi cantine   '10    11 

 

barbera d’asti, michele chiarlo, le orne  '09    10 

 

chianti classico riserva, nozzole  '07    13 

 

chianti classico riserva contemassi  '07    11 

 

 


