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 PI1ZZA 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

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 POLLLO 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.

DELIL’ 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 POLILLO 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 POLLLO 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.

LUNCHO



PASTE

SPAGHETTI AGLIO E OLIO 10
olive oil, garlic, crushed hot peppers, parsley and basil.

PAPPARDELLE ALL’ ABRUZZESKE 14
homemade flat pasta in a tomato and lamb sauce.

PENNE ALI’ ARRABBIATA 12
spicy tomato sauce, garlic and olive oil.

CAPELLINI ALLLO 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.

RAVIOILI 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
SAUVIGNON BLANC, MT NELSON 10

TORRONTES, ALTOSUR, FINCA SOPHENIA MENDOZA ’09
RIBOLLA GIALLA, LA SCLUSA, DOC, FRIULI ’09
SAUVIGNON, CONTE LE MARSURE, FRIULI ’09

PINOT GRIGIO, TIEFENBRUNNER, ALTO ADIGE 10
CHARDONNAY, BRIDLEWOOD, MONTEREY COUNTY 09
CHARDONNAY, JUSTIN, PASO ROBLES ’09

ALBARINO, FILLABOA, RIAS BAIXAS ’09

PROSECCO, VILLA SANDI, IL FRESCO, VENETO ’'10

RED

PINOT NOIR, POPPY, MONTEREY COUNTY ’09

PINOT NOIR, STICKYBEAK, SONOMA COAST ’09

PINOT NOIR, STRANGE, SANTA MARIA VALLEY ’08
MERLOT, WHITEHALL LANE, NAPA VALLEY ’08
CABERNET SAUVIGNON, PENNYWISE, NAPA VALLEY ’09
CABERNET SAUVIGNON, STARMONT, NAPA VALLEY °’08
MALBEC, FILUS, MENDOZA VALLEY ’09

MALBEC, LA POSTA, MENDOZA VALLEY ’08

PALLAZO DELLA TORRE, ALEGRINI, 07

NERO D’AVOLA, COLOSI CANTINE 10

BARBERA D’ASTI, MICHELE CHIARLO, LE ORNE ’09
CHIANTI CLASSICO RISERVA, NOZZOLE °’07

CHIANTI CLASSICO RISERVA CONTEMASSI 07
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