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Liecative ﬁéaf (ﬁ/{/{/ﬂ"@/‘ Howes—— Sus dief Dominie k. Flezo
ﬁl/(t//ba&f/' & Side Dishes

Brasohetio—Fegats & Follo— Chicken Liver [usean Styte 6.00
Kibotlita: Tusean Vegetable Stew with Puncetta 9,00
W Crcons & Beans Passannante 9,00
P Lecarols Sautied with Gartls & Olive OF 6.00
é;z///tmf with Fowr Cheeses 9,00
Hond Made Fuaviol) /Af’g about this evenny & J’a/wlf/'a/(/ 70,00
P Colunari Santéed with Plun Tomatoes, Bobeamic Virepar & Horbs 70.00
Seloction of Cured Meats & Cheeses with Mlives, Artivhokes & Koasted Peoppers 72,00
Salad of Gritled Duck Breast, Spivack, Kuasted Poppers Matohstick Fotatoes 72,00
Y Mied fﬁw/( Sabad Babeamse M)ﬂq}/‘aﬁe 7.00
Salad of Poached Pears, Candied Watnats, Goat Cheese, Mesolun Greens 70,00

FPasta/ Kisotto:

Duck Confit Ragu 27,00,
\ Arthony Genoves; the Late, Great 74,00
Puttanesca /V@ao//zfa/(a: Tomatoes, Qlives, Archovies, &ywﬂs; Pancetta, tot ;De//wﬁ 77,00

© Ctanari Ner;; Sopia, 14k Saace 78,00
WP Tomo sott’ Mo Sisitiana: Tana with Obive O Garlle, Capers, Tomataes, Horbs 77.00

Puppardetle: Chingiate—DBoar Kugu atla [oscana 78,00
v Shrinp with Fresh [omatoes, Marsala Wive 27.00

House Made Ferrel faa&’a//e, ga/w‘fa/ }09/7/0&/‘6‘; &/&f Kod Sauce 78,00

Kisotts Detle Sera: Ack About this Lvening s Kisotts

/7/4/}( Coarses

Aricta di Maiate: Loin af Fork 47/‘///@(/ over Wood with 54@/4/7 Marinade 23,00
W Loty of Diavoth; Plunp Joang Chicken, Marinated, Koasted Tuscan Style 27,00

Fitet /”/}/m wrapped with Froseiutto Grithed to Your Taste 26,00

Lanb Abpuzz, Choce  Culs from the Log, Marinated, Gritted Fink 25,00

Stuffed Logplant (( Capreots, Ruasted Peppers & Lgﬂ/}(ﬂﬁé/ # Cheeses [omatoes 20,00
© Vttly dotly Sera: Hoart r%a/&‘éy Veal Seloctions vary with Markets & A{é}ﬂ/}‘at‘/m

Y Pve dollh Sora: Ak about Tonpht s Sobeotion
Conter fo/‘ Freventive Medicive & Cardiovascalar Hoalth = =



