
Traditional Mediterranean Cuisine And
The Heart Healthy Restaurants Program

Traditional Mediterranean Cuisine as represented in this menu 
not only tastes great - it’s great for your heart. In fact, regularly 
eating this way has been shown in a ground breaking medical 
research trial to decrease heart disease risk by an impressive 
70%*. Mediterranean people have been eating this way and 
enjoying life to the fullest for 3,000 years.

Traditional Mediterranean Cuisine emphasizes:

• Multiple courses shared in a relaxed atmosphere 
 with family/friends

• The freshest ingredients, minimally refined and processed

• Generous portions of vegetables sauteed in the 
 magnificent oil of the olive

• The use of Omega-3 fats from multiple sources 
 including walnuts and almonds

• Lean cuts of meat

• Whole grain breads and, of course, pasta
 
The Center for Preventive Medicine and Cardiovascular Health 
of Prime Care Physicians P.C. has teamed up with Chianti Il 
Ristorante to develop menu choices which taste great and are 
especially good for your heart. Items on this menu marked with 
our logo      have a composition which promotes the highest 
dietary standards of heart health.

For more information on the Heart Healthy Restaurants Program 
and the select area restaurants which are participating, visit the 
program section of our web site at  
www.CenterForPreventiveMedicine.com

Paul E. Lemanski, M.D., M.S.
Director, Center for Preventive Medicine and Cardiovascular 
Health, Prime Care Physicians, P.L.L.C.
Assistant Clinical Professor of Medicine, Albany Medical College

Laurie Burton-Grego, M.S., R.D.
Registered Dietician, Prime Care Physicians, P.L.L.C.

*The Lyon Diet Heart Study published in the American Heart Association 
Journal Circulation, 1999.  
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ANTIPASTI

BRUSCHETTA con RUGHETTA tuscan bread, fresh tomato, garlic arugola  7

SPINACI RIPASSATI fresh spinach sauteed in olive oil and garlic  8

CAPRESE fresh mozzarella ciliegine, grape tomato, olive oil, basil  10

GAMBERONI AGRODOLCI large shrimp, sauteed cannellini, crispy tostada  12

COCCIO fresh calamari, garlic, herbs in a delicately spiced tomato broth  12

COZZE E VONGOLE fresh clams and mussels, olive oil garlic in spicy tomato broth  13

CALAMARETTI lightly fried clamari served with spicy tomato sauce  11

ANTIPASTO del CHIANTI house assortment of appetizers (for two)  20

FAGIOLI E SALSICCIA sausage bites, cannellini beans, tomato chianti reduction  10

CARPACCI (CHIANTI FAMOUS CARPACCIO’S)

CIPRIANI thinly sliced filet mignon, grana, capers, arugola, lemon, olive oil  11

CHIANTI thinly sliced filet mignon, gorgonzola and truffle oil  12

CARCIOFI thinly sliced filet mgnon, goat cheese, artichockes, fresh herbs  12

FUNGHETTI thinly sliced filet, marinated mushrooms, arugola and grana padano  12

TRITTICO assortment of beef carpaccio’s (for two)  22

TONNO thinly sliced pan seared tuna, capers, lemon olive oil (limited)  12

INSALATE

MISTA fresh mixed greens, corn, red onions, olive oil, balsamic vinegar  6

GAMBRETTI arugola, diced sauteed shrimp, truffle cheese, white balsamic  10

LATTUGHELLA boston lettuce, gorgonzola, prosciutto, white balsamic vinagrette  8

MILLE E UNA NOTTE arugola, dates, prosciutto, honey walnuts, grana padano  9

CRUDAIOLA arugola, raw carrots, toasted almonds, white balsamic vinagrette  7

20% gratuity will be added to all parties of six or more. we don’t split checks.
EXECUTIVE CHEF FABRIZIO BAZZANI -VERONA- ITALIA.

paste

MATIRICIANA baby rigatoni, pancetta, onions, bay leaf, tomato, pecorino  13

ORECCHIETTE ear shaped pasta, sausage, fresh porcini, rustic tomato sauce  18

CHECCA angel hair, garlic, fresh tomato and basil  13

FRUTTI DI MARE capellini, olive oil, garlic, assorted seafood, tomato sauce  19

VONGOLE linguine, olive oil, garlic, fresh clams, white wine sauce  18

GRANCHIO angel hair, fresh crab meat, lightly spiced tomato sauce  17

MARE E MONTI spachettini, pancetta, shrimp, arugola, fresh tomato  19

TONNO baby rigatoni, italian tuna, garlic, gaeta olives, capers, rustic tomato  16

VODKA tube pasta, prosciutto in light vodka pink sauce  14

ARAGOSTA angel hair, jumbo shrimp, lobster grappa reduction  19

NORMA penne, eggplant, sausage, fresh mozzarella tomato sauce  15

RUSTICA penne, speck, julienned vegetables, beans, smoked mozzarella  16

PICCANTI tube pasta in a delicately spiced tomato sauce  11

risotti

PORCINI fresh porcini mushrooms trifolati style, touch of cream  20

SCOGLIO fresh crab and scampi, olive oil, in delicate tomato sauce  20

CARCIOFI arcichokes, gorgonzola, grana padano cheese and touch of cream  20

secondi (served with daily vegetables selection)

FILETTO AL GORGONZOLA dry aged filet mignon, gorgonzola sauce  28

FILETTO AL PEPE VERDE dry aged filet mignon, brandy, green peppercorn  28

COSTATA GRILLED veal t-bone, rosemary garlic, white wine reduction  28

AGNELLO FRACASSE’ pan roasted rack of lamb, garlic, lemon, white wine  26

CORONA DI SCAMPI crown of scampi, garlic, citrus-balsamic reduction  22

SCALOPPINE tender veal scaloppine, fresh procini, white wine  25

POLLO AI CAPPERI chicken breast, lemon, capers, white wine  16

SALSICCIA CASARECCIA home made grilled sausage, herbs, olive oil  18

PESCE DEL GIORNO fresh catch of the day  m.p.


