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APPETIZERS

SALAD

QoD

PASTA

KIDS

BRUSCHETTA BOARD $24
Artichoke & Roasted Pepper; Prosciutto &
Truffle Calabrian Honey; Sun-Dried Tomato
& Garlic

TRUFFLE & HONEY $10
WHIPPED RICOTTA

Served with Sliced Artisan Bread

GARLIC BREAD $10

White Truffle Ricotta Butter & ttalian Cheese
STUFFED MUSHROOMS $10

Cremini Mushrooms, Garlic, Pine Nuts, Sun
Dried Tomatoes, & Pecorino Cheese

WEDGE SALAD $18
lceberg, Tomatoes, Hard-Boiled Egg, Blue
Cheese, Smoked Bacon, Blue Cheese
Dressing

CAESAR SALAD $16
Grated Parmesan & Garlic Croutons
ITALIAN TOSSED SALAD $20

Kalamata Olives, Red Onions, Tomatoes,
Pepperencini, Garlic Croutons, House
Cheese, Italian Vinaigrette

BRANZINO FRESCA $30
Pan-Seared, Spinach, Roasted Tomatoes,
Lemon-Herb Sauce
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SPINACH CASERECCE

ltalian Cheese Blend & Alfredo Sauce.
Substitute Alfredo Sauce with Truffle Cream
Sauce for an Additional Charge

$22

EGGPLANT PARMESAN $24
Provolone, Tomato Ragl with Spaghetti
Aglio Olio

MUSHROOM RAVIOLI $24

Balsamic Mushrooms, Garlic Breadcrumbs
with Marsala Cream Sauce

FETTUCCINE ALFREDO

Asiago Cream Sauce, Mozzarella Cheese

ZUCCHINI PAPPARDELLE $26

ltalian Cheese Blend & Truffle Cream Sauce

Add Grilled Chicken for an additional $4
Add Sliced Steak for an additional $6
Add Grilled Shrimp for an additional $8

CHEESE PIZZA $12
Tomato Sauce and Mozzarella

CHEESE RAVIOLI $10
With Marinara Sauce

FETTUCCINE ALFREDO $12

Asiago Cream Sauce with Chicken
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BEEF

Beef Ragu Pappardelle
Beef ragu—a traditional kalian dish—is a slow-simmered
sauce made with beef, tomatoes, sambal ocelek, anchowy

paste and rosemary. Placed on a bed of hand made
pappardelle noodles.
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Nonna's Spaghetti

Our family sauce passed down through generations.
Freshly crushed tomatoes cooked down with garlic, onions,
and a secret blend of spices— with hand made spaghetti
noodles and topped with sprouts. Add meatballs for 4.
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Pesto Spaghetti
It’s hard to say, when this recipe entered our family's

cookbook, but it's herby and cheesy and we love to use it.

A blend of olive oil, basil, pine nuts, garlic, and pamesan.
Served with hand made spaghetti, walnuts, and sprouts.

BEEF TENDERLOIN $36
MEDALLIONS

11 oz;; Portabella Mushrooms, Balsamic
Cream Sauce, Garlic Mashed Potatoes,
Crispy Onion Strings

CENTER-CUT FILET MIGNON $38
8 oz, ltalian Herbs, Asparagus, Garlic Butter,
Steak Jus, Garlic Mashed Potatoes
CHICKEN PICCATA $32
Capers, Spinach, Lemeon Butter with
Spaghetti Aglio Olio

CHICKEN PARMESAN $34

Provolone & Marinara Sauce with Spaghetti
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WOOD-FIRED PIZZA

Pizza Margherita 22

A typical Meapolitan pizza—round in shape with a raised
edge and garnished with hand-crushed peeled tomatoes,
mozzaralla, fresh basil leaves, and extra virgin clive oil.

PiZZA CARCIOFI $24
White Pizza - Artichoke, Fontina,
Mozzarella, Truffle Oil

PIZZA CAPRICCIOSA $24
Tomato Sauce, Mozzarella, Parmacotto Ham,
Olives, Artichokes, Mushrooms, Oregano
PIZZA QUATTRO FORMAGGI $22
White Pizza - Mozzarella, Parmesan,
Fontina, Provolone

PIZZA AMANTE CARNE $26

Tomato Sauce, Mozzarella, ltalian Spicy
Sausage, Pancetta, Parmacotto Ham,
Peppereni, Mini Meatballs




