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All Marrini’s Are oversized and served up

Classic MaRrrini
Your Choice of Gin or Vodka with A Hint of Dry Vermouth Served in A Chilled Marrini Glass Garnished with Two Olives

GiGeTini Pear MARTINi
Gray Goose Vodka, Canton GiNgGeR, Grey Goose | Poire, and Amarerio di Saronmo
St. Germaine LiQueur and a Fresh Lemon Twist 12 with A Bosc Pear Garnish 12

Lychee Marrini
Kerel One Vodka, Lychee Ligueur, Splash of Cranberry
Juice and Garnished with A Lychee Nur 11
.. Mojito MaRrTini
POMEQRANTE Marrini Bacardi Silver, Lemoncello, Mojito Mix, Fresh Soueezed Lime
Grey Goose Vodka, Pama Ligueur and Sweer & Sour 12 Juice, Fresh Muddled Mint Leaves and A Splash of Soda 10

Tutti Mangia “MARGATINI”
Parron Silver Teuila, Grand Marnier, CoinTREAU,
Sweer & Sour And A Splash of Cranberry Juice 13

Big Applerini The Antioxidant
Bacardi Big Apple Rum and Apple Pucker Schnapps Sroli Blueberry, Pama Ligueur, Splash of Sweer & Sour
Served Chilled with a Slice of Apple 9 And Garnished with Fresh Seasonal Berries 12
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(Nor Available with Any Promortional Offers)
Three Course Smaller Portion Menu For Light Eaters. Served Nightly

First Conrse

Choice of Minestrone Soup, Insalata Tutti Mangia or Bruscheria CApRrese
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Chel’s Selecrion of Pasia

Thivd Cownrse

Choice of...

Gallerro alla Marrone
Herb-Crusted Free Range Chicken Breasr,
“Roasted Under Brick”, Vernaccia White Wine Sauce, Yukon Gold Roasted Poratoes 27  Ewilia-Romagna

Scallopini di Pollo

Medallions of Chicken Breast, Porcini Mushrooms, Marsala Wine Sauce, Yukon Gold Roasted Poratoes 27 Sicilia

Salmone Genovese
Grilled Arlantic Salmon Filer, Creamy Basil Pesto, Mascarpone Whipped Potatoes 29  Liguria

Bistecca Fina
Gerilled Flar Iron Steak, Oyster Mushrooms, Chianti Red Wine Reducrion,
Caramelized Onion Whipped Potatoes 30 Toscana
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Salumi

Arrtisan Cured Mears: House-Prepared Duck Prosciutio, San Danielle Prosciutio, Soppresaia, Coppa Ham
Italian Chieese: Scamorza, Taleggio, Parmigiana Reggiano
Also Includes: Gourmer Pickles, Seasonal Mostardo, Grilled Ciabaria 13

Wine Pairing suGgestions: White - Babich ‘09 Sauvvignon Blanc or Red - Zenaro 07 Valpolicella

Insalata di Fragola

Carpaccio of Strawberry, Baby Arugula, Humboldr Fog Goar Cheese,
Spiced Pecans, Prosciutio Crisp, White Balsamic-Mint VinaiGreme 12.%

Wine Pairing suGgestions: White - Benvolio ‘08 Pinor Grigio

Enitrée

Risoro di AragosTa
Butrer-Poachied Maine Lobster, Squid Ink Risorro scented with Meyer-Lemon Zest, Hand picked Herbs 30

Wine Pairing suGgestions: White - Pio Cesare ‘08 Coriese di Gavi or Red - Quariro Mani ‘08 Monrepulciano

Incrostato di Agnello
Mustard-Crusted N.Z. Lamb Loin, House-Made Porato Gnocchi, English Pea Brodo, Heirloom Tomaro Relish 34

Wine Pairing suggestions: Whirte - Alois Lageder ‘08 Pinor Bianco or Red - Primavoce ‘0% Super Tuscan

Bistecca di Bufalo

100z. Colorado Raised, Bison N.Y. Strip Steak, Balsamic Roasted Cippolini Onions
Mascarpone Porato Purée, House made Steak Sauce, Creamied Rapini Leaves 39

Wine Pairing suGgestions: White - Chardonnay ‘07 Carmel Road or Red - Two Angels ‘08 Zinfandel

Dolee

Toria di Limone
Meyer-Lemon Curd, Pori-Blueberry Comporte, Fresh Whipped Cream, Balsamic Fig Syrup, Bee Pollen 10
Wine Pairing suggestions: Noval “Black” Port or FOS “Tears of Dew” Moscaro

Galerre di Pesca

White Peach Tart, Cinnamon Gelato, Honey-Perfumed Grappa Caramel 9.5
Wine Pairing suGgestions: Fonseca 10year Tawny Port or Raymond Late Harvest Chardonnay

Three Course Oprion - 49 p/p  with Wine Pairings - Add 20 p/p
(Three Course with Bistecca di Bufalo - Add % p/p)



Prima

Bruscherra
Gerilled Trio of Thick-Cur Filone Bread;
Tomato Concasse & Gorgonzola, Roasted Peppers & Prosciutio, Olive Tepanade 10 Lowbardia

Prosciutio € BuRRATA
San Daniele Prosciutio, Creamy Burrata Chieese, Roasted Cherry Tomatoes, Basil Oil 11.5 Toscana

Calamari Fritro
Fried Calamari Served with Two Dipping Sauces: Marinara ANd - Lemon-Horseradish Cream 12.5  Liquria

Salsiccia Selvarica con Mostarda
Grilled House-Made Wild Game and Blackberry Sausage, White Peach-Bing Cherry Mostarda,
Dijon Mustard Sauce, Arrisinal Honey, Grilled Crostini 13 Toscana

CaRrpAccio
Thinly Sliced Filer Mignon, Arugula, Lemon-SHallor Vinaigrere, Whole Grain Mustard, SHaved Grana Padana 13.% Venero

Tonno Crudo
Thinly Sliced Yellow Fin Tuna Sashimi, E.V.0.0., Japanese Deep Warer Sea Salr, Baby Arugula & Mint, Lime Essence,
Orange Supremes, Avocado, Chili Oil, Wonton Wisps 14.%  Venero

Le Cozze Con Zalferano
Steamed-PEIl Mussels, Panceria, Heirloom Tomatoes, Oregano, Saffron - Pervod Broth 12.%

Tsabie o

Insalata Tutti Mangia
Mixed Field Greens, Roma Tomatoes, Diced Cucumbers, Balsamic Herb Vinaigrere, Shaved Asiago Cheese 8.5

Insalata CaesAr
Whole Leaf Romaine Hearts, Caesar Dressing, Parmesan Panacorra, Ciabaria Crostini 10
(Imporred White Anchovies On Reguest 2.7)

Insalata Casa Cuneo
Burrer lerruce Wedge, Steak House Gorgonzola Dressing, Applewood Bacon,
Tomaroes, Pickled Red Onions, Balsamic Syrup 11

Insalata di Melone all Griglia
Marinated Heirloom Tomatoes, Bruléed Haloumi Cheese,
Grilled Watermelon, Watercress, E.V.0.0., Mint, Balsamic Reduction 12.5 Sicilia

Zuppa
Minestrone; VeGerable Stock, Garden Vegerables, White Beans, Pasia 8.5

Del Giorno; Chief's Creation 10
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Papparadelle
Flar Ribbon Pasta, Wild Boar Ragu, Ricoria Salata, Gremolata 21 Cawpania

Fertuccine
Italian Sausage, Mushrooms, Roasted Garlic, Pecorino, Sage, Truffle Oil 21 Abruzzi

Torrellacci di Zuca
Jumbo Burternut Torteloni, Browned Burrer Sage Sauce, Pea Tendrils, Pecorino Romano 18 Ewiglia-Romagna

LasagNE
Ground Beef, Iralian Sausage, Ricoria Cheese, Mozzarella, Marinara, Béchamel 19 Uwbria

Orecchierre
Marinated Chicken, Spinach, Mushirooms, Romano Cream, Carpaccio of Prosciurto 22 Apulia

LinGuine
Shrimp, Sea Scallops, Towaroes, Caramelized Red Onion, Garlic Cream 2% Larium

RisotTo
Burter Poached Shrimp, English Peas, Corn Relish, Towmato Marmalade 23 Venero

Ravioloni
20z Maine Lobster Tail, House-Made Jumbo Crab Ravioli, Grand Marnier Butier Sauce 34 Awalfi

CorAorna

Sautéed Asparagus, Butier, Reggiano, Gremolara 7

Wilted Spinach, Pancera 7.5

Broccoli Rabe, Garlic Chips, Red Chilies 7
Truffled Gemelli Mac & Cheese 8

Julienne Fries, Parmesan, Garlic, Parsley 7

Sweer Potaro Fries, House Burrermilk Dressing 6

Minimum service $10 Share charge $4  WE reserve THe RiGHT 10 RefUse SERVICE TO ANYONE.
Nor responsible for lost or stolen arricles. For your convenience 18% will be added 1o all parries of six or more
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Rosti di Pollo

Roasted Jidori Half Chicken, Vernaccia White Wine Truffle Sauce, Roasted Poratoes, Sautéed Arugula 26 Frili

Cosrola di Maiale

Herb and Garlic Roasted Double Cur Pork Chop, Mascarpone & Bacon Smashed Poratoes,
Sauréed Turnip Greens, Black Plum Compote 29 Toscana

Osso Buco
Veal Shank, Narural Jus, Wild Forrest Mushrooms, Parmesan Polenta, Gremolata 32 Lombardia

Lombarine di Agnello
Grilled New Zealand Rack of Lamb, Chive-Goar Cheese Whipped Poraroes,
Caponara alla Siciliana, Charred Tomatoes, Minted Lavmb Demi-Glaze 33 Piemonte

Filerro Di Manzo
Grilled Filer Mignon, CoGNac-Peppercorn Sauck,
Gorgonzola & Chive Porato Puree, Baby Heirloom Roor Vegerables 36 Toscana

Cosrarta alla Griglia
Herb-Crusted Meyers Farm Ribeye, Smoked Sea Salr, Balsamic Roasted Cipollini Onions,
Ragu of Cannellini Beans with Pancerma and Spinach 34 Abruzzo

Fosce

Salmone alla Griglia
Wild Salwon, Sweer Pea Coulis, Red and Yellow Teardrop Tomato Relish,
Green Onion Couscous 27 Ewiglia Romagna

Pesce Bianco
Oven Roasted Seabass Baked, Sliced Red-Skin Poraroes, Oven-Dried Roma Tomatoes, Assorted Mushrooms,
Lemon-Marsala Wine Sauce 29 Apulia

Zuppa di Pesce
Cioppino Style Seafood Stew; Perite Lobster Tail, Jumbo Shrimp, Fish, Clams, Scallops, Mussels,
Tomatoes, Roasted Peppers, Garlic Toast 30 Awmalfi



