Appetizers

Fritto Misto

Crispy Calamari, Fried Zucchini,
Breaded Mozzarella,
Pomodoro, Olive Salad, Saffron Aioli

17
Braised Mussels Shrimp Pancetta
Clive Oll, Garlic, White Wine Pomodoro House made Ciardiniera, Orange Basil Aioli
14 14
Marinated Portabella Crispy Calamari
Asparagus, Roma Tomatoes, Gorgonzola Pomodoro Sauce, Crilled Lemon
10 12
Stuffed Artichoke Hearts Fried Mozzarella
Shrimp & Cheese Blend, Polenta, Spinach Olive Salad, Pomodoro Sauce
13 14

Wood Fired Meatballs

Tomato Caper Sauce, Smoked Red Pepper Insalata,
Bonnie Blue Coat Cheese, Sambuca

13

Salads

Volare
Artisanal Greens, Candied Pecans, Sundried Cherries, Gorgonzola Cheese, White Balsamic Vinaigrette

8

Caesar
Romaine, Caesar Dressing, Garlic Croutons, Parmesan Crisp

8

Spinach
Strawberries, Mandarin Oranges, Pine Nuts, Red Onion, Grana Cheese, Strawberry Balsamic Vinaigrette

9

Caprese

Tomatoes, Fresh Mozzarella, Fried Basil, Pesto, Balsamic Reduction, Biob Lettuce

11

SOUP

Ask your server about our daily offering

6

Please ask to speak to our Chef if there are any concerns regarding
food allergies or dietary restrictions.



Tuscan Grill

Seasonal Fresh Fish

Chef’s Butcher Cut

Pancetta Wrapped Veal Filet
Porcini Risotto, Veal Clace,
Asparagus
38

New York Strip

Potato White Truffle Ravioli, Portabella Mushrooms,

Fried Spinach
38

Taleggio Filet Mignon

Yukon Cold Potatoes, Spinach, Grape Tomatoes,
Cremini Mushrooms, Truffle Butter, Balsamic Reduction

Entrees

Pork Chop Saltimbocca
Prosciutto, Sage, Artichokes, Swiss Chard,
Parmigiano Potatoes, Grape Tomatoes,
Marsala Mushroom Sauce

26

Penne Stonate

Shrimp, Italian Sausage, Green Beans, Potatoes,
Pesto, Romano Cheese

26

Veal Tortelloni Carbonara

Pancetta Cream, Sweet Peas,
Parmigiano Reggiano, Egg

21

Ashley Farms Chicken Piccata

Mushrooms, Capers, Lemon Butter Sauce,
Sautéed Spinach, Angel Hair

22

Lobster & Scallops
Olive Oll, Linguini, Pomodoro,
Crushed Red Pepper
36

Salmon en Cartuccio

Jumbo Lump Crab Meat, Yukon Gold Potatoes,
LLemon, Crape Tomatoes, Thyme,
Capers, Butter, Spinach

28

Baked Shrimp Scampi

Feta Cheese, Cream Sauce, Parmigiano Regsiano,
Kalamata Olives, Vermicelli

28

Cavattappi Pasta

Pulled Chicken, Asiago Cheese Sauce,
Crape Tomatoes, Spinach

20

Spaghetti Bolognese
Three Meat Sauce, Whipped Ricotta,
Fried Sage

20

Veal Marsala

Mushrooms, Marsala \¥/ine,
Cappellini, Broccolini

27

Please ask to speak to our Chef if there are any concerns regarding
food allergies or dietary restrictions.



