BALDINI Dlnner

Awntipasti g nsalate

Bruschetta § Crostini

Toasted ttalian garlic Crostind, with seasoned diced tomatoes, herbs and extra virgin olive ol
nsalata di Caesare

Heart of Romaine lettuce, garlic croutons, parmesan cheese and homemade oressing

msalata di pomodori mista

Eabg greens, ved onlon, roma tomato, sun dried tomato balsamic dressing

calawmari alla Griglin

Marinated calamart grilled Charved tomato salsa, capers, kalamata olives anol balsamic veduction
Al forno fromaggio di capri

Herb encrusted baked goat cheese, grilled eggplant on organic mixed greens and balsamic syrup
(nsalata Caprese

Marinated roma tomato with bocconcind, mixed greens, balsamic veduction § basil oil

qamlberi Limone

Tiloer shrimps sautéed with fresh garlic ano white wine lemon sauce served with garlic costind.
Carpaccio Classico di Manzo

Pepper encrusted beef Carpacclo, astago cheese, arugula, roasted garlic § basil oil.

nsalata con Prosciutto di melone

Cured Prosclutto, grilled cantaloupe over bed of crisp Romaine Lettuce olive oil and balsamic
Antipasto Misto all”ttaliano (for two)

Grilled vegetables, caprese salad, Prosciutto, marinated calamart and kalawmata olives

Zuppa del Nowna (Minestrone soup)
Zuppa del glorno (soup of the day) *please asie server*

Seconal PLAEL (wain cources are served with choice of vegetables, potato or Linguini pomodoro)

Vitello di Napooli

veal scaloppint sautéed with champagwe, topped with eggplant, melted goat cheese § toweato sauce
vitello Limone

veal sealoppint sautéed with chardonnay, garlic lemon sauce

Vitello di wmarsala

Pon seared veal scaloppind with wild wmushroom Marsala wine sauce

Fileto di Manzo

AAA Grilled fillet mignon tn a Madagascar peppercorns Bavolo wine sauce

Pollo con Pommery

Grilled Chiciken breast with pommery mustard and a touch of cream

Salmone alla Ggriglia

Fresh Grilled Atlantic salmon sevved with roasted peppers pesto white wine garlic sauce

Risotto Pescatore

Avborio vice with tiger shrimps, scallops, clams, calamart in a light towwato white wine broth
calabrese zuppa di pesce (Bouillabaisse)

Tiger shrimps, scallops, mussels, calamart § fresh fish of the day garlic, leeks white wine spicy
Tomato broth
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Priml Plattl Pasta (Whole wheat, gluten pasta or any substitute add £2.00)
calabrese con rapini (Charizo)

Penne, spley ftalian sausage, vapind, chill flakes § garlic with a pomodoro sauce
Bolognese

Spaghettint with slow simmered mushroom meat sauce

Penne Veroe

Chicken breast, voasted red peppers, parmesan cheese, garlic extra virgin olive ol pesto sauce
Compollo

Spaghettini, chicken breast, voasted peppers sun dried tomato, goat cheese § basil towmato sauce
Salmone

Linguint, smoked salmon, Leeks, sweet peppers white wing rose sauce

Fussili Rose

Grilled eggplant, artichoke, voasted peppers, mushroom § roasted garlic tn a vose sauce
Penne alla Vodka

Penne, leeks, smoked bacon & vodkka bn a vose sauce

Linguini al fruttl ol mare

Tloger sl/\r’wmps, scallops, calamart, mussels, leeks, garlic § white wine tomato sauce
Spaghettini carbonara

Swmoked bacon, mushroom white wine creavn sauce

Agwolottl Amore

Stuffed homemade half-moon agnolotti with butternut squash and ricotta cheese in a rose sauce

Salsicen

Penune hot ttalian sausage with sun dried tomato puree tn a cream sauce

Risotto al Funghi

Avborio vice with wilol mushrooms in a natural broth shaveo astagoe cheese and Truffle olive oil.

Pizzas *Aall plzzas are 50% whole wheat flour, 50% white flowr, 11" thin crust with fresh basil*

Plzza Bruschetta: Herb crusted with seasoned tomato, garlic and extra virgin olive oil
Margherita

Tomatoes, fresh basil, bocconcint § tomato sauce

Glardino

Artichokes, mushrooms, eggplant, peppers, garlic, mozzarella cheese § tomato sauce
Roma

Chicken breast, roasted ved peppers, goat cheese § tomato sauce

Stena

Chorizo, roasted peppers, pesto, mozzarella cheese § tomato sauce

Pizza uattro Stagione

Prosclutto, tomato sauce , mozzarella § arugula

Carne

Swoked bacon, ttalian sausage, chicken breast, mozzarvella cheese § towato sauce
Pizza nsalata

Gewnovese Pesto, bocconclnl cheese § organie greens

Napoll di mare

Towatoes, black olives, anchovies, capers § tomato sauce
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