SALUTE RISTORANTE [TALIANG

APFETIZERS

BAKED BRIE 15 BRUSCHETTA 12
Flg Jam, Balsamic Reduction, Crostin, Garlic, Tomato, Basil, Parmigiano Reqqiano,
Fresh Frurt Crostin/’
CHILLED PRAWNS 16 OVEN ROASTED BRUSSELS 15
Poached Prawns, Sweet & Sprcy Pomodoro Crispy Pancetta, Fistachios, Olive O,

Balsamic Vinagrette

SALADS

CAESAR 12 ARUGULA & PEAR i1+
Romarne, Parmigiano Reggrano, Wild Baby Arugula, Honey Poached Pears,
Anchovy Dressing, House Croutons 40{?0?120/6?, Fistachios, White
Chicken Add & Balsamc Vinargrette
LOCAL ORGANIC GREENS 12 CAPRESE 1+
Freld Greens, Mozzarella, Tomatoes Seasonal Tomatoes, Fresh Mozzarella,
Creamy [talian Dressing Whole LeaF Basil, Balsamie, Olive Orf

*Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs
May Increase Your Risk of Foodborne llness
Gluten Free Pasta Available Upon Request $3



FASTA

HAND MADE RAVIOL! 2+

Fine [talian Cheeses, Chorce of
Bolognese, OR Spinach Alfvedo

FETTUCCINE ALFREDO 19

Parmgiano Reqgiano Garlic Cream Sauce
Chicken Add &

PENNE PRIMAVERA 22
House Vegetables, Sun Dried Tomatves,
White Wine Butter Sauce

PENNE ARRABIATA 22

ltalian Sausage, Spicy Garlle Tomato Sauce

SPAGHETTI CARBONARA =22

Crispy Pancetta, Black Pepper, Parmgrano
Reqgiano, Fresh Hervbs

SEAFOOD PESTO 3¢

Ocean Prawns, Sea Scallops, Fresh Fish,
Capelling, Parmygiano Reggiano,

Pesto Cream Sauce

SCAMPI! 29

Wild Ocean Prawns, Capelling, White Wine,
Garlie, Butter, Fresh Herbs

SPECIALTIES

LAMB OSSO BUCCO 33

Brarsed Lamb Shank, Pomegranate Chiants
Demi, Creamy FPolenta, House Vegetables

*FRESH KING SALMON 55
Chefs Chorce Freparation

FRESH SEA SCALLOPS 379

Roasted Mama Lils’ Peppers, Butternut Sguash

Risotto, Lemon Butter, Crispy Fancetia

PRAWNS AMARETTO 33

Orange Amaretto Reduction. Creamy
Folenta, Pistachios, Fresh Vegetables

NEW YORK STEAK 39

Grilled, Fresh Parmesan & Herb Butter,
Mashed Potatoes, Fresh Vegetables

CHICKEN MARSALA =25

Pan Seared Chicken Breast, Mashed Fotatoes,

Seasonal Mushrooms, Marsala Wine Sauce



