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Valentine

ANTIPASTI

feature

Served on grilled ciabatta bread

9.95
Diced tomatoes, red peppers, basil, EVOO,
fresh mozzarella.
Eggplant
10.95
Roasted eggplant, tomatoes, Taleggio
cheese, arugula.
Salsiccia
10.95
Italian sausage, pureed red peppers, goat
cheese.
Gamberetti 13.95
Toasted ciabatta bread topped with Grilled
shrimp, sun-dried tomato rosemary pesto.

BRUSCHETTE

Classica

Cinghiale
24.95
Pappardelle, braised wildboar, carrots, celery and
rosemary.

Puttanesca

Nero

Tortellaci

26.95

16.95

Tonnarelli, spicy tomato sauce, onion, garlic,
capers, kalamata olives, parmesan.

19.95

and parmesan; tossed with mushrooms in a
taleggio cream sauce.

Bolognese

17.95
Tagliatelle tossed in traditional beef-pork ragù.

ENTREES
Braciole

Gamberoni

32.95

bread crumbs. Sauteed with mushrooms in a
basil-tomato sauce.
Halibut 36.95
Pan seared halibut topped with shrimp
and a lobster cream sauce.
Filetto
33.95
8 oz. peppercorn-crusted beef filet. Topped with
a Dijon mustard-brandy cream sauce.

THE SEA

16
Grilled baby octopus, potato dauphinoise,
arugula, goat cheese, balsamic glaze.
Fritto Misto
13
Fried calamari, shrimp, octupus, zucchini.
13
Mussels Pepata
Fresh mussels steamed with tomatoes,
fresh garlic, parsley and white wine.

Ravioli di Mare

Rigatoni, mushrooms, goat cheese, sausage,
seared pancetta, parmesan in a cream sauce.

Manzo
18.95
Beef tips seared with cracked black peppercorn,
porcini mushrooms, dijon brandy cream sauce.

THE LAND

Insalata di Polpo

Rigatoni Funghi Salsiccia 19.95

25.95
Squid ink spaghetti, sundried tomatoes, shrimp,
crab and lobster in a lobster cream sauce.

Il Tagliere

25
SmokingGoose seasonal meats, caper berries,
burrata, assorted fruits, grilled ciabatta.
Tronco di Formaggio
22
Cheese board, local fruit jams, hot sgabei.
Agnello
12
Lamb meatball skewers, chimichurri,
pecorino cream sauce.
Arancini
11.95
Fried risotto with sausage, peas, gorgonzola,
four cheese foundue, pesto, tomato sauce.

PASTA

26.95
Jumbo shrimp sautéed with tomatoes and basil
in a sambuca-brandy cream sauce.
Ossobucco
34.95
Braised veal shank with carrots and celery.

Involtini

20.95

ricotta, prosciutto and parmesan. Topped with a
gorgonzola cream sauce.

Entrées are served with roasted potatoes and asparagus.

IL FORNO
SOUP
+
SAL ADS

RED

WHITE

Isabella

13
Tomato sauce, fresh mozzarella, basil, parmesan,
red peppers, marinated tomatoes.

Contadina

Elena

14
Red bell pepper sauce, mozzarella, chicken,
goat cheese, arugula, shaved parmigiano.

Broccolina

Carne

15
Tomato sauce, mozzarella, sausage, pepperoni,
‘Nduja sausage, caramelized onions.

Calabrese

Mozzarella Caprese

Burrosa

Autunno

Insalata Mista

Prosciutto Arugula

Caesar

7
Romaine, caesar dressing, garlic croutons,
Grana Padano.

Cavolina

13.95

Spinach, kale, goat cheese, roasted butternut
squash, dried cranberries, candied pecans, red
onion, tossed with maple-rosemary vinaigrette.

Beet Salad

9
Fresh beets, fried beet chips, arugula, goat
cheese, spicy pecans, olive oil, balsamic glaze.
12
Fresh mozzarella, heirloom tomatoes, EVOO,
basil, balsamic glaze.
8
Field greens, tomatoes, feta cheese, spicy pecans,
green apples, balsamic vinaigrette.

Soup

Please ask server for daily selection and price.

14
Tomato sauce, burrata, yellow grape tomatoes,
basil, balsamic reduction drizzle.
14
Tomato sauce, mozzarella, prosciutto,
arugula, shaved parmigiano.

14

taleggio, mushrooms, shaved parmigiano.
14
Olive oil and garlic sauce, Italian sausage, roasted
broccoli, crushed red pepper.
15
Roasted eggplant, arugula, pesto, pinenuts, ricotta,
shaved parmesan.
14
Mascarpone, kale, sweet potatoes, prosciutto,
shaved parmesan.
*Any pizza can be made into a Calzone.

Here my exalted vision lost its power.
But now my will and my desire, like wheels revolving
with an even motion, were turning with
the Love that moves the sun and all the other stars.
Commedia Divina Il Paradiso, XXXIII
-Dante

