DINNER

Our famous Focaccia bread served to every table from out wood buming ovest.
First serving complimentary, second serving $3.25

SALADS

CAESAR SALAD $4

Ferraris version of the classic Caesar Salad.
HOUSE SALAD $4

Mixed greens tossed with a Dijon-balsansic vinaigresie.
INSALATA DEL BOsco $6
- Mixed greens tossed with port wine vinaigretts, gorgonzpla, pears, and pine nuts,
WEDGE SALAD §7 '
Romaine wedge topped with gorgonsola choese dressing and foasted hazelnuts.

SOUPS
PasTA E FAGIOLI $4
Marmak bearty Iiakian bean, pasta, and fresh vegetable soup.
ZuPPA DEL GIORNO $4 :
Our soup of the day. (Ask your server).

ANTIPASTO

MozzArReLLA DEL SUD $8

Fried mosmarella served with fresh pesto-tomaro sance over a bed of misced greens.

FRIED CALAMARI $8
Calamari batter-dipped and fried, served with our traditional fomato sauce.
PiccoLo CIOPPINO §11

Fresh clanes, muescies, shrimips, and ealamari swivepring in our spicy seafood broth.

Carraccio FERRART’S §9
Thinly sticed aged raw filet wrignon with onions, pine nuts, Sun-dried fomatoes,
capers and exira-virgin olive ofl.
-Ruted “Best Cﬂ'ﬂ?ﬂ:ﬁa in Dhaliar” by The Dattar Marning Iems .

PRIMI
RisoTTO CON SaLsicckE E FUNGHI $15 }
Arborio rice combined with Itakian sansage, roasted mushroomss, garkie, olive oil and
grated parmesan cheese,

GNoccHr DELLA Manmia $14

Our home-made gnocchi served with a rich gorgonspla cream sance.

* CANNELLONI FIORENTINA $12
Ttakan c'rqbe:, roasted veal, roasied vegetables with creary, fomtate savce
and paresatt cheese,

LINGUINI PESCATORE $16
Mixced fresh seafood, tarzato sawce, garle, okive oif and bas!

RAVIOLI ALLA STEFANO $14
Cheese ragiolf tossed with mushrooms, sun-dried fomatoes, cream, tonato sasce
and parmesas cheese.

LASAGNA AL FORNO $12
Mamma’s special stvle, meat, cream, tomatoes and parmiesay oheese,
baked to petfection.

ORECCHIETTE ALLA PINOCCHIO $14
Spicy Italian sausage tossed with car shaped pasta, toraio sauce, rapini
and parmesan cheese. A boss Favorste!

SECONDI

All entrees served with vegetables of the day and garlic creamed potatoes.

POLLO PIzZAIOLA $15
Chicken, capers, garkie, fomato, origano and black ofives.

PoLLO VALDOSTANA $15
Chicken breast, cooked banws, mogzarella, beayy creavs and sautéed pruhroonss.

SALMON BELLA DONNA $18
Atlantic salmon topped with shrinmps in a creamy parmesan-vodka sance. .

ScAMPI DELLA MAMMA $22
Grifled junbo shriwsps marinated in ofive oil and garlic, served over lingwing
tossed with olive oil, sun-dried Foratoes, garlic, basl, and erushed red pepper.

VITELLO ALLA FERRARY'S $17
Scaloppini of Veal, ezgplant, tomato and moszarella cheese.

Our Famous VEAL CHOP: MARKET PRICE
USDA prime veal chap grilied, served plais or
Ferraris Style: generously stffed with prosduite & moszarelia chesse,

FILET MIGNON: MARKET PRICE
USDA prime beef aged over 21 days and grilled to_your liking
served with a creampy black pepper sauce,

NEW YORK STRIP: MAREET PRICE
USDA prime strip steak marinated with balsamic vinegar and olive ofl, grilled and served
with a creansy poreini mushroon: sasuce.

FINISHED TABLESIDE

(Ferrari’s Signature Dishes)

MEDALLIONS OF FILET MIGNON ALLE FIAMME $26
USDA prime filet sautéed tableside vith onion, garlic, Porfobello mssbrooms,
and a rich brandy creamr sawce.

SCAMPI ALLE FIAMME $22
Jumbo shrimps sauted with garlic, olive ofl, Piwot Grigio and Brandy
Served over Enguini aglio ¢ olio.

ZABAGLIONE WITH SEASONAL FRUIT
PER PERSON: $8 (MIN 2 PEOPLE)
A traditional Dalian dessert assemblod tableside.
A rich custard made with sweet marsala wine and draped over fresh seasonal frut.

DESSERTS

CIOCOLATA ALLA STEFANO §$7

Rich chocolats and hagelnui cream custard,

CREME BRULEE “PANNA COTTA” $6

Silky, rich vanilla-citrus custard, fired fo order,

TIRAMISU $5 :
Ounr famons classic dessert, mascarpone, espresso, marsala, ladyfinger cookies & crean.
ORANGES IN GRAND MARNIER $6
Oranges with caramelized sugar and cognac, served over vanilla ice creanr.



