GLI ANTIPAST]
(Appetizers)
INSALATA alla FESCATORA
Shrimp, calamen snd seallips sevanad with mrooes, fresh parshey, garlic
andl pure ofive oil, Slighty spicy,

FUMGHI FRESCHI (FRESH MUSHROOM 53141
Thinly sheed fresh sushenoms issad with Mokdo's onginal tengy dressing.

COFZE alla TARANTING
Six New Zealand musszks, baked with & white wine tomaio sce and
spaced with herbs snd onegana,

COMBINATRON OF THE TRIO
The thres above,

CHECHCCIOLE alla MAREMMANA
Snail diﬂmdrud in @ light combmation of lomaioes, galic, hol pepper
anil mml. } TR

INSALATA alla MOMO
A fresh saled with sweet bobsier and hearts of palm mined with tender slices
of Bostom lemece and salry smokod salmon. Dressed with olive oil and lemon,

INSALATA CAPRESE
Fresh mogarelia or imported proealons chesse with lomain, beal, cipers
amd sliced egps.

CARPACLIO
Thinky sliced fiket of heefl covered with aruguls, parsesan chizse, heans of
ke, cucumbsers mnd a dijon dres=ing
PROBCIUTTO con MELONE
Slices ol the chiwac Iakan hass with fresh melon.
CALAMAR] FRITTT
Riregs aif calaman deep-fried and served with a spicy fomaln sauce,
BEUSCHETTA ol FOMODKNRL) _
Slices of Halimm hread with oliwe oil, omoces and fresh basil

LE INSALATE
[Salads)

INSALATA VERDE
Fresh green salsd with Ialian dressing alla Moo and walnuts.

INSALATA alls PRIMAVERA ; _—
Fresh green salad with fontina chees served with & slightly garlic dressing.

INSALATA alla FANTASIA
Cher equivalent of the chef"s salad. With prosciumio and Falian cheeses.

CAESAR alla MM
Ohur treatment of the American-Ralian classic.

Baby Arugula wish roby champagse vinsgrene snd pne nuis.

WARM SFINACH SALAD .
Presciutin, apgles. ned cnions, red bell peppers tossed in ol and balsamic
vinegar (mished with pse suis and permesan,
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LA PASTA
[Vegetarian)
FETTUCCINE ALFREDOY
Rishon egg noodle pasta in 4 creme sl pecoring chosse seuce.
PARMIGIANA di MELANFARE

Eppplant, inmaines, onioss, pamesms and moanell chese byered in 2
casserole and baked in e oven.

PENME ola 'ARRABBIATA 8 g
Small tobular with diagonal cul ends, with 2 spacy lomal siuce W [

LINGUETTA alla FUTTANESCA
Rich in ammas and flavors, when: e fredh omaio blends perfectly with black

cilfives, capers, pure ofive cil end & pinch of red peppes

I'ENNE al BASILICOr
Penne pasts served warm witl olive ol and lemen joice, chopped fresh tomaio
and el and & spocn of our fresh pesto sauce.

TRENETTE cad PESTOY
Thin rcadles with & puse olive oil based smece containng fresh basil, garlic,
groumi] wailnuts, and Peconna choese,

CONCHBGLIE i QUATTRO) FORMAGA
Feruta shell with a delicai flevor bom from the hlending together of four chieees
Fontin, prvere, fresh morzarella and panmesan.

MACCHERDONI alla VESUVIANA
Rigatoni pasta with & chuniy jomio smece, Jots of basil and gardic and fesh
mmirelk strmed in @ the i minue,

ROTOLD YERDE
A poll of fresh pesta filled with spmach, ricota and Pammesm cheese botled and
sived] like medillions, then sateed and sprinklad with greyere cheese and served
with 2 side of oar fresh fomat sauce,

IGNOCCH] ol CORGONIOLAFONTINA
Potatn dumplngs in a creamy sauce flavond with
chezse made: with goats milk, Hended with gadic
cheese e,

. the Falian bk
walruis in & creamy fonting

TORTELL di FORMAGGID _ _
Each mwinli is sseffed with & mixtee of Baur cheeses: fontim, gemvere, rcolta and
parmiesan, wigh a hint of porgonzola added. Sereed in a light creamy Womalg se.

GNOCICHI di SFRACT
These demplings are made with spinach, eggs, Mo, ricotta, ind parmesen iopped
with a bint of porgonzols sdded. Served in a light creamy iomaln muce,

MWith Meut)

TAGLIATELLE o CACAO
Cocon i added 10 fhe sormal ngred@esis for making pasta which in jtself does
sl give a chocolaie flavor, bt msiend gives the doupt a unkqee comsisiency which
we feed is indescribably delichos. Served i two ways:
+ with gnuyere chets
* with pests, pruyen:
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