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MONTAGNA 14.95

Board of Italian cheeses, cured meats, olives, artichokes and
mushrooms

TRIS DI BRUSCHETTE

Toasted homemade Italian bread served with tomato, basil,
eggplant in oil and olive pate

CARPACCIO 15.95

Truffle beef carpaccio served with arugula, fresh lemon juice,
shaved parmesan and capers

9.95

SAUTEE DI COZZE 13.95
Mussels, white wine, spicy tomato sauce and homemade crostini
PROSCIUTTO E MELONE 12.95
Prosciutto di Parma, melon and balsamic reduction
INSALATA DI POLPO 14.95

Octopus, baby potatoes, oregano, and extra virgin olive oil

PASTA E FAGIOLI 7.95
Pasta, beans and prosciutto
POLLO chicken and vegetables 7.95

Souys

BURRATA 14.95

Burrata, prosciutto di Parma, arugula, cherry tomatoes (from
Wilson Farm, Lexington, MA) and pesto

CALAMARI FRITTI 12.95
Golden crispy fried squid

MELANZANE ALLA PARMIGIANA 9.95
Sicilian eggplant parmigiana

CAPRESE 12.95

Fresh homemade mozzarella, tomatoes (from Backyard Farms,
Madison, ME), basil and balsamic reduction

RUSTICA SALAD

Mixed greens, cherry tomatoes, olives, grilled zucchini, feta
cheese and balsamic reduction. Served with Italian focaccia

CLASSIC CAESAR SALAD 8.95

Romaine lettuce, shaved parmesan, croutons with homemade
Caesar dressing

9.95

House Speciafs

POLLO ALLA FRANCESE 21.95
Chicken breast in fresh lemon sauce. Served over linguine pasta
VEAL CHOP MILANESE 32.95
Served with arugula and cherry tomatoes

VEAL SCALOPPINE 26.95

White wine sauce with Champignon mushrooms and mashed
potatoes

POLLO CACCIATORA 21.95
Chicken in tomato sauce with peppers, olives and mushrooms
over spaghetti

PARMESAN

Eggplant $19.95 Chicken $20.95 Veal $26.95

Served over linguine pasta

SPUNTATURE E POLENTA 23.95
Pork short ribs in tomato sauce served with polenta
PANKO CRUSTED COD 24,95

Panko crusted cod with pesto, lemon caper sauce, roasted cherry
tomatoes and mashed potatoes

Homemade

LASAGNA ALLA BOLOGNESE 20.95
Meat-based sauce with bechamel

FETTUCCINE BOSCAIOLA 20.95
Mushrooms, peas, sausage and alfredo sauce

RIGATONI ALLA MATRICIANA 19.95

Imported pancetta, San Marzano tomato sauce and pecorino
cheese

RAVIOLI 19.95

Handmade ravioli stuffed with imported ricotta and spinach in
San Marzano tomato sauce

TAGLIATELLE 24,95
Alfredo sauce and shrimp

PENNE VEGETARIAN 17.95
Market vegetables with garlic oil sauce

MARGHERITA 16.95
Special San Marzano tomato sauce, fresh mozzarella and basil
BURRATA 19.95

Focaccia base, burrata, prosciutto di Parma, fresh arugula,
cherry tomato and pesto

PANCETTA 18.95

Special San Marzano tomato sauce, fresh mozzarella, pancetta
and zucchini

‘Pizza

VELLUTATA DI ASPARAGI 7.95
Asparagus cream with croutons

RACK OF LAMB 32,95
Served with mashed potatoes

LAMB OSSOBUCO 28.95
Lamb shank served with saffron risotto and spinach

FILET MIGNON 32,95
Served with roasted baby potatoes and asparagus
CHAMPAGNE SALMON 25,95
Served with lemon spaghetti

GAMBERI LIMONCELLO 27.95

Shrimp, lobster ravioli served with sauteed garlic spinach and
crostino bread

*TONNO 28.95

Seared Ahi Tuna with homemade squid ink linguine in puttanesca
sauce

RISOTTO FRUITI DI MARE

Littleneck clams, shrimp, mussels and cuttlefish with fresh
tomatoes and risotto

‘Pasta

SPAGHETTI ALLE VONGOLE 23.95

Littleneck clams, garlic, white wine, olive oil, chili and cherry
tomatoes

28.95

PENNE ALLA VODKA 19.95
Rose vodka sauce and imported pancetta

GNOCCHI AL RAGU 19.95
Potato pasta with meat-based sauce

GNOCCHI ALLA SORRENTINA 19.95

Au gratin potato pasta with San Marzano tomato sauce, fresh
mozzarella and basil

RISOTTO 18.95
Exotic mushroom risotto
SPAGHETTI & MEATBALLS 17.95

Spaghetti with our homemade signature meatballs and San
Marzano tomato sauce

SALSICCIA 18.95
White base with fresh mozzarella, sausage and exotic mushrooms
RICOTTA 18.95
Ricotta, broccoli rabe and sweet Italian sausage

FIG & PROSCIUTTO 19.95

Black mission figs, prosciutto di Parma and arugula drizzled with
aged balsamic vinaigrette

PLEASE INFORM US IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY**CONSUMING RAW OR UNDERCOOKED
MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE THE RISK OF FOOD BORNE ILLNESS
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