
Polpette
Meatba l l  s e rved  on  whipped  r i co t ta  chee s e ,  ro s emary ,  and  parmesan

Insa lata  Caprese
Heir loom tomatoe s ,  f r e sh  mozzare l la ,  baby  arugu la ,  ba l samic  dr i zz l e ,  and  ch ive  o i l

Insa lata  Del f inos
Mixed  green  l e t tuce  wrapped  in  cucumber ,  tomatoe s ,  mar inated  o l ive s  and  house -made  i ta l ian  dre s s ing
topped  wi th  parmesan  

Spaghett i  e  Polpett i
Meatba l l s  over  a  bed  o f  spaghet t i  and  tomato  sauce  topped  wi th  parmesan

Orecchiette  ag l io  o l io  con Rapini  e  Sa ls icc ia
I ta l ian  sausage ,  chopped  rap in i ,  and  orecch i e t t e  pas ta  sautéed  in  gar l i c ,  o l ive  o i l ,  and  parmesan

Raviol i
Ravio l i  s tu f f ed  wi th  bra i s ed  mushrooms ,  bas i l  and  sp inach  in  a  l emon whi t e  wine  c ream sauce  

Plant-based  a l t e rnat ive  ava i lab l e      

Capesante  di  Mare
Seared  s ca l lops  over  tomato  conf i t  v ina igre t t e ,  b loomed caper s ,  f r i ed  f enne l ,  ch ive  o i l  and  s ca l l i ons

A N T I P A S T I

Calamari  Fr i tto  con Pepperoncini
Fr ied  ca lamar i ,  sautéed  banana pepper s ,  o l ive  o i l ,  gar l i c ,  and  mar inara  sauce

Zuppa di  Vongole    
Clams  and sha l lo t s  in  a  gar l i c  whi t e  wine  sauce

Bruschetta  a l  Forno
Roasted  baguet t e  topped  in  pe s to ,  f r e sh  mozzare l la ,  and  sun-dr i ed  tomatoe s ,  dr i z z l ed  wi th  a  ba l samic
reduct ion

*Carpaccio
Thin ly  s l i c ed  f i l e t ,  f enne l  and  arugu la  sa lad ,  parmesan ,  and  a  t ru f f l e  v ina igre t t e

Z U P P A  E  I N S A L A T A

Minestrone di  Verdura
Vegetab l e  mines t rone  soup

Insa lata  Caesar
Chopped  romaine  l e t tuce ,  br ioche  c routons ,  housemade  cae sar  dre s s ing ,  and  parmesan

P A S T A S  

Torte l l ini  con Pise l l i  e  Funghi
Cheese  tor t e l l in i  in  a  l i ght  c r eam sauce ,  f r e sh  peas ,  and  mushrooms

*Bucat ini  Carbonara
Sautéed  pance t ta ,  on ions ,  thyme and bucat in i  pas ta  fo lded  in  egg  yo lk  and  parmesan

Risotto  a i  Fungi
Tradi t iona l  r i so t to  fo lded  wi th  mushrooms  and parmesan

$16

$ 18

$13

$ 17

$ 19

$ 13

$8

$12

$ 16

$ 12

$26/ 16

$26/ 16

$24/ 15

$30/ 18

$26/ 16

$28/17

**se lect  i tems avai lable  in  a  l ighter  port ion**

*Consumer  Warning :  Eat ing  raw or  undercooked  meat s ,  pou l t ry ,  s ea food ,  she l l f i sh  or  egg s  may
increase  your  r i sk  o f  f oodborne  i l lne s s

Zuppa di  Cozze
Musse l s ,  gar l i c ,  whi t e  wine ,  l i ght  tomato  broth ,  and  focacc ia  toas t  $ 16

Amatric iana
Sautéed  pance t ta ,  on ion ,  thyme ,  and  red  pepper  f lake ,  roma tomato ,  penne  pas ta ,  parmesan 
and f r e sh  bas i l

$26/16

⧰

⧰

⧰

⧰

⧰ These  i t ems  CANNOT be  made  Gul t en  Free



C A R N E

Cotoletta  di  Vite l lo
1 2oz  gr i l l ed  vea l  chop

Bistecca  Fiorentina
24oz  por t erhouse  s t eak  gr i l l ed  s e rved  wi th  rap in i

I T A L I A N  S P E C I A L I

Delf inos  Pol lo  Parmesan " for  Two"  
Breaded  ch i cken ,  t opped  wi th  tomato  sauce ,  and  mozzare l la ,  sp i c ed  honey ,  and  arugu la

Ossobuco a l la  Milanese
Brai s ed  vea l  o s sobuco  over  sa f f ron  r i so t to

Cotoletta  di  Vite l lo  a l la  Milanese
Breaded  vea l  chop  over  sauteed  mushrooms  topped  wi th  c i t rus  r ed  on ion  dre s s ing  topped  wi th  an
arugula  sa lad

Braised Costata  Corta
Bee f  shor t  r ib s  bra i s ed  in  r ed  wine  and  co f f e e  sauce ,  herb  roas t ed  rus t i c  po tatoe s

Pol lo  a l  Marsa la
Slow roas t ed  ch i cken  over  sa f f ron  r i so t to  wi th  mushroom marsa la  sauce

Kansas  City  Str ip
20oz  bone- in  NY s t r ip

Cotoletta  di  Maia le  con Pepperoncini  e  Cipol la
14oz  gr i l l ed  pork  chop  topped  wi th  swee t  cherry  pepper s  and  on ions  wi th  a
v inegar  sauce

Fi let
5oz  gr i l l ed  
10oz  gr i l l ed

Ribeye
16oz  gr i l l ed  r ibeye

$46

$56

$49

$36

$32

$69

$59

$38

$36

$64

$45

D O L C E
Cannol i
Ricot ta  f i l l ing  capped  wi th
choco la te  ch ip s  and  p i s tach io s

*Deconstructed Tiramisu
Lady f inger s ,  mascarpone ,  cocoa
powder ,  kah lua ,  amaret to  and
espre s so

Chocolate  Cake
Housemade  f l our- l e s s  choco la te  cake ,
s t rawberry  cou l i s  and   coconut  ge la to

Affogato
Vani l la  ge la to ,  e spre s so  and  whipped
cream

$ 10

$13

$ 12

$9

P E S C E

Scampi  a l la  Francese
Shr imp l i ght ly  f l oured ,  sautéed  in  a  l emon sauce

Gri l led Branzino
Skin  on  gr i l l ed  branz ino ,  rap in i

Grouper  Picatta
Baked  grouper  over  sa f f ron  r i so t to  wi th  a  c la s s i c  p i cat ta  sauce

$34

$39

$50

Accents  $3

S I D E S

Cream of  Spinach

Risotto

Herb Roasted Rust ic  Potatoes  

Rapini

Garl ic  Compound
Butter Red-Wine Demi B&B 4-Peppercorn

Sauce

$62

$8

$8$8

$8

Pizza-Sty le

Spaghett i  Marinara $9

Zuppa di  Pesce
Clams ,  l obs t e r ,  shr imp,  whi t e  f i sh ,  musse l s ,  and  ca lamar i  sautéed  in  gar l i c  and  o l ive  o i l  s e rved  in  a
l i ght  tomato  broth  over  l ingu ine

$45

Mushroom Medley $ 1 1

 Credit  card payments  are  subject  to  a  2 .5% surcharge

Rapini  e  Sa ls icc ia $ 12

Vani l la  Panna Cotta
Raspberry  sauce ,  choco la te ,  and  f r e sh
s t rawberry

$ 12

Mushroom
Marsala

⧰

⧰

⧰

⧰

⧰

⧰


