ANTIPASTI

Calamari Fritto con Pepperoncini
Fried calamari, sautéed banana peppers, olive oil, garlic, and marinara sauce

Zuppa di Vongole

Clams and shallots in a garlic white wine sauce

}:)a di Cozze
\/[ussn

Q(JT lC wuu wuu llgh[ tomato Z’)TOL’h, andfocaccia roast

Bruschetta al Forno

Roasted baguette topped in pesto, fresh mozzarella, and sun-dried tomacoes, drizzled wich a balsamic
reduction

*Carpaccio
Thinly sliced filct, fc’nncl and arugula salad, parmesan, and a rruffle vinaigrette

Capesante di Mare
Seared scallops over tomato confit vinaigretee, bloomed capers, fricdfc‘nncl, chive oil and scallions

Polpette «
Meatball served on whipped ricotta cheese, rosemary, and parmesan

/UPPA E INSALATA

Minestrone di Verdura
VCngﬂb]C minCS[TOﬂC SOUP

Insalata Caesar
Chopped romaine lectuce, brioche croutons, housemade caesar dressing, and parmesan

Insalata Caprese «
Heirloom tomatoes, fresh mozzarella, baby arugula, balsamic drizzle, and chive oil

Insalata Delfinos

Mncd green Z(truu w1appcd in (MLLHTLZ’)(’W tomatoes, 77151711’161[{6{ O ives and hOltSL madc ll’ﬂ ian d165511’1q

EOpptd ‘UUIEh PCH mesan

PASTAS

**sclect items available in a lighter portion**

r 4

Spaghetti e Pol/petti

Mcatballs over a de (@] spagherti and tomato sauce [OPPCCZ with parmcsan

Tortellini con Piselli e Funghi
Cheese tortellini in a light cream sauce, fresh peas, and mushrooms

Orecchiette agho olio con Rapini e Salsiccia
[talian sausage, chopped rapini, and orecchiette pasta sautéed in garlic, olive oil, and parmesan

Ravioli &
Ravioli stuffed with braised mushrooms, basil and spinach in a lemon white wine cream sauce

*Bucatini Carbonara
Sautéed pancetta, onions, thyme and bucacini pasta folded in egg yolk and parmesan

Risotto ai Funﬁ
Tradicional risocto fo ded with mushrooms and parmesan

Amatriciana
Sautéed ancetta onlon Ehyﬂ’lt’ and red pfppt’ ][Zﬁlkt’ roma EOTHH[O penne pasta pmmesan

and fresh basil
§ These items CANNOT be made Gulten Free

@ Planct-based alternacive available

$16

$18

$16

$13

$17

$19

$13

$8

$12

$16

$12

$26/16
$26/16
$24/15
$30/18
$26/16
§28/17

$26/16

*Consumer Warning: Eating raw or undercooked meats, poultry, seafood, shellfish or eggs may

increase your risk of foodbo;ne illness
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I TALIAN SPECIALI

Delfinos Pollo Parmesan "for Two"
Breaded chicken, topped with tomato sauce, and mozzarella, spiced honey, and arugula

Ossobuco alla Milanese
BVaiSCCZ U@al OSSObuCO over Saff?‘on Tisof[o

Cotoletta di Vitello alla Milanese
Breaded veal chop over sauteed mushrooms topped with citrus red onion dressing topped with an
arugula salad

Braised Costata Corta
Ba’fshort ribs braised in red wine and coff@c sauce, herb roasted ruscic potatoes

Pollo al Marsala

SZODZ) roasccd ChiCkC}’l over SQ.ffTOﬂ risotto with 771145]77’00771 771617‘561[61 sauce

CARNE

Bistecca Fiorentina $6
240z porterhouse steak grilled served with rapini 9
Kansas City Strip $59
200z bone-in NY strip

Cotoletta di Maiale con Pepperoncini ¢ Cipolla $38
140z grillcd pork chop coppcd with sweet cherry peppers and onions with a

vinegar sauce

Filet
soz grilled $36
1002 grillcd $62

Ribeye $64

160z grilled ribeye
Cotoletta di Vitello $45

120z grilled veal chop Accents $3
Garlic Compound N\ o B&B 4-Peppercorn Mushroom
Butter Red-Wine Demi A Marsala

PESCE
Zuppa di Pesce

Clams, lobster, shrimp, white fish, mussels, and calamari sautéed in garlic and olive oil served in a
light tomato broch over Zinguine

Scampi alla Francese
Shrimp lightly floured, sautéed in a lemon sauce

Grilled Branzino
Skin on grillcd branzino, rapini

Grouper Picatta

Baked grouper over saffron risotto with a classic picatta sauce
& j

SIDES

Spaghetti Marinara $9 Herb Roasted Rustic Potatoes
Cream of Spinach $8 Rapini
Risotto $8 Mushroom Medley
Rapini e Salsiccia $12
Cannoli $ Chocolate Cake
Ricotea filling capped wich 10 Housemade flour-less chocolate cake,
chocolare chlps and pleaCthS sm‘awbcrry coulis and coconut gclato
"‘Decpnstructed Tiramisu Affosato
Lady fingers, mascarpone, cocoa $13 . B .

. N J Vanilla gelato, espresso and whipped
powder, kahlua, amaretto ana cream -
espresso

Vanilla Panna Cotta
Raspberry sauce, chocolate, and fresh $12
strawberry

Credit card payments are subject to a 2.500 surcharge

$46
$56
$49
$36
$32

$45
$34

539
$50

$8

$8
$11

$12



