LAaAS PIAGGIA

I",Vaning

A’P})atizars

Lightly breaded Calamari tossed with Sea 3alt, Lemon and A light Vinaigrette 10
Bruscetta ' Inverno- Grilled bmguatte slices topped with Kalamata 0lives and Tuscan Pecorino 6.5
Mussels Fra Diavolo- One pound of Mussels in a Spicy Tomato Broth ¢
Spinach and Artichoke Dip with Warm Bread 7
Dungeness Crab Cakes served with Roasted Red Fepper Tapenade 10
Steamed Littleneck. Clams in A White Wine Basil Sauce 15

Salads

House Greens with Roma Tomatoes, Cucumbers and Marinated Shallot slices 5
Pear and Blue Cheese over Field Greens drizzled with a #oney- Pepper dressing 7
Caesar Salad topped with o White Anchovy and Red Pepper 7 with Chicken 7 with Shrimp 1f

Entrees

Grilled Fnciﬂc Snnﬁaer with a Raw Tomate Cream SAauce server over Grby Polenta with
Wilted Spinach 16
Grilled Anqus Filet Mignon with a Gorqonzola Sauce and served over Tartufata Smashed Potatoes
with Roasted Yellow Squash and Zucchini Z7
Colossal Shrimp Roasted with a Sweet Lime and Red Chili Glaze over Fried Rice-Dumplings with a
Cool Fﬂmm'}a Puree 24
Lasagna Bianco stuffed with Sautéed Vegem}les and finished with a Balsamic
Reduction 17 add Seared Scallops 17

Tradicionales

AL of onr Eradiitional Italian sauces Are prephreq from Scratch, to orgler. AL are AvVArlable with

the /(ﬂllﬂu/z'ﬂj options:
Spinach 1f Chicken 15 Shrimp 17 Scallops 17
Alfredo- Our most popular Tradicional selection. A cream sauce built around Jettuccini pasta,
enriched with Parmigiano-Reqqiane and garlic.
Pesto- An ancient Italian sauce. We make ours with fresh basil, garlic and Parmigiano-Reqqiano,
CArTied in Credm over penne pASEA.
Scampi-Style- Traditionally served with Langoustines, we have adopted the Piedmontese version.

Made from requced Sauternes wine, garlic, and lemon, thickened with just a hint of butter, and

tossed with Linquini.

Ak your server for togay s homemaRle dessert selection

AL of orsr entrees are prepareq to ar;(er}y onr Executive Che)f Jake Coff, please Allow extra time for guality.
IS gritusity may be aqgeq to parties of b or more., There is & B split plate chiarge, And & 370 corkage fee.



