LA SPIAGoIA

A’ffatizers
Lightly breaded Calamari tossed with Sea Salt, Lemon and a Light Vinaigrette 10
Bruscetta d'Inverno- Grilled Imguette slices topped with Kalamata 0lives and Tuscan Pecorine 6.5
Mussels Fra Diavolo- One pound of Mussels in a Spicy Tomato Broth 7
Spinach and Artichoke Dip with Warm Bread 7
Dungeness Crab Cakes served with Roasted Red FPepper 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 SALAL topped with a White Anchovy and Red Pepper 7 with Chicken 7 with Shrimp 11

Entrees
Pan-Fried Salmon with an Almond Brown Butter over Luinoa and Sauntéed Eqqplantl?
Grilled Anqus Filet Mignon with Garlic @anfit and Gorgonzola Butter served over an 0175ter~A'Smga
Risotto Cake with Summer Squash Z7
Crispy Duck. Breast with Three 0live Mango Tapenade served with Twice Cooked Purple Potatoes
and Sauteed Broceoli 17
Wild Striped Bass with Coriander served with Smashed Potatoes and Roasted Butternut Squash Z1

Tradicionales
AlL of our traditional Ttalian snuces are prepared from scratch, to order. AllL are available with
the following options:
S}Jimuh 11 Chicken 15 SRrimf 17 Scallops 17
Alfredo- Our most popular Tradicional selection. A cream sauce built around Jettuccini pasta,
enriched with Parmigiano-Reqqiano and garlic.
Pesto~ An ancient Italian sauce. We make ours with fresi» basit, 9Mlic And meiginnm Kegginna,
CATTLed tn Credm over penne pASTA.
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 today's homemade dessert selection
AlL of our entrees are prepared to order 1’717 our Executive Chef Jake Cuff, please allow extra time for quality.
187 gratuity may be added to parties of b or more., T hereis a 32 split plate cf»mge, ang & 310 corkage Jee.



