LA SPRANZA

fVaning

Appetizers
Lightly breaded Calamari tossed with Sea Salt, Lemon and A light Vinnigrette 10
Bruscetta Primavera- Grilled Baquette slices topped with Fresh Mozzarella, T arraqon and Basil 6.5
Mussels Fra Diavolo- One pound of Mussels in a Spicy Tomato Broth 1
Spinach and Artichoke Dip with Warm Bread 7
Dunqeness Crah Cakes served with Roasted Red Pepper Tapenade 10

Salads

House Greens with Roma Tomatoes, Cu cumbers and Marinated Shallot slices 4
Hazelnut, Pear and Blue Cheese over Field Greens drizzled with a Honey- Pepper dressing 7
Caesar SALad topped with A White Anchovy and Red Pepper 7 with Chicken 7 with Shrimp ¢

Entrees
Blackened New York. Strip Steak served with Gorgonzola over Roasted Shallot Smasheq
Potatoes with ﬂgg}alnnt S}Jenrs 24
Vegetable Lasaqna Alfredo 15
Grilled Keta Salmon served with a Soy Sauce Aioli over Truffle Risotto with Asparaqus Z0
Bone-in Pork Chop served with a Dijon Sage Savce and Three Cheese Souffled Potatoes
with Wilted Spinach 18

Tradicionales
AL 17’ our Lraqitional TEalian savces Are /re/ﬂret(’/%m SCIALCA, Lo order. AL are AVALIABle With
the /[ﬂllﬂu/zhj tyl‘iﬂﬂf:
Spinach il Chicken 17 Shrimp 7 Scallops 11
Alfredo- Our most popular Tradicional selection. A cream sauce built around Jettuccini pasta,
enriched with Parmigiano-Reqqiane and qarlic.
Pesto- An ancient Italian sauce. We make ours with ﬁes[» basit, 7mlic Aand }’mmigmnm Ka%imw,
CATTied tn Credm over penne pAStA.
Scampi-Style- This sauce is traditionally served with Lanqoustines; we have adopted the
Piedmontese version. Made from reduced Sauternes wine, garlic, and lemon, thickened with just a
hint of butter, and tossed with linguini.

ABK your server for togay s homemade dessert selection
AL of ouir entrees are prepareq te ﬂr;gkriy onr Executive Chef Jake Cuff, please Allow extrn time for gpnl; ity.
5%, gratuity may Pe aqieq to  pArTies of  or more. There is A 5Z split plate Cﬁﬂfyﬂ, Aang & 370 £ﬂfkﬂi£  fer.



