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/ Assortito {3 25 Jm 15
Assorted house specialtyﬁasto ﬁa/néeﬁm Corn f/@w 20’

* Large prawns grilled with chilies, simmered with ‘nduja, white
Jteak Tartare” 38

wine and lemon-butter. Served with herbed Gruyére crostini
Filet mignon, egg, Dijon, capers, onion, bone marrow 60 Q . é?é 99

_@ﬂ& ga% 27 Spicy squid simmered with garlic, tomato, olives and capers
Airy house-made bread, served with prosciutto, burrata, 6) 4 . g- 1 99

pistachio-basil pesto, herbed olive oil, aged balsamic Crispy fried squid with spicy marinara and lemon aiol,
M 20° topped with Fresno peppers

Spinach, ricotta, salsa rosa, mozzarella

7 ZM/J/JZ & Insalate -~
Insalata di Gesare™ {4 17 Sin 14 flwa/atw_%ﬁty%& SO

Classic Caesar salad with endive and house-made croutons Baby gem lettuce, artisan romaine tossed with Nicoise olives,
grape tomatoes, haricot verts, hard-boiled egg, english

GJMJ)W 30 cucumber, lemon vinaigrette

Gem lettuce, artisan romaine tossed with hard-boiled egg, ZW@ dv Gavolo _@ 76 Jme 72
avocado, grape tomatoes, bacon, grilled corn, Humboldt Fog Cream of cauliflower gratinée

cheese, bacon vinaigrette Ghichen (Yrzo- _@ 718 Jm 76"

%am d (%,w* 74 Seasonal vegetables, tomato cream
Seasonal greens with grilled King salmon, farro salad, %a/atw%tw_@ 76 Jm 72

cherry tomatoes and avocado. Tossed with Carmine’s vinaigrette Seasonal greens tossed with Carmine’s vinaigrette

& Pasta & Risofto -~
Risotto del Giorno Gnocchi Repteni S8

Chef’s daily risotto Potato dumplings filled with mozzarella, taleggio and
7 7 ah '@ SO parmesan. Choice of marinara or pesto-cream sauce
House ground veal, pork arr:(:I:I l\o’\teiiwnh tomatoes, herbs and g)fm a%/ W %9

. . Bucatini with Sicilian almond-tomato pesto, basil and pecorino
Fettuccine al SLesto- con Gamberoni 36 ) )
Tossed with pesto and prawns Wlm alle W e 60407’%0 SO

.%ccée/w' W %‘%w 33 Fresh Manila clams tossed with chorizo, garlic, fennel and

Paccheri tossed with house-made sausage, Calabrian peppers, arrabbiata sauce

tomato-vodka sauce Fruttc di Mare 36
9% YOL0 Q (ﬂ 62%506#00 46° Spaghetti with Gulf prawns, Manila clams, mussels and calamari,

Ravioli filled with braised veal shank and spinach, tossed in simmered with Calabrian peppers and tomato

Marsala demi-glace
& Piatti Forli &

Sarnowzzo SO
6)0150&1&0 d W alla m* 40 Italian sandwich with prosciutto, fennel salami,

Bone-in pork chop, breaded Milanese-style with lemon arug;‘la,brogfte.dI.k)eII pezpersr,] burratta,l p(';ta'
beurre blanc, served with linguine aglio e olio chio-basil aioli, served with Mista sala
. . %
Qe di Melanzane 29 W‘@@W 40
100z rib-eye slice, courvasier-cream sauce, balsam-
ic-carmelized onion on housemade ciabatta, served

JCGWW& e Vitello- al fimone™ 39 with Mista salad
. . *
Thinly sliced veal sautéed with capers and lemon, served with .Q);wteccw Wﬂt@ 5Te%

polenta and seasonal vegetables 140z bone-in New York strip, sliced and finished with
walnut-herb salsa verde, served with French fries

o e Ala Carfe s
/W rees 20 . .
Parmesan cheese served with roasted garlic aioli, Mw @’m 20

Eggplant with marinara and fresh mozzarella

Calabrese aioli Thinly sliced fried onions served with roasted garlic aioli, Calabrese aioli
J%lt& 72 _%ﬂzelte/ & eacl
Spinach sauteed with lemon and garlic Beef and pork meatballs filled with bufala mozzarella, served over marinara

* Eating raw or uncooked meats, poultry, seafood and eggs could result in the risk of foodborne illnesses



