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RISTORANTE

COLD
ANTIPASTI

bruschetta pomodoro 10-
marinated tomatoes, fresh basil,
garlic, crostini

imported cheese board 18-
assorted artisan meats and cheeses,
marinated olives, grilled vegetables

burrata 15-
creamy mozzarella, heirloom
tomatoes, fresh basil, evoo

HOT ANTIPASTI

By
Sl o A

sautéed mussels 13-
cream, garlic, lemon, grape
tomatoes, onions, fresh herbs,
white wine, crostini

calamari 12-
lightly breaded, pepperoncinis,
marinara sauce

housemade meatballs 12-
ground beef, veal and pork
perfectly blended with italian
seasonings

crab cakes 15-
lump crabmeat, fresh herbs,
spices, seasoned breading

shrimp & crab fondue 14-
melted fontina, pecorino romano,
artichoke hearts, warm crostini

FLATBREADS

quattro formaggi 13-
fontina, gorgonzola, mozzarella,
parmesan

margherita 12-
tomato, fresh mozzarella, basil

italian meats 14-
pepperoni, sausage, housemade
meatballs

bianca 12-
mozzarella, ricotta,
garlic, roma tomatoes,
olive oil ‘

SOUPS

pasta e fagioli cup 4- bowl 6-
cannellini beans, beef, vegetables,

tomato broth, ditalini pasta &

traditional new england "
clam chowder
cup 5- bowl I-

SALADS

house salad 9-
mixed greens, carrots, tomatoes,
black olives, red onions,
cucumbers, feta cheese

caesar 11-
romaine lettuce, caesar dressing,
croutons, parmesan

italian wedge 13-

tomato, gorgonzola, pancetta,
red onion slivers, rich gorgonzola
dressing

steak salad 11-

grilled steak, mixed greens,
roasted tomatoes, mushrooms,
gorgonzola, asparagus tips,
roasted shallot vinaigrette

sanibel salad 14-

fresh spinach, red onions, goat
cheese, candied walnuts, craisins,
strawberries, raspberry vinaigrette

grilled chicken salad 15-
romaine, tomato, asiago fresco,
toasted pinenuts and white
balsamic vinaigrette

add to any salad:
grilled chicken 5-, shrimp 6-
or salmon 8-

linguini
vongole 22-
middleneck clams, garlic,

chili pepper, white wine, olive oil,
parsley, linguine

bucatini amatriciana 24-
zesty spiced fresh tomato sauce,
crisp pancetta, basil, toasted garlic,
bucatini pasta

seafood pescatore 26-
sautéed shrimp, mussels, clams,
fresh herbs, in a light pomodoro
sauce, linguine

penne pesto 20-
creamy pesto basil sauce

sausage & mushroom
gnocchi 22-

sausage, mushrooms, tomatoes,
fresh herbs, cream sauce

spaghetti & meatballs 21-
housemade, classic tomato basil
sauce

pappardelle bolognese 21-
traditional italian meat blend of
beef, pork, veal, tossed with
pomodoro, light cream

lobster ravioli 30-
sherry rosé sauce

Many items on this menu contain ingredients that are
not listed; please inform your server of any food
allergies or dietary restrictions before you

place your order.

Consumption of raw or undercooked food may result
in an increased risk of foodborne illness.

DINNER

MAINS

grilled bone-in ribeye 32-
roasted potatoes tossed in herb
butter, caramelized balsamic
onions

cedar planked salmon 25-

crispy pancetta, roasted potatoes
tossed in herb butter, broccolini,
artichoke lemon butter sauce

tuscan chicken 25-
herb-roasted chicken, roasted root
vegetables, mushroom risotto

and natural chicken jus

shrimp scampi 26-

tender shrimp tossed in olive oil,
butter, garlic, white wine, lemon,
angel hair pasta

parmigianas 20-
chicken or eggplant lightly breaded,
pomodoro, mozzarella

snapper piccata 28-

fresh gulf snapper, pan seared,
shallots, lemon butter, capers,
angel hair

mahi puttanesca 26-

grilled mahi-mahi, kalamata olives,
capers, anchovy, tomatoes, roasted
potatoes tossed in herb butter

chicken piccata 24-
chicken scaloppini with capers,
garlic, white wine lemon butter
sauce, roasted potatoes tossed in
herb butter, broccolini

steak pizzaiola 28-
peppers and onions,
spicy red tomato sauce,
creste di gallo pasta

cioppino 32-

traditional italian fish stew, fresh
whitefish, mussels, clams, shrimp,
tomato fish fumet

DESSERTS,°

tiramisu 8- ,
hints of espresso and amaretto
soaked lady fingers, sweet
whipped mascarpone,

cocoa powder dusting

limoncello mascarpone
cake 8-

moist limoncello liqueur pound
cake layered with a creamy, sweet
mascarpone filling and topping

chocolate decadence 8-
rich chocolate torte, wild berry
fruit coulis

ny cheesecake 8-
fluffy, sweet cream cheesecake with
a delightful graham cracker crust

cannoli 7-

filled with a sweet enticing cream,
mixture of ricotta, mascarpone,
chocolate chips
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HANDCRAFTED
COCKTAILS

mimosa
orange juice and la marca prosecco

7 DRINKABLE DESSERTS

%

cappuccino martini
baileys irish cream, stoli vanil vodka, espresso shot,
cocoa dust

orange cinnamon bun old fashioned

bellini jack daniel’s honey whiskey and jack daniel’s fire
the classic, straight from harry’s bar in venice... whiskey muddled with filthy black cherries, fresh
white peach puree and la marca prosecco orange slice, orange bitters and cinnamon dusted
the la bellatini white chocolate raspberry martini

tito’s handmade vodka, slightly dirty, sweet & spicy godiva white chocolate liqueur, chambord,

banana peppers, blue cheese stuffed olives vanilla bean cream, chocolate chips

raspberry pomegranate sparkle espresso martini

chambord black raspberry liqueur, absolut vodka, stoli vanil vodka, kahlua, espresso shot, chocolate shavings
pomegranate juice and sparkling wine frozen creamsicle

limoncello martini stoli ohranj vodka and stoli vanil vodka, fresh orange
limoncello, stolichnaya vodka, fresh lemon and sugar rim juice, blended with vanilla bean ice cream

WINES

champagne & srk!ing red wines

LISTED FROM MILDEST TO STRONGEST glass  bottle gERg %%IEETO MEDIUM INTENSITY
Korbel Brut, California 40 . . L glass  bettle
Barefoot Bubbly, California 25 :{’Im‘tp leZ-SG‘::de’ Pl;?t I:T:r’. Ce::hflc?:ma. 9 Z:
Perrier-Jouet Grand Brut, France 90 oute inery, Tinot Noin, altiornia
. “ . ” MacMurray Estate Vineyards, Pinot Noir,
Moét & Chandon, NV, “White Star”, Russian River Valley 50
Champagne, France 15
La Crema, Pinot Noir, Sonoma Coast 54
Moet & Chandon, Dom Perignon, France 285 .
Columbia Crest, “Grand Estates”, Merlot,
Washington 9 34
White wi nes Ghost Pines, Merlot, Napa Valley 50
DRY LIGHT TO MEDIUM INTENSITY DRY MEDIUM TO FULL INTENSITY RED WINES
‘(I:VHITE/I]iLUCSIH‘:”;:I.lt\TE:. fandel 8 30 Trinity Oaks, Cabernet Sauvignon, California 8 30
C:nyon Soal\;I' hlli 1;.anl.e Washi 9 34 Line 39, Cabernet Sauvignon, California 30
] ateau Ste Miche ?’ iesling, Washington Carnivor, Cabernet Sauvignon, California 9 34
Kim Crawford, Sauvignon Blanc, New Zealand 11 42 Columbia Crest “H3”, Cabernet Sauvignon,
Murphy-Goode “The Fume”, Sauvignon Blanc, Washington 10 38
North Coast 38 Silver Palm, Cabernet Sauvignon, North Coast 11 42
Ecco Domani, Pinot Grigio, Italy 9 34
Antinori, Santa Cristina, Pinot Grigio, SPECIALTY WINES
Delle Venezie 8 30
. . . Alamos, Malbec, Argentina 9 34
Benvolio, Pinot Grigio, Italy 35 . L
Castronovo Vineyards, Chianti DOCG,
Tuscany, Italy 8 28
DRY MEDIUM TO FULL INTENSITY WHITE WINES Asntin?ri “Pe/I;\II)IOIil” f:hianti Classico, DOCG 14 a5
Canyon Road, Chardonnay, California 8 30 (Sangiovese/Merlot)
. . . Antinori Pian delle Vigne Rosso di Montalcino,
Wll!lam iHlll Estate Winery, Chardonnay, DOC (Sangiovese) 58
California 36
L. Tormaresca, “Torcicoda” Primitivo, Puglia 11 42
Hess “Shirtail Ranches”, Chardonnay, . ] .
California 9 34 Ravenswood Lodi, Red Zinfandel, Lodi 50
Kendall-Jackson, “Vintner’s Reserve”, Louis Martini, Cabernet Sauvignon,
Chardonnay, California 10 38 Sonoma County 39
Meiomi, Chardonnay, California 10 38 Frei Brothers “Reserve”, Cabernet Sauvignon,
R 12,8 Wi Ch, 4 Californi 28 Alexander Valley 58
oute i tnery, Lhar onnay,. a 1.orn1a Conn Creek, Cabernet Sauvignon, Napa Valley 60
Complicated, Chardonnay, California 39 Antinori, Guado al Tasso “Il Bruciato” Bolgheri
Frei Brothers “Reserve”, Chardonnay, California 45 (Cabernet/Merlot/Syrah) 58
Franciscan Estate, Chardonnay, California 45 Castronovo Vineyards, Montepulciano
Antinori, “Bramito” Chardonnay, Umbria 11 42 D’Abruzzo, Italy . 34
Sonoma-Cutrer, Chardonnay, Russian River Atalon, Cabernet Sauvignon, Napa Valley 69
Ranches, California 45 Freemark Abbey, Cabernet Sauvignon, California 80
Ferrari-Carano, Chardonnay, Sonoma 60 Antinori “Badia a Passignano” Chianti Classico
. Riserva Gran Selezione DOCG 10
Fess Parker Ashley’s Vineyard, Chardonnay,
Santa Barbara 65 Prunotto Barolo, DOCG Piedmont (Nebbiolo) 18
Cakebread, Chardonnay, Napa Valley 85 Stag’s Leap Wine Cellars “Artemis”,

Cabernet Sauvignon, Napa Valley 88





