SAMPLE MENU

APPETIZERS

DRimi

calamari “bagnino”
mussels diavolo

jumbo lump crab-cod cake
grilled wild mushrooms
antipasti

fresh bufala mozzarella
bresoala

our famous garlic bread

SALAD & SOUP

Dlnsalata & zuppa

arugula salad
classic caesar salad

mixed italian greens

onion soup toscana

PASTA & RISOTTO

\!‘Pasta e risotto

sweet pea / mascarpone agnolotti
kurobuta pork belly risotto

maine lobster gnudi

bucatini alla carbonara

risotto primavera

i

STEAK

DBistecca

filet mignon

new york strip

bone-in ribeye

porterhouse “bistecca alla fiorentina”

mare / monti

all steaks are seasoned with our house-made tuscan
steak rub and served with grilled lemon

all steaks are served with a choice of crust (parmesan,
roasted garlic or gorgonzola) OR four of our chef’s
house-made condiments of the day

crust and house-made condiments $4.00

We use only hand cut USDA Black Angus Beef

SIDES

DContorni

truffled mashed potatoes
potatoes oro

grilled asparagus

spinach aglio

gorgonzola orzo casseruola
tuscan frites

grilled portobello mushrooms

broccoli rapini aglio olio

2
tagliatelle

|
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Executive Chef:

ristorante

ristorantewe.com

SPECIALITIES

mSpecialita

veal osso buco milanese

grilled flattened chicken

tuscan spice rubbed tuna

pesci del mercato
salmon saltimbocca
pork chop milanese

chianti braised short ribs

]

prime top sirloin tagliata




