SAMPLE MENU

DRimi

calamari “bagnino”

zuppa del giorno

fresh bufala mozzarella

arugula salad
classic caesar salad
mixed italian greens

grilled wild mushrooms
antipasti

jumbo lump crab-cod cake

our famous garlic bread

Dlnsalata

classic caesar salad

riviera salad

antipasti chopped salad

DBsta

porcini mushroom tortelloni

chicken penne

risotto primavera

D-rramezzino

grilled tenderloin and gorgonzola panini
portobello panini

grilled salmon blt

roasted chicken breast a la caesarina

w steakburger

DBistecca

12 oz. filet mignon
16 oz. ny strip

18 oz. bone-in ribeye

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

potatoes oro
grilled asparagus
spinach aglio
tuscan frites

broccoli rapini aglio olio

2
tagliatelle

|

Executive Chef:

ristorante

DSpecialita

pesci del mercato

herb marinated skirt steak

tuscan spice rubbed tuna
grilled flattened chicken

filet mignon




