SIGNATURE

MARIA ROSSO

Casamigos Reposado, Creme de Cassis,

COCKTAILS =0z /20

Lime Juice, Ginger Beer

COSMOPOLITAN

Tito’s vodka, Cointreau, Cranberry &

Fresh Lime Juice

LIMONCELLO-GIN SPRITZ

Empress Gin, Cicchetto Limone,

Limonata, Fresh Lemon

ESPRESSO MARTINI
Creamy Spro, Tito’s Vodka, Kahula

SARPA NEGRONI
House bottled & batched Beefeater Gin,
Carlo Alberto Vermouth, Campari, aged

with burnt orange peel

SPICY MARGARITA

Casamigos Reposado, Triple Sec,

Lime Jiuce, Red Serrano Chile, Tajin Rim

OLD FASHIONED
House bottled & batched with 40 Copper Pot
Still Whiskey, Maple Water

PEACH BELLINI

Prosecco, Peach Schnapps, Peach Puree

APEROL SPRITZ
Prosecco, Aperol, Soda, Orange Wheel

BY THE GLASS <oz

RED WINE
RIPASSO ‘MARA Ttaly Cesari /16

WHITE WINE

PINOT GRIGIO ‘MATTO’ /16

Serrinissima

CHIANTI Italy Querceto /17

SAUVIGNON BLANC Australia/ 17

CABERNET SAUVIGNON /18
California Crane Lake

SPARKLING

Woolshed

CHARDONNAY California /17

Crane Lake

PROSECCO villa Sandi /16

MEZZA BOTTIGULIE (half bottles)

VINIBIANCHI (half bottles) 130z
623 1/2 Sauvignon Blanc, Astrolabe, Marlborough, NZ 2023 55
623 1/2 Chablis, ‘Carre de Cesar, Ch Maligny, Burgundy, FR 2021 68
VINI ROSS! (half bottles) 1307
424 1/2 Cabernet Sauvignon, Cannonball, California 2020 55
424 1/2 Pinot Noir, Angeline, California 2022 55
424 1/2 Chianti Classico, Luiano, Tuscany, Italy 2020 58
414 1/2 Valpolicella Classico, Veneti, Veneto, Italy 2020 55
414 1/2 Ripasso Superiore, ‘La Casettga’, Veneti, Veneto 2018 65

Strangers in the Niglﬁt - 85 -

4 PRIMI - chotes of

ARTISANAL GREEN SALAD
Crispy shallots, pangrattato,
apple cider & red onion vinaigrette,
grated pecorino

BEEF CARPACCIO

/

CAESAR SALAD
Chopped romaine lettuce,
sweet corn, shaved Grana Padano,
smoked bacon, lemon GF

Rosemary-garlic croutons, baby arugula,
Taggiasca olives, Grana Padano, black truffle aioli

Come F!y with Me - 115 -

ITALIAN BURRATA
Marinated grape, olive & sundried
tomato salsa, crostini, EVOO,
balsamic reduction

PRIMI - cholee of -

GARBAGE SALAD
Baby arugula, crispy Brussels sprouts,
sauteed mushrooms, sweet corn,
dried cranberries, goat cheese,
balsamic reduction, EVOO GF

PRAWNS DIAVOLA
Serrano chillies, heirloom tomato sugo,
charred cibatta

N

AN

N

SECONDI - choice of -

MEZZA RIGATONI
ALLA VODKA

Pancetta, tomato-vodka cream sauce

VEAL PARMIGIANA
Panko crusted veal scallopini,
tomato sugo, fior di latte, grated
Grana Padano, basil, mezza
rigatoni-tomato sauce

PAN ROASTED
POTATO GNOCCHI

Sauteed mushrooms, grilled corn,
spring onion, roasted sweet peppers,
truffle essence, fine Parmesan,
roasted garlic cream sauce

STUFFED CRISPY

PORTOBELLO
Panko crusted portobello stuffed
with herbed vegan mozzarella,
chile jam, garlic fried rapini,
cherry tomato ragu
- deliciously vegan -

SHRIMP LINGUINE
Grilled tiger shrimp, blistered tomatoes,
wild garlic, marinated fennel,
anchovy agrodolce, pangrattato

VEAL LIMONE
Veal scallopini, lemon white wine
sauce, garlic fried rapini, roasted
crushed potatoes

8 OZ BEEF TENDERLOIN
AAA beef tenderloin steak,
brandy-peppercorn sauce,
whipped potatoes GF

SECONDI - cholee of -

GRILLED BRANZINO
Sauteed bitter greens, EVOO,
Maldon sea salt, caponata relish Gr

EGGPLANT PARMIGIANA
Braised cherry tomato sauce,
caponata relish, whipped ricotta,
fior di latte, Grana Padano,
basil emulsion GrF

POLLO ‘AL MATTONF’
Crackling oven roasted boneless
half chicken, garlic fried rapini,
garlic spun whipped potatoes,
red wine jus GF

/

POLCE
DESSERT TRIO

Chocolate-Pistashio Salami
Nona’s Biscotti & Cookies
Olive Oil Cake

/

/ AN

POLCE
DESSERT TRIO

Chocolate-Pistashio Salami
Nona’s Biscotti & Cookies
Olive Oil Cake

AN

N

BRUSCHETTA
Freshly grilled ciabatta, fresh basil,
chopped tomato, olive oil whipped riccotta,
shaved Grana, aged balsamic

CRISPY COCONUT SHRIMP

Roasted tomato-pepper sauce,

sweet & sour pomegranate GF

PER LA TAVOLA

- optional additions for the table -

FRIED CALAMARI

Crispy calamari, citrus-garlic aioli

BUTTERNUT SQUASH ARANCINI
Butternut squash arancini,
sweet pea puree and grated Padano

FRANCO FRIES /15
Hand cut fries, Parmesan cheese,
truffle-honey essence

/




