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Try our iced “yerba mate” Saturday: Homemade
Lasagna Day! S 15
Pasta
Ravioli “Sorrentinos”:
Ricotta-Spinach-Walnut $14.50 Panini
Four Cheeses $15 Pesto Pollo: chicken, pesto, mozzarella cheese,

. spinach, tomato, basil and mayo $11
Artichoke and Mushrooms $14.50

Calabrese: salami, mozzarella, olive oil, tomato,

Squash and blue Cheese $14.50

lettuce and oregano S11
Ham, Cheese and Basil $14.50 .

Tartufato Cotto: ham, brie cheese, tomato,
Smoked Bacon and Chicken $15.50 tartufo oil $13.50
Lamb and Rosemary $16.00 Di Garda: turkey, tomato, brie cheese, arugula,

pear S11
Smoked Salmon and Mascarpone $ 16.60
Stiloso: Prosciutto di Parma, mozzarella,

Shrimp $16.60 arugula, olive oil $12

Fettuccini or Spaghetti

Egg $12.50 Salads
Spinach 513.50 Caprese: Tomato, mozzarella, basil, extra-virgin
Pappardelle olive oil, balsamic vinegar, ground pepper $ 9.80
Egg $13.50 Spinach: Grape tomato, green onions, mozzarella,
prosciutto, croutons, olive oil, balsamic $10.50
Spinach $14.50
Sauces — Choose from:
Empanadas
Pomodoro: Tomato and fresh basil
Each Dozen
Rosso Fungi:  Tomato, cream and mushrooms
sauté in white wine Beef $2.50 $27
Pesto: Olive oil, fresh basil, garlic, Leek, cream &cheese $2.50 $27

parsley, salt, paper (Add $ 1)

Di mare: Tomato, Calamari and Shrimp
(Add $ 1.50) Desserts
Bolognesa: Tomato, ground beef, pork, Alfajores $3.50
bacon. Real Italian recipe (Add Coconut Cake $6.50 Whole $ 55
$2.00)
Flan $6 Whole $ 48
Cheese Cake $6.50 Whole $ 50
Place your order for your
Black forest $7.50 Whole $ 59

birthday cake!!!!
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Coffee and drinks

Brewed Coffee $2.00 $2.50
Latte — Cappuccino $3.50 $3.90
Mocha Cappuccino $4.50 $4.90
Espresso coffee $2.20 $2.60
Espresso macchiato $3.00 $3.60
Americano $2.40 $2.90
Iced Coffee $2.50

Iced Yerba Mate - Brewed in house $3.50

Hot tea $2.50

Soft Drinks $2.20

Guayaqui yerba mate $3.50
Beer

Fat Tire — Amber Ale from Colorado S5

Peroni — Italian premium lager $5
Wine

Red

Schoolhouse Red “Bliss” Mendocino, California

Bottle $ 33

Glass $7.50

Cabernet Sauvignon “Gozzo 2009” from
Mendoza, Argentina. Made with organic grapes

Glass S8 Bottle $ 37

Malbec “Gozzo 2009” from Mendoza,
Argentina. Made with organic grapes

Glass S$9 Bottle $39
White

Chardonnay “Bliss”California

Glass $7.50 Bottle $32
Pinot Grigio “La Giareta” Veneto, Italy

Glass $8 Bottle $37

Fresh Ravioli Sorrentinos to go

Uncooked - BOX OF 12

Ricotta- Spinach — Walnut S14
Four cheeses $14.50
Artichoke and Mushrooms S14
Squash and blue Cheese S14
Ham, Cheese and Basil S14
Smoked Bacon and Chicken $14.50
Lamb and Rosemary $15
Smoked Salmon and Mascarpone $15
Shrimp $15

Cooking instructions: in boiling water with
salt, for 5 minutes

Fresh Spaghetti, Fettuccini, Linguini or
Pappardelle to go
Uncooked

Egg spaghetti $ 9 per pound

Spinach Spaghetti $ 10 per pound
Bell Pepper Spaghetti $ 10 per pound

Cooking instructions: in boiling water with
salt, for 3 - 4 minutes

Homemade Sauces to go

Pomodoro: Tomato and fresh Basil $6.50
Pesto: $7
Rosso Funghi: Tomato, cream & Muschrooms$ 7.50
Di Mare: Tomato, calamari & shrimp $8

Bolognesa: Real Italian recipe! $8.70
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