| MartiNt D1 Penazzi

Da Solo O In Compagnia: Alla Salute! Alone Or With Your Friends: Cheers!

E Vuoi Fare [,Alnericano

Campari, Sweet Vermouth, Club Soda

1l Classico Marrramlini

Ketel One Vodka and Cinzano Dry Vermouth

SOHZO I] DinIlO

Mezzaluna Vodka, Strega

Il Penazz pcxg;gz;frzﬁ"
Stock Dry Vermouth, Cynar, Orange Juice

Negroni
Cavalli Vodka, Sweet Vermouth, Campari. Served with Juice of Orange

MaHo Dd Legare

Absolut Vodka and a Dash of Courvoisier V.S. Cognac

StEILATR.E a1

Grey Goose Vodka and a Dash of Sambuca

Una Goccia Di ].emonce"o p?ﬂ%&%‘

Lemoncello, Tuaca and Roberto Cavalli Vodka

UII Ga"iano Fa’ Sempre Bene

Galliano, Chopin Vodka, Pineapple Juice

Sorrisi E Amici

Brandy Stock 84, Pepsi, Sierra Mist

Una Goccia, Una Per]a

Malibu Pineapple Rum, Pearl Vodka, Pomegranate, PO.M. Juice

ln’crigan’ce
Apple Pucker, Intrigue Liqueur

Para(liso

Malibu Coconut Rum, Captain Morgan Rum, Orange, Cranberry Juice

Un Soﬂio Di VO(ll(a Al Tea Ver(le

Charbay Green Tea Vodka, Bacardi Limdn

ALL MARTINIS 12




Vint AL Bicchiere

Bianco

101 Penazzi Vino, Bianco Venelo 13
1092 Mu"er—TLurgau, Pojer&Sandri, [ettind 14
103 Pinot Grigio”RiH”, A.Lagecler, [R5 E 10
1044 | | S3bigned BEAd Dinfslld Taali 10
105 CLar(lonnag, el Pug]ia 11
106 Pinot Girigio, Lungarotti, Umbria 13
107 ] § | PhoBGagis Holendie FHmli 17
108 Riesling, San Michele Appiano, Trenﬁno 15
109 Verdicahs Classico Superiore, C.Serra, Marche 19
10§ 1§ EE8a Di A% Al A L AU E 6168 € it n e 14
Rosso
200 Penazzi Rosso, Venelo 13
201 Nel)l)iolo, Spanna, Riserva, Dessilani, TNt 14
202 Meri{age, (Calo/ Mr“), "Moral , Borgo Magreclo, PR 19
203 )£ L C]assico,Vignole, (ASTANRRR 8558 14
204 Pinot Nero, St. Michel Eppan, EEasd 14
205 Meri{age, (CaL/ Mr“), (it Albeddl [5s¢ana 18
206 Tegrimo, (Sang/ Cal)), Castel Pelraio, loscana 19
201 )L Classico, Cecclli, [FEEES 11
208 D D s, Pug]ia 14
209 Sangiovese/ Sgral[, Pian Di Nova, S. Ferragamo ]r., I&&na 0 14
SPUMANTI
400 Martini & Rossi, Ash Spumanjte, Ashi 10

401
409

Penazzi PI‘OSGCCO Spuman]ce, Venejto

Hemingwag,s Bellini, Cane"a, Venelo

Dorc

1
12

501
502
503

Mosca’co, D’Aqui, San’to S’te{ano, Cere’c’co
Brache’c’co, D’Aqui, Rosa Regale, Ean][i, Piemon’te
BraCLeHo, D,Aqui, Marenco, Piemon’te




------ VINEIN BormiGrLia
Branchi

1001 PRLEAET Bianco, R o 59
1002 Rttt AL S NV A DENE S 8T8 2 51k 48
1003 Muller—ﬂmrgau, Pojer&San(lri, | 8t d 56
1004 Sauvignon RISt INa el Valehiind Ténkifio 60
1005  Pinot Grigio Rilf", A. Lageder, Trentino 40
1006 Sauvignon Blanc, Durancli, Frinli 40
1007 (Aot AL g LERRA 10
1008 Cllar(lonnag, e Sa Puglia 44
1009 Pad Grigio, Lungaro’tﬁ, wESse 59
10104 § § PRdl G558 P81&.e:8 3.1l 68
1011 Ries]ing, San Michele Appiano, k& 60
1012 VE&ELERS QR4S Superiore, C.Serra, Marche 48
1013 (AERLS(ERER Caprai, | Bnb 49
1014 EAs i Avellino, Fratelli Urciuolo, Campania 56
1015 Gewurz]traminer, Sanch Va]enﬁn, [EentinG 15
(0168 § § CRidoint g Adafeldid Stk 79
1017 Y &menbino) Capicllera, Sar(legna 80
1018 Cllar(lonnag, Planeta, Sicilia 95
Ross
2000 Valpolice"a, A“egrini,\/ene’co 40
2001 Dolcetto D’Alba, Sandrone, Piemonte 68
92002  Penazzi Rosso, Veneto 59
2003 Nebbiolo, Spanna, IAS R DAREE AR ATS 56
2004 Meri’cage, (Cala/ Mrll), R Borgo Magre(lo,\/enejco 48
2005 Sangiovese Di Romagna, [ Mo R dIRdS, Romagna 59
2006 IEE Classico,Vignole, [ ERNEENREES 56
2007 Lambzuseo, Grasparossa, BEAR IS NELES 56
2008 Barbera D'Ash, Pantarei, Contratto, Piemonte 63
2009 QaEad 18 B ANIS RIS ¥V aRih 210
2010 Rubesco, Lungaro’c’ci, | Ed N 59
2011 P ino’c—Nero, “Kra{uss”, Alois ].age(ler, g 86
2012 QLA SRR RN ER R, 110
2013 Ped Sl T nd Pan it 195
2014 RO SR it D B S80It &le 90
92015  Amarone, Speri, Veneto 145
2016 Amarone,Vajo, Masi,Veneto 138
2017 Sangiovese Umnbro, [amljorgldni, Uabria 49

2018 PRl Nero, St. Michel Eppan, LR 49




Rossi

2019
2020
2021
2022
2023
2024
2025
2026
2021
2028
2029
2030
2031
2032
2033
2034
2035
2036
2031
2038
2039
2040
2041
2049
2043
2044

Vine Nobile Dy Mon’cepulciano, Salclle’co, Toscana, (375 ml)
Meri’tage, (Cala/ Mrl’t) &5 PUL TSR Y

Tegrimo, (Sang/ Calo) (Bad P25 5803

(hiantt C]assico, PR , Ru”ﬁno, LAY

Sangiovese/ Sgrall, Pian Di Nova, S. Ferragamo ]r, Toscana
Pt i B e o s 6 e

EEmilnS DE 30 N & 8.8

REbIE MEal &t 234 BB A1 Dot

A s, Campaccio, XEEt AR ELEE

Cal)erne’c, [1Borro, S.l:erragamo, [ AAE,

(hak Classico, Riserva, Don Tommaso, Le CorH, AL
Sagranﬁno Di Mon{e{alco, Colle Pian, [Labid

Brunello Di Mon’ta]cino, Banﬁ, 824

RS DN &858 PHTES bt

Merlo’t, 53 Rﬂa, (usto Di No’tri, EEEE

(hak Classico, Cecclli, nEEA

Medol, Mostadol I:alesco, [ b &a

(Lifo Rossa, DidalS] l:e]ice, BEARECANES

Banaa USRS ESE5 DU 208 U8 Pavet
Salice Salenﬁno, Rivera, P uglia

Gra’c’camacco, Bolgheri, [4-8.54

Aglianico Del Vulture, C.Venosa, Bastlicala

Turriga, Argiolas, Sar(legna

Mon‘celpu]ciano Di Abruzzo, Bracco

Cal)erne’c, 38 D’Almeri{a, Sicilia

Sangiovese, Polisenna, S. Ferragamo, Toscana

SPUMANTI

45
P
48
55
54
52
195
10
16
88
95
85
95
125
130
44
63
57
IR
40
945
46
130
40
120
64

4000 MBS Rossi, Ashi Spuman’ce, Asti 40
4002 Pehazzi Prosecco Spuman’ce, Venelo 55
4002 Hemingwag’s Pelbini, Cane"a, Venelo 60
4003 PaAGE EHEI S EREARL 95
4004 RO QS DRSS M A RS KR Dl torih 50
DoLc
5000  Nivole, M.Chiarlo, Piemonte (500ml) 40
5001 Moscajto, Sanfo Sjte][ano, Vignaioli di S S{e{ano, LELER 60
5009 RAd.AT D’Aqui, Ra:d Regale, Ban][i, 88018 15
5004 Torcolato, Maculan,Veneto (375ml) 89
5003 Brachelto D,Aqui, Marenco, Piemonte 15




ANTIPASTI
Anﬁpasjco (le"a Casa 19

Chef's selection of cured Italian meats, cheeses and grilled vegetables

BruscLeHa a"a Capona’ca 8

Toasted bread topped with eggplant and tomato chutney

Mozzare"a 2L LSSt P i 13

Homemade mozzarella with Prosciutto di Parma and marinated tomatoes

Calamart Frith 10

Fried calamari, served with marinara

Carciol[ini a] [imone pcfgﬂzé%i 9

Fried artichoke hearts in a garlic wine and lemon butter sauce

Vongole al 1:01‘1’10 13

Baked little neck clams stuffed with herbed ltalian breading

| ormaggi con Melone e Proscutto 13

[talian cheeses with melon wrapped in Prosciutto di Parma

POI"ZOIJG"O COS'I& Smera](la 11

Portobello mushroom cap with crab meat and provolone cheese

Mozzare"a in Carrozza 9

Mozzarella between Italian bread, fried and served with marinara sauce

ROI:OIiIlO (li Gamloere‘tﬁ a] Gorgonzola pc_,rg;gzé‘%i 14

Shrimp wrapped in pancetta, encrusted with phyllo

INSALATE E ZUPPE
lnsala]ta Cli Davi(le 8

Chopped romaine tossed with salami, garbanzo beans, tomatoes, provolone cheese, mushrooms and olives

|3AREAE 226

Traditional Caesar salad

MOZZ&I‘G"& d"d Caprese 10

Fresh buffalo mozzarella, beefsteak yellow and red tomatoes with balsamic reduction

Zuppa (le"a Sposa Traclizionale 6

Polpettine (tiny meatballs), spinach, pasta, chicken and egg in a light chicken broth

(R A AN De",Or]colano §)

A classic ltalian vegetable and bean soup




PASTA

SpagLeHi F il olpeHe 29

Homemade spaghetti topped with our freshly made marinara sauce served
with your choice of our gigante traditional meatball or low fat chicken meatball

Pas]ca a] POIIIO(]OI‘O 18

Slow roasted tomatoes, olive oil, garlic and sweet basil served with your choice of pasta
(Capellini, Fettuccine, Spaghetti or Penne)

Gnocclli a"a Bolognese pﬁg}g{é@ 29

Homemade potato dumplings tossed in our Chef’s specialty sauce prepared with veal, pork and beef
(Rigatoni, Fettuccine or Spaghetti also available)

FeH:llCCil’le a] PO"O € Pise"i 23

Fettuccine pasta tossed with rotisserie roasted chicken and sautéed with garlic, basil, roma tomatoes,
petite peas, lemon-pepper seasoning, olive oil and parmesan cheese

Ravioli all’ Aragos{a 25

Lobster ravioli with ricotta cheese, served with red pepper and tomato cream sauce

Lasagne Je"’Or]coIano 20

Homemade vegetable lasagna with ricotta cheese and grilled eggplant topped with marinara sauce

Penne a"a Vodl(a con Gaml)ere{ﬁ pgg}g&%‘ 26

Penne pasta tossed with shrimp and Prosciutto di Parma in a creamy tomato vodka sauce

Frutti di Mare Indiavolai 99

Linguine with shrimp, clams, halibut, cod, calamari, and mussels in a spicy tomato broth

PEScE

Salmone Sanl‘emese 25
Baked salmon fillet encrusted with herbed bread crumbs, drizzled with green peppercorn
sauce and served with seasonal fresh vegetables and soft polenta

Capesan’ce a] Pisjcacclﬁo 27

Diver scallops rolled in pistachios, pan-fried and served over creamed leeks,
with baby carrots and roasted red pepper coulis

Aragos’ca a"a Saml)uca pc,rgg;é%i 38

8 oz lobster tail, lightly breaded, and pan-fried, with a Sambuca lemon butter sauce,
served with fresh veegetables

Pesce Bianco 30

Pan seared fresh halibut, wrapped with Prosciutto di Parma, topped
with a lemon caper sauce and served with broccolini

Trio di Pesce 36
Grilled Diver scallops, jumbo shrimp and fresh fish of the day,
served with grilled asparagus, tomatoes and risotto cake




Por1o

Pollo alla Fiorentina 93

Sautéed chicken breasts in a white wine cream sauce
with rosemary roasted potatoes and summer vegetables

PeHo c]i Po"o a"a Sorrenﬁna pﬁgjﬁ&%‘ 924

Sautéed chicken breasts layered with fried eggplant, roasted bell peppers,
provolone cheese with marsala sauce served with fried polenta and zucchini

Pollo al Maxsala 93

Sautéed chicken breasts with fresh wild mushrooms, roasted red potatoes and broccolini

(CARNI
Filetto al Gorgonzola 35

Duo of pan seared filet medallions atop of garlic mashed potatoes,
served with grilled asparagus and gorgonzola cream sauce

Vi’te"o a"a Milanese pﬁgg{%%i 39

Bone in veal chop, pounded and breaded in seasoned bread crumbs, pan seared
with roasted red potatoes and micro-greens in lemon vinaigrette

Costolette Di Agnello 35

Roast rack of lamb with creamed spinach and goat cheese ravioli

Vﬂe”o a"a Picca{a 31

Veal loin scalloppine sautéed with mushrooms and garlic,
served with wilted spinach, risotto cakes and finished in a lemon butter sauce

Vﬁe"o a"a Parmigiana 39

Breaded veal scaloppine topped with mozzarella cheese and marinara,
served with seasonal vegetables and capellini

(CONTORNI
Meats Balls (Due Gigank) PeRazzi 11

.fés}tﬁ

choice of: Traditional or Low Fat Chicken, served in our homemade marinara sauce

I S s e Sausage A Peppers 10
Sautéed Broceoli Rabe 7
Cape"ini Sl b O][ DEIANERERE RS Bolognese sauce 10
Fried Eggplan]t with Marimara 8




Dorcr

Tiramisu pﬁg}é&%‘ 8

A classic, light mascarpone cream, delicate lady fingers, rich expresso

Tre Cioccolajte 11

Dark chocolate cake soaked with Sambuca liquor, layered with rich chocolate ganache,
mini cannoli filled with citrus mascarpone cream, chocolate pistachio truffle with pistachio gelato

COI’[CLiine DO]Ci El"d l:ru][][a 9

Sweet pastry shell filled with seasonal fruits coated with a light champagne zabaglione

Tor][a (li l: ormaggio 9

Italian cheesecake baked with an almond biscotti crust, seasonal sweet balsamic berries and fresh sweet cream

Banana a] Carame"o 9

Roasted banana decadence served with banana gelato with dark rum caramel and pistachio crumble

Tarl:u{o di Uit dolato al Pistacdhio 10

Chocolate pistachio truffle slice served with pistachio gelato and chocolate
dipped pizzelle cookies drizzled with chocolate cherry sauce

(zelati Assortiti 8

Assortment of homemade gelato and sorbet

DALLE Ricere Devia Zia MinA.: CAPPUCCINO,ESPRESSO

Grappi Cappuccino pc_rg;ﬁ%%i 8
[iquore a"a Cioceo]al:a 1 Amaretto,Frangelico Galliano.
Cappuccino alla Spagnola 11
I:arefﬁ Tequila, Amaretto
[iquore al Bisco‘cﬁ 1 Espresso a"a Penazzi 11

Corretto alla grappa Julia con Crema

A{{Ogal:o A]]’espres'so 11
]_ISTA DE[LE GRAPPE: Con gelato alla Vanilla

Camomilla, Marolo 35
Rosolio, ]_ago Dei Cigni 45 D]GESTIV]:
Brunello Di Montalcine, Marolo 35 Amaro Averna 9
Moscato, Marolo 35 Eerne}tlgranca 9
Sassicata, lenute Bo]g]wri 45 an Marzano 9

Dere Wi“iams,Vi"a Varda 45




