Antgpast

Funghi della Angela
The family favorite. Whole capped mushrooms stuffed with a family secret. - §

Gamberi
Sautéed shrimp in a white wine, garlic, lemon and butter sauce. - 9

Cozze con Vino Bianco
Sautéed mussels, white wine, garlic, herbs, and butter. - 11

Calamari Fritti
Crupy calamari tossed with sliced sweet or hot cherry peppers. - 10

Pomodoro e Mozzarella
Houve pulled mozzarella, roma tomatoes, basil, balsamic reduction with parsley infused olive odl. - 9

Salsiccie Pane
Sautéed vausage and peppers spun with mozzarella, wrapped and baked in fresh bread crust. - 7

Antipasto dello Chef

An assortment of artwan salumi, imported cheeses and marinated vegetables. - 11

Zufpe

Zuppa del Tuorto
Another family secret. - 6

Zuppa del Giorno - 6

QMZZL()/
A protein may be added to any salad for an additional charge.
Chicken - Shrimp - Salmon

Insalata del Fratello
Radicchio, romaine, baby arugula, grilled Bermuda onions, artichoke hearts, golden figs, candied
pecans and crumbled goat cheese. Drizzled with house made blood orange vinaigrette. - 9

Spinaci del Fratello
Baby spinach, grilled roma tomatoes, crumbled gorgonzola, toasted almonds. Finished with warm
pancetta vinatgrette. - 12

Cevare
Crusp romaine, garlic berb croutons, pecorino romano, tossed in howse made cacsar dressing. - §

Della Casa

Mixed greends, cucumber, roma tomato, and red onion. Served with the dressing of your choice. - 6

Condimenti
Balsamic Vinaigrette, Blood Orange Vinacgrette, Blue Cheese, Buttermilk Ranch



