Antipas’ci Misti alla T re Fiani.

A selection of hot and cold house sPecialties served tableside for two or more

Homemade mozzarc"a, calamari, cggplant ro”atinc, Prosciutto, brie l)ruschctta,

roasted peppers and mushrooms

I $16 PP add shrimP for $2 more I

Cold APPctizcrs

]mPortccl Parma Prosciutto ham with melon "carPaccio"
ke
Daily Homcmac’e Mozzarc"a with vinc—riPcncd
tomatoes, roasted peppers and basil
o
Bruschctta with Smolcecl Salmon, Arugula and Warm Goat C[’:ecsc
o
Beef Carpaccio with chiffonade arugula, Dijon mustard sauce and shaved Farmigiano Cheese
12
Delaware 533 Oystcrs on the half shell served with traditional cocktail sauce
and cilantro mignonette
1% - dozen
25 dozen

Hot AEEctizcrs

Homemade SouP Daily
7
Our famous fried local calamari tossed in an Jtalian sweet and sour sauce
14
Spedini A”a Romana; Skcwcrcd Mozzarella and Jtalian Bread Girilled and Served with SPicg
Tomato~Anchov3 Saucc
12
Wlld Musl—:roorn Struclcl baked with mascarpone cheese and herbs served with truffle cream sauce
i2
Homemade Jtalian 5ausagc and (Clams baked in a terra cotta pot with garlic and olive oil
ke



INSALATE

Mr. McGrcgor’s babg green salad with agcd shcrry vinaigrette
8

(C aesar salad with a blend of romaine, red oak and endive, Parmigiano cheese
and spicg croutons in our famous drcssing

8

(Crabmeat and avocado salad with radicchio, tomato and cilantro lime clrcssing

15

ltalian “chgc”; radicchio, sun-dried tomato, crisPy Prosciutto and gorgonzola clrcssing
10

|_ocal bibb lettuce with vinc—riPcncd tomato, bacon, artisinal blue cheese, croutons, oregano, olive oil
and balsamic vinegar

9

As seen on the TV Foocl thworlc
Garclcn Statc Scamcood Fanzanc”a Salacl. Littlc neck clams, sca”ops and calamari quici(lg sautéed

with garlic, fennel, vinc—riPcncd tomato, cucumber and basil with bread

18

Fasta

Fcnnc with fresh crushed tomato, garlic,
basil and olive oil
18
T ortellini alla Bologncsc; arich tomato
and meat sauce
20
FaPPardc"e with wild mushrooms
and mascarpone cheese
21
Rigatoni with filet mignon tiPs and
gorgonzola cheese
25
Fumpkin Ravioli with Brown Butter, Sagc and Farmigiano Cheese
24
Orecchiette with fJomemade Jtalian sausage, broccoli rabe and tomato sauce
19
Ultimatc Lasagna; Bakcd fresh dailg with homemade meat sauce, béchamel, mozzarella, ricotta cheese
and |ayers of homemade pasta

22



Angc| Hair with sl—rrimP, clams, sea sca”ops and sPicy tomato sauce
25
Crispy sPaghctti with shrimp, Prosciutto, roasted garlic, Parmigiano and cream
25
Grocchi al Forno; homemade potato gnocc[’li baked in a terra cotta pot with mozzarella and tomato

23

[ ntree 5alacls and Light [ ntrees

Mixed Grilled Seafood Salad

T una, Salmon, Shrimp and C alamari served over mixed local babg greens and balsamic vinaigrette
20

Girilled Chici(cn Paillard Salacl; Tl‘lil’l chicken cutlet quicug gri”cd with olive oil and rosemary served

with local baby greens, tomato and shaved Parrnigiano cheese

18

Pizzette Marghcrita; crispg homemade with tomato, fresh mozzarella and tomato

15

Fizzcttc with choice of four cheeses, Pcppcroni, mushrooms or vcgctablcs

17

Filet of sole sauteed with brown butter, lemon and capers served with sauteed spinach and herb risotto

23

E_ggp|ant rollatine baked in a terra cotta pot with sPagl'xctti, four cheeses and tomato sauce
19

Grilled l'langcr steak with “feta frites” and aioli
26



Main Dis]'wcs

Sea Sca"ops sauteed in a Fignoha nut crust with winter vcgctablcs and honcy-lcmon beurre blanc

30

Spicg gri”ecl tuna steak with creole stgle shrimp and roasted pepper risotto
32

Brcast of chicken sauteed in egg batter with tomato, lemon, white wine and capers served with sauteed

winter vcgctablcs and whiPPcd potatoes
26

Breast of chicken rollatine stuffed with Prosciutto, ricotta and mozzarella baked in a terra cotta pot

28

BOI‘\CICSS FOF‘( Cl‘IOPS Wltl‘l Wild mushroom-marsala cream sauce SCI'VCd Wlt[’l crcamg POICI’!ta

28

Osso Buco with Porcini mushroom sauce and [Fontina cheese risotto

35

Veal cutlet Milanese with a c['xoPPcd salad of radicchio, roasted peppers,

tomato and mozzarella cheese

32

Girilled Filet Mignon with whiPPccl potatoes, gri”cd Portabc”o mushrooms and

reen pe €rcorm sauce
green pepp

35



	INSALATE

