
ANTIPASTI
two or four servings

Antipasto Misto 12.95/16.95
Italian cheeses and cured meats, marinated eggplant, crostini
Fritto Misto 11.95/15.95
Flash fried calamari and zucchini served with spicy marinara
Bruschetta 7.95/11.95
Cherry tomatoes, basil and garlic, shaved parmesan

INSALATE
Caprese 10.95
Fresh mozzarella, sliced tomatoes, basil, EVOO
Mista 6.95
Mixed greens, vegetable crudite, tomatoes, white balsamic vinaigrette
Caesar 6.95
Romaine lettuce, asiago croutons, shaved parmesan
Via Roma 7.95
Baby spinach, walnuts, red wine-poached pears and Gorgonzola dressing

ENTREE INSALATE
Pollo 14.95
Grilled chicken breast, Caesar or mixed greens salad, parmesan crostini
Cobb 16.95
Grilled gulf shrimp, salad greens, red and yellow tomatoes, haricot verts, roasted corn, 
avocado, crispy bacon, blue cheese, red wine vinaigrette
Greco* 16.95
Greek salad with grilled salmon, romaine, feta, olives, tomato, cucumber, lemon basil dressing
Bistecca* 17.95
Grilled filet mignon, arugula, balsamic glazed onions, tomato, avocado, red wine vinaigrette
Crab Cake 17.95
Crab cake, mixed greens, roasted vegetables, quinoa
Frittata 13.95
Italian omelette of the day with choice of house or Caesar side salad

Lunch



PRIMI PIATTI
pasta fatta in casa (house-made pastas)

Tagliatelle 14.95
Long ribbons of fresh pasta with beef ragout, parmigiano
Ravioli 14.95
Burrata ravioli, fresh tomato sauce, grana padano cheese
Gnocchi 14.95
Potato dumplings with tomato sauce, mozzarella and basil
Tortelli 15.95
Spinach and ricotta ravioli, butter, sage, parmigiano

ALTRE PASTE
imported pastas

Pasta Pomodoro 12.95
Fresh pomodoro sauce, basil and parmesan cheese
Spaghetti and Meatballs 16.95
Pasta with house-made meatballs and tomato sauce
Rigatoni (Buttera) 15.95
Tubular pasta, Italian sausage, sweet peas in a tomato cream sauce
Lasagna 15.95
Imported pasta with meat sauce, béchamel, parmigiano
Penne (Amatriciana) 13.95
Traditional Roman sauce with pancetta, tomato sauce, pecorino and chili peppers
Carbonara con Pollo* 14.95
Hollow spaghetti tossed with chicken, egg yolk, cacio cheese, pancetta, black pepper 
and pecorino cheese
Gigli (imported Tuscan pasta) 18.95
Short, fluted, cone-shaped pasta with ru�ed edges, mixed with shrimp, zucchini, 
cherry tomatoes and pecorino cheese

Gluten free pasta available

MARE E TERRA
seasonal fish and meat entrees

Salmone* 18.95
Pan seared salmon, orange cardamom glaze, with roasted fennel risotto or vegetable of the day
Pollo a Piacere 16.95
Choice of pollo alla parmigiana or pollo scaloppine piccata, served with pasta 
of choice or vegetable of the day
Vitello 21.95
Tender veal scaloppine topped with piccata sauce and capers or Marsala sauce 
with mushrooms and served with sautéed spinach and mashed potatoes 
Mare 19.95
Lobster meat, shrimp, calamari, clams and mussels over linguine pasta with red or white sauce

*these menu items may be cooked to order and/or served raw or undercooked. Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 


