Cth Giamcranco has minimized our SPring and Summcr Dinner Menu to invite
SFECIALS OF THE. DAY which willinclude fresh homemade pastas, fish and

meat entrees emphasizing on the expected quality, our guests have come to enjoy!
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Antipasti
Bruschetta (alabrese - 6.

T oasted rustic bread with mozzare"a, seasoned diced tomatoes & |talian herbs

Calamari alla Griglia -~ 13.

FPan seared & sautéed with onions, gar]ic, grape tomatoes,

sweet PCPPCI’S & a dl’iZZIC O‘F charc]onnay

(Calamari [Fritti -~ 11.
Lightlg dusted & crisP fried served w spicg salsa

(CozzeinPadella - 11.

Mussels sautéed with onions, basil fygarlic in our signature tomato broth

Prie al Forno - 9.
Brie cheese wraPPed in Pl‘lgllo pastry oven baked and toPPcd with

our signature Cumbcr]and sauce

(Carpaccio di Manzo - 1%.
Certified angus beef tenderloin over a bed of arugula toPPcd with

fresh lcmon_jus & extra virgin olive oil
(Carpaccio di Pesce —ask your server,/host!
“ (sran Fiatto a"’ltaliana - 15.

5e|cction of Prosciutto, sopressata, CaPico”o,

giarclinicra & tastings of selected [talian artisan cheeses
Antipasto Flattcr available for the table — (ask your server,/host)

(/lsing the finest local and rcgional ingrcdicnts whenever Possiblcl

Buon cibo, buon vino, buoni amici!



Insalate

|nsalata del (Contadino — 9.

f:rcsh tomatoes, red onions, cucumbcrs, mini bocconcini & hearts of celcrg

tossed in with ]talian herbs, extra virgin olive oil & red wine vinegar

]nsalata Ccsarc -~ 8.

Fresh crisP romaine hearts tossed in our homemade creamy

drcssing toPPed with shavings of Parmiggiano cheese
Insalata Mista del Sole - 13.

Mec”cg of micro greens, red onion rings, kiwi, mandarin oranges

& strawberries tossed in blucbcrrg/strawbcrrg vinaigrctte

Capresc di chala (dop) -~ 15.
Mozzare”a di bufala imPortcd from ]talg over a bed of fresh arugula,

heirloom tomatoes (when available) pesto, fresh basil & extra virgin olive oil

]nsalata Meditteranea - 10.

Arugula leaves tossed in lemon dressing with sweet pear, walnuts & shavings of Parmiggiano.

Jn southern ]talg, it’s a dai]9 custom to gather around
a table and enjoy a wonderful meal with Familg and friends.
T o take the time to laugh, love, share in good company
and savour c]eliciouslg simPle reciPes, made from the finest ingrcdients!
C/)C[G/Ianfranco is very much apart of Koman culture & socictg, transmitting

emotions through a balance of aromas, flavors and colours!

Buon Appetito!



The art of Pasta

Spasghetti Aglio e Olio (peperoncino) oppure al Pomodoro

Spaghctti tossed in garlic & olive oil ~$10.0r Signaturc T omato Pasil Sauce-$13.
(Gnocchi alla Bolognese - 14.

Homcmadc Potato dumplings tossed in our signaturc ground veal sauce

Ravioli Clcl Giorno~(asl< your server/host)
Risotto ai [Tunghi - 19.

Mcc”eg of wild mushrooms tossed in carnaroli risotto toPPcd with a

wcdgc of Parmi&giano rcggiano cheese

FPappardelle alla Amatriciana - 15.

FaPParclc”c tossed with bcrmuda onions, selected Jtalian bacon

red wine & tomato filet

Fcnnc alla \/odka ~16.

FPenne tossed with bacon & onions in our flambéed vodka tomato cream sauce

Mettuccine conun | wist— 17.

Sliccd chicken spears ancljumbo tiger shrimps with sun-dried tomatoes & fire

roasted sweet peppers in aglio e olio over a bed of fettuccine

| inguine con frutti di mare - 23.

Mixed mcc”cg of seafood over a bed of linguinc in our tomato broth
ggarlic, olive oil and white wine

Whole wheat & Glutcn free Pastas are availablc, add $3.00 per Portion.

Dear Guest, exceptional food takes time and every meal

on our menu is Prepared fresh to order. Flease allow sufficient time.
]]C there is angthing you desire that is not on our menu,just ask!

Flease advise your server/host of any food a”ergies in advance.



Piatti Principale
Vitc”o ai Fungl-li I~ sotici - 20.
T ender Veal scaloPPini pan seared with king oyster mushrooms, shitake and

cremini in marsala reduction
Secaloppine di Vitello alla Pizzaiola - 17.

Tender Vcal scaloPPini pan seared with olivcs, capers & lightly sPicg tomato broth

Vitello oppure Melenzana alla Parmiggjiana - 19,/16.

Tender veal scaloPPini sautéed in light wine Pomocloro sauce, toPPcd with

fresh basil & mozzarella cheese or eggplant Parmiggiana

Pollo al | imone e vino bianco ~ 17.

Grain fed (Chicken medallion pan seared in lemon & white wine sauce

Cl‘lickcn Suprcmc oven baked (ask your server,/host)

Costolettc d’Ag,ne”o ~31.
Premium Australian lamb rack choPs gri”ec] &

drizzled with rosemary and red wine reduction
Bistecca di Manzo - 29.
12 oz. Certified Angus AAA Striploin centre cut grilled to your liking
Filetto di Manzo - 32.

8 oz. (_ertified Angus AAA Beef Tcndcr]oin gri”cd to your liking
Abovc entrees are served with chefs Potatocs & Frcshlg Picl(cd seasonal vegctablcs.




Pesce
Zuppa di Crostacei e Molluschi~37.

Mcc”eg of fruits of the sea -jumbo tiger shrimPs, sea sca”ops,

mussels, clams, calamari & king crab legs in white wine

sauce sPrinHed with seasoned crumbs and oven baked!

Fresh Fish dailq -~ Marl(ct availabilitq, pleasc ask..




