Frimi

ZUPPA DEL GIORNO

chef's seasonal preparation mp

FLATBREAD DEL GIORNO

chef's seasonal preparation 13

BURRATA DEL GIORNO

cheF's SQOSOI’10| preporo’rion mp

AFFETTATI MISTI

chef's o|oi|\/ selection of house cured
meats

- three 13
- five 17

FORMAGGI MISTI

chef's doi|y selection of artisanal cheeses
- three 13
- five 17

FRIED CALAMARI

san marzano tomato, lemon
caper aioli 16

MEATBALL AL FORNO
fresh ricotta 13

BROCCOLI RABE & SAUSAGE
sauteed cannellini loeom, gor|ic,

red chili 14

SHRIMP NAPOLEON

|oyered bdby shrimp, OVOCOdO, mango

salsa, tortilla c|’1i|o 18

MEDITERRANEAN HUMMUS

ceci bean, tahini, roasted gor|ic 12

P.E.l. MUSSELS OR
LITTLE NECK CLAMS

white wine gor|ic or savory tomato

gor|ic chili15 /16

Insatlate

MIXED FIELD GREENS

tomato, red onion, cucumber,
balsamic estate olive oil 10

CAESAR

crisp romaine, parmigiano, croutons 11

CALAMARI FRITTI

orugu|o, fried co|omori, kalamata
o|ive, caper, shaved armigiano,
lermon estate olive oil 17

TECA TONNATA

field greens, imported tuna, egg,
kalamata olive, shaved parmigiano,
balsamic estate olive oil 15

DI BRESAOLA

cured filet mignon, orugu|0,
shaved parmigiano 16

I Menw

Fasta
a W%Wemz/c@a/{e/é@mf% -

RIGATONI
sunday gravy, meatball, ricotta 22

LOBSTER RAVIOLI
squteed bab shrimp,

lobster bran y crema 26

PENNE VODKA

prosciutfo, peas, blush sauce 21

LASAGNA

homemade ragu, bechamel,
mozzarella chéese 21

SPAGHETTI ALL'AMATRICIANA

pancettq, caramelized onion,
san marzano tomato 21

LINGUINI ALLO SCOGLIO

musse|s, c|0ms, co|omori, shrimp,
spicy san marzano tomato 27

GNOCCHI POMODORO

san marzano fomato & fresh basil 20

RISOTTO DEL GIORNO

chef's seosono| preperoﬂon mp

Contoini

PATATINE FRITTE
curled french fries 7

SWEET BELL PEPPERS

oven roasted 7

ITALIAN LONG HOTS

oven roasted 7

IMPORTED OLIVES
marinated & cured 7

SAUTEED BROCCOLI RABE

gor|ic, estate olive oil, red chili flokes 9

FRIED BRUSSELS SPROUTS

pancetta, white balsamic 9

STUFFED OLIVE ASCOLANE

gorgonzola, prosciutto, salsa rosa 7

ARANCINE

sweet peas, mozzore”o cheese 8

Fanini

POLLO FRITTO

pan fried chicken breast, sauteed broccoli
rabe, melted shorp provo|one, pagnoftta

bread 15
CUBANO

roast pork, prosciufto cotto, melted swiss,
fresh dill pick|e, dijon mustard spreod,
pagnotta bread 15

CAPRICCIO

prosciutto crudo, cherry tomato, roasted
epper, mozzarella cheese, focaccia
Ereod 15

DI MARE

gri||ed Jri|C|pic1, p|um tomato, field greens,
caper oio|i, focaccia bread 16

SUPER TUSCAN BURGER
caramelized onion, pancetta, gorgonzo|0

dolce, brioche bun, fries 17

GRILLED NORWEGIAN SALMON
dijon, fregola sarda, mussel brodetto 27

BRANZINO

filleted & gri||eo| whole, caper, lemon
estate olive oil 39

FISH DEL GIORNO

chef's SQOSOHO| prepero’rion mp

CHICKEN PARMIGIANA

mozzarella, san marzano fomato, basil 25

CHICKEN MARSALA

forest mushroomes, rosemary potato,
seasonal vege+o|o|e, marsala wine demi

25
BONE-IN PORK MILANESE

boby aruqula, c|’1erry tomato, lemon estate
olive oi|, shaved parmigiano 26

VEAL CHOP

rosemary potato, seasonal vege’rob|e, fresh
er garlic sauce mp

TAGLIATA
gri”ed new york strip steak, boby Qrugu|o,

cherry tomato, shave parmigiano, lermon
estate olive oil 34

FROM THE BUTCHER
chef's cut of the doy mp

Dessed

HOMEMADE RICOTTA CHEESECAKE
fresh whipped cream 10

MINI CANNOLI'S

sweet Whipped ricotta cheese, chocolate chips,
vanilla 9

FLOURLESS CHOCOLATE CAKE 10

TIRAMISU
espresso drenched |Ody fingers,

marscarpone crema, cocod dus’ring 10

ARTISANAL GELATO & SORBET 8

For your dining f{eqéwa and the highest quality. all menu items ave cooked fresh
er.

teca

WEST CHESTER

& made to or:

We appreciate your patience. edpecially during peak hours.

Consuming raw or undercooked mec|+s, pouli‘ry, seafood, SI‘Ie”'FISh or eggs may increase I’iSl( O'F foodborne i||ness

follow us'!



