
 
 
 
TO SHARE 
 

 
O l i v e s      M ixed  M a r i n a t ed  O l i v e s … … … . . . . … . …   1 2 . 90  
 
S tone  Baked  Foccac i a    ( v )  
W i th  O l i v e  O i l ,  H e r b s  &  Sea  S a l t  o r  Ga r l i c   1 2 . 90  
 
S a l um i  Boa rd  
Hand  M ade  Sa l am i ,   G i a rd i n i e r i ,   G r i s s i n i … … .   1 9 . 90  
 
A ranc i n i    Po r c i n i  &  T r u f f l e  O i l _ _ _ _ _ _ ( v )   1 6 . 90  
 
Oven  Roas t ed  Cho r i zo  Sau sage  ( g f )  
S l i c ed ,  S e r v ed  on  t h e  ho t  S k i l l e t … … … … … … … … … …   1 5 . 90  
 
Ca l ama r i  F r i t t i  
F l a sh  F r i ed  Lo ca l  C a l am a r i ,  
D u s t ed  w i t h  S em o l i n a ,  C i t r u s ,  A i o l i _ _ _ _ _      2 4 . 90  
 
B r u s che t t a    ( v )  
Tom a to ,  B a s i l ,  O l i v e  O i l ,  S e a  S a l t  . . . . . . . . . . . . . . . . . . . .   1 5 . 90  

 
 
 

 
 
 

N o t a  B e n e  ~  C r e d i t  C a r d  P a y m e n t s  i n c u r  a  S u r c h a r g e  
T h e r e  m a y  b e  n u t  t r a c e s  i n  o u r  d i s h e s  a n d  p i p s  i n  o u r  O l i v e s  

 
 
 

 
 

 
 

P  I  Z  Z E  
 

2 4  H o u r  S o u r d o u g h  B a s e      H a n d  S t r e t c h e d  
G l u t e n  F r e e  A v a i l a b l e   $ 3 . 0 0  

 

Queen  Ma rg   ( v )  
Bu f f a l o  M ozza r e l l a ,   B a s i l ,   T om a to ,   G a r l i c    1 9 . 90  
    add Fresh Prosciutto           +3.00 
New  Yo r k  C l a s s i c  
Ho t   P eppe ron i ,  F r e sh  Cap s i c um ,  M ozza r e l l a   1 9 . 90  
 
D i a vo l a  
Ho t  Cac c i a t o r a  S a l am i ,   W ood  Sm oked  Bacon ,   
O l i v e s ,   Ch i l l i ,   T om a to ,   M oz za r e l l a . . . . . . . . . . . . . . . . .    2 3 . 90  
 
Be l l uno  
Po r k ,  Ch i l l i  &  F enne l  S au sage ,   R ad i c ch i o ,  N apo l i ,   
P a rm i g i a no ,  Ga r l i c . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   2 2 . 90  
 
T re v i so  
T i g e r  P r aw ns ,   Sm oky  Ba con ,   Ch i l l i ,  
T om a to ,   M oz za r e l l a . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .    2 5 . 90  
 
The  Ca l l  G i r l  
Cape r s ,   O l i v e s ,   A n chov i e s ,   S a l am i ,   T om a to ,  
M oz za r e l l a . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .      2 2 . 90  
 
Cap r i c c io sa  C l a s s i c a  
L eg  Ham ,   O l i v e s ,   M u sh room s ,   T om a to ,  
F i o r  d i  L a t t e  M ozza r e l l a . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . . . . . .    1 9 . 90  
 

 
 
CONTORNI 
 
I t a l i a n  F r i e s   Rosem a r y  S a l t ,   A i o l i     9 . 90  

a d d  S m o k e d  P a p r i k a    + $ 1      a d d  P a r m e s a n     + $ 2  
 
Roc ke t ,  P ea r  &  Pa rmesan  Sa l ad     9 . 90  
 
O range ,  F enne l  &  Rad i c ch io  Sa l ad    1 2 . 90  
 

 
S E C O N D I 

 
House  Smoked Ocean  T rout  Sa lad  

Q u i noa ,  C a r r o t ,  Z u c ch i n i  R i b bon s ,  
G r i l l e d  Co rn ,  S h r edded  Ka l e ,  

S e eded  M us t a rd  D r e s s i n g      28 . 90  
 
 

Vea l  R ib  Eye  Coto le t ta  
C rum bed  W h i t e  V ea l  R i b  E y e  on  t h e  Bone ,  

Poached  Vene to  S ea sona l  V ege t ab l e s ,  C i t r u s     
3 6 . 90  

 
 

Eye  F i l l e t  Meda l l ions   
High Country Beef ,  Char Gri l led to Medium (or less) ,  

Roasted Heirloom Root Vegetables ,  
Béarnaise Sauce ,  Veneto Horseradish    39 .90  

44,90 
 
 
 

PASTA 
 

Spaghe t t i  Ag l i o  O l i o  
Ex t r a  V i r g i n  O l i v e  O i l ,   G a r l i c ,   Ch i l l i ,  

B a con ,   P a r s l e y ,   P ang r a t t a t o        19.90 
 

P enne  w i th  Bee f  Ragu  
S l ow   Coo ked   B e e f   &   Tom a to   Ragu ,      
A ged   G r ana  Padano           27.90 

 
L i n gu i ne  d i  Ma re  

P raw ns ,  C a l am a r i ,  L o ca l  M u s s e l s ,   Ch i l l i ,  
L em on ,  Ga r l i c ,  R i e s l i n g       32.90 

 
Pappa rde l l e  w i th  Sp r i ng  Lamb  

P e c o r i n o  R o m a n o ,  F r i e d  M i n t  L e a f       28.90 
 

Spaghe t t i  w i th  Ch i l l i  C rab  
F r e sh  W A  C r ab  M ea t ,  Che r r y  Tom a toe s ,  
P i no t  G r i g i o ,  D a sh  o f  C r e am  &  Napo l i ,  

C h i l l i ,  G a r l i c ,  L em on  Ze s t        32.90 
 
 

R ISOTTO  
 

The  Span i sh  R i so t to   ( g f )  
T i g e r  P r aw ns ,  M u s s e l s ,  Cho r i z o ,  C a l am a r i ,   
B aby  P ea s ,   B u t t e r ,   P i no t  G r i g i o     29.90 

 
R i so t to  a i  Fungh i   ( v ,  g f )  
F i e l d  M u sh rooom s ,   Po r c i n i  

T r u f f l e  O i l ,   G r ana  Pa rm e san        25.90 
 



D e s s e r t  
 

TIRA Mi SU 
Invented in the City of Treviso     12,90 

 

PANNACOTTA 
with Salted Caramel       12,90 

 

TRENTINO APPLE STRUDEL 
Served Warm with Vanilla Gelato       14,90 

 

AFFOGATO 
Espresso, Vanilla Ice Cream & Your Choice of 

Frangelico, Grappa or Amaro     16,50 
 

HOUSE BAKED BISCOTTI 
Four Assorted Biscotti, Hand Made Daily   4,50 

 
 

 

 
 

S p e c i a l s  
 

L i m i t e d  Q u a n t i t i e s  D a i l y  
1 8 t h  N o v e m b e r  t o  t h e  2 2 n d  o f  N o v e m b e r  

 

 
SALSICCE ALPINI 

Char Grilled Pork, Chilli & Fennel 
Sausages, Braised Red Cabbage, Soft 

Parmesan Polenta 
29,90 

 
 

INSALATA di MARE 
Poached Seafood Salad, 

Mussels, Prawns, Octopus, Calamari, 
Mixed Leaves & Julienne Vegetables 

29,90 
 
 

PAN COOKED 
ATLANTIC SALMON 
with Dutch Carrots & baked Chat 

Potatoes, Dill Hollandaise 
34,90 

 
 
 

FETTUCINE with PRAWNS 
Hand Made Fettucine, 

Cherry Tomato, Asparagus Ribbons, 
Garlic, Chilli, Prosecco 

29,90 
 
 
 

SALSICCE ALPINI 
Char Grilled Pork, Chilli & Fennel 

Sausages, Braised Red Cabbage, Soft 

C h e e s e  
served with Lavosh, Fruit, Nuts and Condiments 

 

Reggiano Parmesan 
Parma, ITALY 

 

Jack's Vintage Cheddar 
 Hampshire, UK 

 
 

Mauri Gorgonzola 
Lago Lugano, ITALY 

 
 

Mon Père Double Brie 
Lorraine, FRANCE 

 

 

10,00 per Portion of Cheese 
 In any Combination you Prefer 


