
Chef de Cuisine: Scott Mason
Manager: Matt Reader

Roasted red pepper filled with mascarpone risotto...12
Warm cannellini bean salad with spinach, lemon, olive oil bruschetta...11
Calamari fritti with spicy tomato sauce...11
Prawns a la plancha, pancetta-rosemary butter and fresh greens...14

Sautéed clams, white wine and oven-dried tomatoes...14
Grilled bruschetta with ricotta and oven-dried tomatoes...9
Selection of cold cuts and cheese with flat bread...14

Soup of the day (details provided by your server)...9
Panzanella toasted croutons, tomatoes, green olives 
and preserved tuna...12
Ortaggi house-marinated vegetable salad, olive oil and 
balsamic...13

Caesar romaine lettuce, creamy parmigiano dressing 
and candied pecans...11
Tomato Bocconcino fresh cocktail tomatoes, mozzarella, 
olive oil, basil...13

Pasta servings are 100 grams or more, inquire with your server for smaller servings

Rigatoni “Sorrentina” with cherry tomato sauce 
and melted mozzarella...15
Three-day lasagna with béchamel (allow 15-minutes for baking)...18

Spaghetti with clams and tomato sauce...15 
Tagliatelle with wild mushrooms and smòked bacon...17
Capellini `Primavera` ~ olive oil, vegetables and herbs...14

Caramelized onions, smoked bacon and sour cream...14
Spicy sautéed wild mushrooms with soft fontina...16

Margherita ~ Queen of pizzas ~ tomato sauce, mozzarella and basil...10
Garlic, rosemary and Grana Padano flat bread...8

Grilled lamb rack chops, roasted potatoes and 
cannellini beans “al fiaschetto”...26

Lemon veal piccata, olive oil mashed potatoes 
and asparagus...24

Grilled AB beef rib eye (7 oz.) with red wine reduction, 
garlic spinach and rustic fries...26

Chicken saltimbocca ~ sage-butter gnocchi 
and sautéed brussel sprouts...24

Braised AB pork shoulder, agra dolce 
with rapini and soft polenta...21

Grilled flat iron steak (rare), extra virgin olive oil, 
lemon juice and thyme with salsa verde and salad...22

Cioppino, fish of the day, clams and prawns 
with tomato garlic broth...29

Eggplant parmigiana with tomato sauce and 
fontina (allow 15-minutes for baking)...19

Minimum of two people ~ All meals served with bruschetta, salad and pasta 
your choice of...

Soft Grana Padano polenta...6
Mashed potatoes...6
Roasted potatoes...6
Sautéed brussel sprouts...6

Pollo al Mattone Slow roasted cornish game hen with roasted potatoes, 
rosemary jus and daily vegetable...26 per person

Or
Pesce fresh fish, clams and prawns sautéed with spicy tomato, 

Grana Padano risotto and daily vegetable...33 per person
Or

Manzo Roasted rib eye, caramelized onions, vegetables, beef reduction, 
polenta and daily vegetable...32 per person

Grilled asparagus in olive oil...6
Grana Padano spinach...6
Sautéed rapini...6
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