PICCOLI

small plate appetizers

SAMON FUME’

COZZE QUAZZETTO
ROLLATO di ZUCCHINE
CAPESANTE

BISTECCA DOLCE

MELANZANE CAPRINO

CALAMARI FRITTI

BRESAOLA

SCAMPETTI ROMANA
SPIEDINI TOSCANI
POLPETTINE

DI GRANCHIO

LUMACHE
CROCCHETTE DI ZUCCA
PORTOBELLO CAPRESE

SAMON TARTARA

CARCIOFI

PIATTI-$3during Happy Hour Monday - Friday

smoked salmon, cucumber, lemon zest, dill, horseradish cream
steamed mussels simmered in garlic white wine broth
prosciutto and zucchini rolls with toasted almonds

pan seared sea and bay scallops, salsa verde

grilled marinated skirt steak with onion marmalade

grilled eggplant, goat cheese, roasted red pepper, fresh basil, extra
virgin olive oil

lightly fried squid, eggplant, zucchini with housemade marinara

imported dry cured beef thinly sliced and rolled with cream of
artichoke and goat cheese

grilled shrimp, fresh herbs, extra virgin olive oll

rosemary skewer with grilled chicken or salmon, crostini with olive
tapenade

mini crab cakes with sweet chili sauce

escargot with fresh herbs in a sherry wine, butter sauce
pumpkin and goat cheese croquette, sweet chili sauce
grilled portabella mushroom, tomato, crumbled gorgonzola

minced smoked salmon, red onions, capers, lemon vinaigrette with
crostini and horseradish cream

marinated artichoke hearts, fresh herbs, saffron butter sauce



