DINNER MENU
&/  APPETIZERS  \f

GARLIC BREAD | 6
Fresh fenbi-garlic-pavmesan-butter

ROASTED ARTICHOKE-GARLIC SPREAD WITH BRUSCHETTA | 9
Ouven woasted axticholte hearts, whaole garlic, putéed with five Jtalian cheeses

NORTHWEST SALMON CAKES | 12
Sewed with tartar sauce

BAKED ITALIAN MEATBALLS | 12
fhandmade meatballs baked in savery marinara with melted cheese

CRISPY FRIED CALAMARI | 15
Red Pepper icli & Forseradish Marmalade

SOUPS AND SALADS

HOUSEMADE SOUP| 12
Savary saup of the day, made from scratch. With ciabatta bread

CAESAR SALAD | 11

Crisp ramaine with garlicky Caesar dressing, parmesan, house-made creutons

FRENCH ONION SOUP | 12

Senved wath swiss and parmesan cuust

KALE SALAD | 11

Upples, walnuts, carvots, golden naisins, creamy gorgonzela vinaigurette

TUNA BEAN SALAD | 13

(lbacare tuna and white beans with celeny, capers, wed enion, parsley, wed bell pepper,
nosemary, alive oil, lemaon, sexved aver spring greens, with balsamic-wed wine vinaiguette

CLAM CHOWDER | 13
Manhattan style



v PASTAS Y

SPAGHETTI AND MEATBALLS | 18

Fhree handmade beef and perk meatballs simmered in savery marinara sauce

SPAGHETTI CARNONARA | 20

Classic, creamy pavmesan sauce with bacen (from whele perk belly), green peas,
cracted tlack pepper

FIVE CHEESE LASAGNA WITH MEAT SAUCE | 19

Juaditienal basagna with beef and pork meat sauce, portabielles, ricotta, mezzarella,
noemanc, provelone, pavnesan

LINGUINI PESTO POLLO | 20

Jender chicken, antichoke fiearts, noasted ned peppers in house-made pesto cream sauce

LINGUINI MISTO MARE | 20
Strimp, clams and whitefish with garlic, lemon, fenlis, butter, white wine

\/  CLASSIC SEAFOOD

SEA SCALLOP SAUTE | 23
Musbrooms, Bacon, Unticholies and Tematoes

DUNGENESS CRAB LEG TORTELLINI | 25
Sautéed with Stewty Wine, Shallots, Spinach and Gergenzola Cream

SAUTEED PRAWNS SCAMPI STYLE | 24
Buttan Musbreoms, Garlic, White Wine, Butter and Fresh Basil

TRADITIONAL BOUILLABAISSE | 25
Mussels, Clams, Scallops, Prawns, Salman, and Dungeness Crab

SEAFOOD FETTUCCINI | 25
Sautéed Bay Scalleps and Shrimp in a Garlic Farmesan Cream




SANDWICHES  \§f

Senved with chaice of soup, salad, ar fries

PORCHETTA| 15

Ferb-noasted perk, broccelini, provelone, caramelized onions, aicli, salsa verde, au jus

BASIL EGG SALAD |14

Open-face with asparagus and parmesan an grilled toast

MEATBALL | 13
Fandmade beef and perk meatballs, fontina, marinara

PASTINI BURGER | 13

Fulton Pravisions beel,* aged white cheddar, housemade temate jam, sautéed cnions,

aieli

PROSCIUTTO | 14
Fresh Anugula, housemade fresh tomate sauce,
frest in-fieuse buffale mozzarella

&/  BEVERAGES \f

LEMONADE | 4

ARNOLD PALMER| 4

STAWBERRY LEMONADE| 4
Sureed Stuawberries

BERRY GINGER LIME SPARKLER | 5
Ginger syrup, purneed bewries

BLUEBERRY PALMER | 5
Blueliery Furee & Fresh Leman Juice Topped with Club Seda and

Jea

ITALIAN SODAS | 5

Meanin Syrups: arange, bemon, lime, wasplieviy, strawbery, tluebeny, blackbery,
mange, pemegranate, vanilla, ginger, half & half (crange & vanilla)



