CONTEMPORARY ITALIAN BISTRO

SPECIALS

CHEERS
“UNDER THE MISTLETOE” MARGARITA12
Casamigo’s Blanco, Pama Liquor, Lemon, Lime, Agave, Simple
BLOOD ORANGE OLD FASHION
Bulliet Bourbon, Fruitful Blood Orange Liquor, Black Walnut Bitters, Muddled Amarena Cherry

VINO
Conundrum Red Blend, CA 2021 G 14, B 55
Enrico Serafino Gavi di Gavi IT 2022 G 13, B 52
House Montepulciano, Merlot, Cabernet, Pinot Grigio, Chardonnay
1/2 Carafe 14 or 1 Liter Carafe 28

SOUP
CREAM OF CARROT | 8

ANTIPASTI

RENIA’S CANEDERLI | 12

Traditional Bread Dumplings from the Iltalian Alps
Smoked Prosciutto, Fontina, Asiago, Parmesan, Savory Broth, Montepulciano Splash

INSALATE
BERRY CITRUS SALAD | 13

Mixed Greens, Romaine, Shaved Carrots, Blackberries,
Mandarin Orange, Crasins, Pistachios, Feta, Blackberry Vinaigrette

ENTREES
PORK CACCIATORE | 24

Medallions of Pork, Plum Tomato Sauce, Mushrooms, Caramelized Onions,
Sweet Peppers, Mashed Potatoes, Seasonal Vegetable

YELLOWFIN TUNA & SHRIMP | 25

Pan-Seared Rare, Wasabi Mashed Potatoes, Spinach, Sweet Pepper Relish, Soy Balsamic Glaze,

BUTTERNUT SQUASH RAVIOLI | 21

Caramelized Pears, Roasted Red Peppers, Walnuts, Sherry Cream Sauce

FLATIRON STEAK | 29

Port Wine Demi-Glace, Truffle Parmesan Fries, Haricot Verts

CAVATELLI ALPINA | 22

House-made Ricotta Cavatelli, Creamy Alfredo Sauce, Sweet ltalian Sausage & Green Peas

DESSERT
PUMPKIN CHEESECAKE | 9



