Antipasti e Zuppa | Appetizers and Soups

Pane all’ Aglio
broiled garlic bread with
arrabbiata sauce

$2.75

Bruschetta %

grilled rustic bread with tomatoes,

basil, garlic and olive oil
$4.751 $6.75

Cozze

steamed mussels with white wine,

herbs, garlic and butter
$7.50 | clams $8.75

Insalate | Salad

Polenta Farcita ¥
polenta broiled with fontina,
spinach, brown butter and sage
$6.25
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Gamberi \u.c
shrimp roasted in a cast iron tegame
with tomato, garlic and chili,
served with grilled bread
$8.75

Tortellini Soup
savory meat broth, sliced braised
beef, tortellini and spinach
cup $4.50 | bowl $6.50

Caprese &
roma tomatoes, fresh mozzarella,
sun-dried tomatoes, olives and basil

$5.50 | $8.50

Asparagi
(available when in season)
grilled asparagus with arugula,
extra virgin olive oil and
pecorino romano

$6.75
_ I
Minestrone
genovese vegetable soup with pesto

cup $2.95 | bowl $4.95

(all of our greens are organic]

Mista
mixed greens, tomatoes, carrots,

gorgonzola and balsamic dressing

$7.50 | side $3.50

Caesar
crisp romaine with pecorino

shavings and garlic croutons
$7.50 | side $3.50

Leggero | Light

Steak Salad
mixed greens, grilled red onions,
gorgonzola, balsamic dressing
$10.50

Grilled King Salmon Salad
grilled and marinated vegetables,
mixed greens, balsamic reduction

$10.50

Insalata di Pollo
romaine, chicken, pecorino cheese,
crispy bacon, tomatoes, garlic
croutons, caesar dressing
$8.95

Insalata di Spinaci
spinach, pecorino cheese, red onions,
tomatoes, bacon & pine nuts
$8.25 | side $3.95

Insalata di Farro \%..o/ &
organic farro with grilled vegetables,
marinated red onions, olives and
pecorino cheese

$7.95 | side $4.75

Ravioli di Magro %
ricotta and spinach ravioli with
pomodoro or gorgonzola sauce

$6.50 | $9.95
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Healthy Chicken \.

whole wheat fusilli, grilled chicken,

zucchini, tomato sauce and basil
-low in butter & oil-
$8.95

Healthy Fish
penne, salmon, asparagus,
tomato sauce and basil
-low in butter & oil-
$9.50

Capellini Pomodoro
tomato sauce, roasted garlic,
basil and olive oil
$7.95 | chicken +$2.95

Verdure i) e

roasted brussels sprouts, mushrooms,
zucchini, asparagus and broccoli with
olive oil and garlic or spicy pomodoro
sauce (no pasta)
$8.50
farro +$1.00 chicken +$2.95
shrimp +$3.75

Whole wheat fusilli available for substitution on most pastas

o
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Adriano’s Favorites \&m®

Specialita | House Specials

Conchiglie Gamberi
shells with shrimp, asparagus,
tomato, cream & shrimp stock

reduction
$8.75 1 $12.75

Gemelli
gemelli pasta with smoked & grilled

chicken, sun-dried tomatoes,
mushrooms and cream

$10.50

Tradizionale | Traditional

Frutti di Mare
spaghetti with mussels, clams,
shrimp, calamari and garlic
in a light tomato sauce
$12.50
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Ravioli di Zucca Vi)

roasted butternut squash ravioli
with parmesan, brown butter, sage
and crumbled amaretti

$6.75 1 $10.50

Penne Portobello
portobello mushrooms, chicken
and italian sausage in a roasted

garlic cream sauce

$10.50

Melanzane
penne, eggplant, fresh mozzarella,

basil, spicy tomato sauce
$9.50

Tortellini alla Panna
braised beef and pork tortellini with

pancetta, sage and cream
$9.75

Bolognese ‘

rigatoni with beef & pork sugo
mushrooms and pecorino cheese

Fettuccine Alfredo
creamy parmesan sauce with
cracked black pepper
$8.95 | chicken +$2.95
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Pasta P Lasagna \:..¢
our interpretation of the italian
classic. cooked to order and broiled

Spaghetti Polpette
spaghetti with beef and pork
meatballs in a spicy tomato sauce
$8.95

Penne Arrabbiata ¥
spicy tomato sauce, parsley,
garlic, olive oil

$8.95 to perfection $7.95
$6.951$11.50
Secondi | Protein
Parmigiana Salmone Cannellini EE;;:{: Pollo Griglia

chicken parmigiana with
tomatoes, basil, asiago and
penne pomodoro
$12.95

Marsala
pan-roasted chicken breast with
mushrooms, marsala wine sauce

grilled king salmon with cannellini
beans, spinach and salsa verde
$13.95

<>
Bistecca ‘@«

grilled skirt steak with arugula,
pecorino romano and olive oil,
served with tuscan beans

grilled skinless chicken breast
marinated in garlic, rosemary,
paprika and lemon, with a side of farro
$11.95
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Rustico \:.c
4 meatballs, spicy tomato sauce,
with garlic bread

and a side of spinach $10.751 $15.95 (no pastal
$13.75 $9.75
Contorni | Sides
Broccoli Spinaci % Cavolini '3@ Farro

sautéed broccoli
with garlic and chili
$4.50

sautéed spinach, pine
nuts, olive oil and garlic
$4.50

$4.75

We will add 18% gratuity for parties of 6 or more.

brussels sprouts
with onions, garlic, brown
butter and sage

organic farro roasted with
olive oil, garlic, spinach and
tomatoes
$4.50
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