
ZUPPE - SOUPES - SOUPS

ZUPPA "ALL'ORTOLANA"   $5.00
Aux légumes frais
Fresh vegetables

STRACCIATELLA ALLA ROMANA   $5.00
Consommé, oeufs et parmesan
Consommé, eggs and parmesan

EsmeraldaCREMA DI ARAGOSTA   $8.95
Bisque d'homard
Lobster bisque

TORTELLINI IN BRODO   $5.00
Consommé avec tortellini
Consommé with tortellini

L'INSALATE - SALADES - SALADS

INSALATA MISTA   $5.00
Salade mélangée
Mixed salad

INSALATA DI FUNGHI   $6.00
Aux champignons frais
Fresh mushrooms

INSALATA DI RADICCHIO   $6.00

INSALATA D'INDIVIA   $6.00
Salade aux endives
Endive salad

L'INSALATA DI CESARE   $6.00
Salade César
Caesar salad
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Menu
PRELUDIO PER BON GUSTAI - HORS D'OEUVRES - APPETIZERS

MELENZANE PARMIGIANA   $8.95
Aubergines au parmesan
Eggplant parmegiana         

ANTIPASTO MISTO   $12.95
Hors d'oeuvres

GAMBERI IN SALSA "COCKTAIL"   $10.95
Coquetel de crevettes
Shrimp cocktail

SALSSICCIA PEPERONATA   $8.95
Saucisse avec piments, oignons et champignons
Sausage with peppers, onions and mushrooms

ESCARGOTS BOSCAIOLA   $7.95
Échalotes, ail, tomate, champignons, vin blanc

MOULES MARINARA   $7.95
Tomate, ail, échalotes, vin blanc et capres
Tomato, garlic, shallots, white wine and capers

PROSCIUTTO CON MELONE   $9.95
Jambon avec melon
Ham with melon

SALMONE AFFUMICATO   $9.95
Saumon fumé
Smoked salmon

GAMBERETTI ESMERALDA   $12.95
Crevettes, vin, ail, crème, citron
Shrimps, wine, garlic, cream, lemon

PLEUROTTES À L'AIL   $8.95
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FARINACEI - PÂTES - PASTA
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LINGUINE AI FRUTTI DI MARE   $19.95
Aux fruits de mer
With seafood

LINGUINE ALLE VONGOLE   $15.95
Palourdes, ail, vin blanc
Clams, garlic, white wine

LINGUINE AURORA   $15.95
Crème rose, crevettes, échalotes
Creme rose, shrimps, shallots

MANICOTTI ALLA FIORENTINA   $13.95
Farcies, ricotta & épinards
Stuffed, ricotta & spinach

CANNELLONI DELLA CASA   $13.95
Farcies à la viande de veau
Stuffed with veal

LASAGNA PASTICCIATA   $13.95
Lasagna au four
Baked lasagna

TORTELLINI CARDINALE   $14.95
Crème, tomate, parmesan, brandy
Cream, tomato, parmesan, brandy

SPAGHETTI CARBONARA   $15.95
Pancetta, ail, oeuf, parmesan et vin blanc

PENNINE ARRABIATA   $13.95
Sauce tomate épicée, ail et basilic
Spicy tomato sauce, garlic and basil

PENNINE ALLA PUTTANESCA   $14.95
Tomate, anchois, capres, olives
Tomato, anchovies, capers, olives

SPAGHETTI AMATRICIANA   $15.95
Tomate, oignons, pancetta
Tomato, onions, pancetta

SPAGHETTI NAPOLETANA   $12.95
Sauce tomate
Tomato sauce

SPAGHETTI BOLOGNESE   $13.95
Sauce à la viande
Meat sauce

FETTUCINE ALFREDO   $14.95
Sauce crème et parmesan
Cream sauce and parmesan

FETTUCINE ALLA "GIGI"   $15.95
Crème, tomate, échalotes, champignons et prosciutto
Cream, tomato, shallots, mushrooms and prosciutto

PENNINE ROMANOFF   $14.95
Crème rosée, vodka et poivre

POISSONS ET FRUITS DE MER - FISH AND SEAFOOD

GAMBERI ALLA NERONE   $22.95
Crevettes, crème rosée, échalotes, cognac, poivrons rouges, 
champignons
Shrimp, crème rosée, shallots, cognac, sweet red peppers, 
mushrooms

GAMBERI ALLA MARINARA   $20.95
Crevettes, tomate, ail, orégano, persil, vin blanc
Shrimp, tomato, garlic, oregano, parsley, white wine

GAMBERI PROVINCIALE   $20.95
Crevettes, beurre, ail, vin blanc
Shrimps, butter, garlic, white wine

SAUMON À L'ORANGE   $18.95

SOGLIOLA MUGNAIA   $40.95
Sole de douvres, beurre, citron, vin blanc
Dover sole, butter, lemon, wine

SCAMPI ALLA CONTADINA   $40.95
Grillé, beurre, ail, vin blanc
Grillled, garlic, butter, wine

SCAMPI ALLA CARDINALE   $40.95
Sauce crème rosée, cognac

LINGUINE PESCATORE   $29.95
1/2 homard, crevettes, moules, palourdes, calamar
1/2 lobster, shrimp, clams, mussels, squid
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VITTELI - VEAU - VEAL

PORTAFOGLIO "SOFIA"   $19.95
Farcies, jambon, fromage, champignons, épinards
Stuffed, ham, cheese, mushrooms, spinach

PICCATA ALLA LOMBARDA   $18.95
Sauce citron, beurre, vin blanc
Lemon sauce, butter, white wine

SALTIMBOCCA ALLA ROMANA   $19.95
Avec prosciutto, vin blanc, sauge
With prosciutto, white wine, sage

SCALOPPINE PARMIGIANA   $18.95
Pané, tomate, fromage au gratin
Breaded, tomato, cheese au gratin

SCALOPPINE "MARCO ANTONIO"   $19.95
Avec tomate, aubergine, mozzarella
With tomato, eggplant, mozzarela

SCALOPPINE ESMERALDA   $19.95
Sauce porto et pleurottes

SCALOPPINE MILANESE   $18.95
Veau pané
Breaded veal

SCALOPPINE "GIGI"   $19.95
Champignons, artichauts, crème, cognac
Mushrooms, artichokes, cream, cognac

SCALOPPINE "SAVIOA"   $18.95
Pallarde de veau grillé
Pounded veal quickly grilled

SCALOPPINE PIZZAIOLA   $18.95
Tomate, basilic, ail, vin blanc
Tomato, basil, garlic, white wine

SCALOPPINE MARSALA   $18.95
Champignons, vin Marsala
Mushrooms, Marsala wine

SCALOPPINE FIORENTINA   $19.95
Épinard, crème, ail, vin blanc, fromage

BUE - BŒUF - BEEF

BISTECCA AL PEPE VERDE   $24.95
Entrecôte, sauce poivre vert, cognac, crème, demie glace
Sirloin, green peppercorns, cream, cognac, demie glace

FILETTO DI BUE AI FUNGHI   $26.95
Filet Mignon, sauce champignons, vin rouge Barolo
Filet Mignon, mushroom sauce, red Barolo wine

BISTECCA AI FERRI   $22.95
Entrecôte grillé
Grilled sirloin steak

FILETTO AI FERRI   $24.95
Filet Mignon grillé
Grilled filet Mignon

CARRÉ D'AGNEAU AUX 
FINES HERBES (7mcx)    $35.95

* TOUS LES PLATS SONT SERVIS AVEC LÉGUMES FRAIS ET POMME DE TERRE.
* ALL THE DISHES SERVED WITH FRESH VEGETABLES AND POTATOES.

PASTICERIA E GELATI - DESSERTS

CRÈME CARAMEL   $4.75
SPUMONE   $4.75

TARTUFO   $4.75
ZABAGLIONE (2 pers.)   $14.50

CAFÉS

ESPRESSO   $3.00
CAPUCCINO   $4.00
RÉGULIER   $2.00

THÉ-TISANE   $2.00
CAFÉ ESPAGNOL   $9.50
CAFÉ BRÉSILIEN   $9.50


