TAVOLA DI ANTIFPAST]

Visit Mario’s antiPasti table for a wonderful selection of Jtalian aPPetizers, salads and condiments

the best way to start your cuiinarg exPerience with us.

/. UFPE (sour)

Minestra di Altamura

Sal’c Cocl I ]:ermel z Carrots {Ce]ergl Omions i Flum Tomatocs
RISOTTO E PASTI (RisoTTo AND PASTA]

Risotto Bianco con FPesto

Slow Praised Risotto | (Concasse | omato | T oasted Fine Nuts { FPesto

Linguinc Pollo e Funghi
Linguinc iChicken i Mushrooms ] Creamg Balsamic Reduction

FPenne ala bologncsc
Fenne | Bolognese | Farmesan Cheese

FPIATTI PRINCIFPALI trirsT PLATES)
Ternera Saltimbocca, Aglio e Olio
Veal piccata | Prosciutto | [resh Sagc[ Frovolone Cheese

SPaghctti ] Olive Oxl | Chili Flakcs fRoastecl Gar]ic

Salsicce con Verdi e Salsa di Pomodoro
Sausagc | White PBean Cassoulct l Sweet and Spicg T omato Sa]sa
Gar]ic Crostini

S

RISTORANTE ITALIANO

Calamari in Padella con Limone e Fangrattato -
Fan [ried Squicl | Lemon | Fangrattato Bread Crumbs I Fennel | Artichokes

Kids’Suggcstion
Spaghctti con Folpcttinc di Carnc al Fomodoro o Fcnnc Almcrcdo \ e
SPaghetti meatballs in marinara sauce or penne alfredo S

DOLCI sweeTs)
Qur Fastry Chcmc’s Daily (Creations

d

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk
of foodborne illness to the young children, seniors and those with a compromised immune system



TAVOLA DI ANTIFASTI

Visit Mario’s antipasti table for a wonderful selection of ]talian appetizcrs,

the best way to start your culinary experience with us.

ZUPFE [SoUP]
ZUPPa di Finocchi Brasati e Pomodoro
Braised [Tennel | T omato | White Beans | Roast Garlic

RISOTTO E PASTI [RISOTTO AND PASTA]
Risotto al ]:unghi
Mushroom | White T ruffle Oil | Mascarpone | White Wine | Asiago
Risotto ai [ ruitti di Mare
Mussels | Clams | Prawns| Fennel| Saffron | T omato

Linguinc alla Carbonara di Salsiccia
Linguinel ]’calian Sausage | Farmesan Checsc i Fancc’cta | Carbonara Sauce

Spaghctti al Pesto
Spaglﬂctti | Girilled Chicken Preast | Sun Dried T omato Marinara | Festo

Lasagna a“a Eologncsc
Layered Lasagna with Bo]ognese & Béchamel Sauce

Kavioli f:romagio alla /ucca
(Cheese Ravioli | Butternut Squasl‘l Veloute | Walnut Putter | FParmesan (Cheese

FPIATTI PRINCIFALI [FIRST FLATES]
CioPPino
[resh Seasonal Seafood | T omato Ragout | Herb Crostini
Pollo Saltimbocca
Prosciutto and [rovolone Wrapped Chicken Breast | Olive Oil Crushed Red Skin Potatoes | (Garlic Rapaini | Fan Jus
5Pinaci Mclanzanc e Fromaggio di CaPra Canncolinni
[ ggplant | Spinach | Mushroom & (Goat Cheese Cannelloni | White PBean & T omato Ragout
Costolctta di Agnc“o
Roasted | amb Rack | Soft Parmesan and [Herb Polenta | Vegetables Ratatouille | Rosemary Demi | Confit Garlic
(Gamberetti e Casainga di rzagioli
White Wine & |_emon sautéed Shrimp | White Pean | Bacon Ragout
Pesce Siciliani
Parmesan & [erb Crusted Corvina [ilet | Anchovy Putter | (Garden Vegetable Puttanesca
OSSObUCO alla Mi|anesc
Praised Veal Shank | Sweet [Pea Risotto | Brunoise Vegetables | (Gremolata

KIDS' SUGGESTION
5Pag}1ctti con Fochttinc di Carne al Fomodoro o Penne Al{:rcclo

Spaghetti with meatballs in marinara sauce or penne alfredo

DOLCI [SWEETSI
T iramisu
SPonge cake soaked in coffee with fresh mascarpone cream

(assata | _ime |nfuso con Crema di Ricotta
Wlld rastcrrg and fresh lime cassata infused with ricotta cream

Crostata al Cioccolato

Warm chocolate tart with bitter chocolate glaze and almond ice cream

Vani"a Fanna Cotta Aﬁ:ogata

\/ani”a panna cotta, deglazed with maplc and coffee reduction

Mario’s

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk
of foodborne illness to the young children, seniors and those with a compromised immune system

RISTORANTE ITALIANO
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