Bruschetta Tre Sensi
Three ways: tomattd Hasil, wild fushioor
regout angd eggplonklive coponasa

Mitili Neri Freschi
Frosk black muszak «/ gorlic, wine,
rormg fomaloes, pesta and gadic crauions

Partobella Cotti a Legna
‘Wood-griled paricbelle w/ warm loosted
Varmon! poat

Rinforzi il Carpaccio
Thin shrad tenderlcin wf arsgula
ongd shaved Pecorine Romaona

Wy
o

58 ond egapdant-olive relsh 950

Calamari Fritti
Terrder lightly fried colomon wi
o komala-goil ko aicdl ong pasta 7.95

Funghi Farciti Toscani

Tuscan mushrooms stuffed wi Ilalian

sousOge, green otions, witd-roasted

Fepprs and cheeses 8.95

Oysters alla Fomodoro
Frazh shuckid Lewiziano ovshars w/

willzd snnoch, opple smaked bocon
and pisto-fonting 8.95

Tuscan e Salsissce
Spicy holion sousage baked with
mozzrarelln and house-mode

Teal soucn 7.95

Tnsabate] Weinestras

Insalata Mista
Wild el graens wf vine rige
red oaian, shaved. corrats and ©

Insalata Mozzarella
" Fresh mozranello salad w)' vire ripa
lomoloes, shaved red onions ond fresk ol

Linguvine Pomodore or Alfredo

3.95

Caesar Classico
Classic Camsnr wé cnsp npmaios lethuge,
raasted gorlic growons and Romano cheess 5.95

Pasta e Fagioli
Rich white hoan soup w/' paslo 4.95

Pastns

holf 8.95 full 11.95

Spaghetti w/ Meatballs or Sausage
half 9.95 full 12,55

Ravioli Ricotta

wi n Pomodoro Soypce ar sauce Bologgrsa

Linguine Primavera
Frash summer vegetables in o light
Crenm sauGce over LingJirg

12.95

12.95

Orecchiette con Broccolini e Salsissce
Little mar shaped posto w/ broceolin,
cnvt el and eoasled
n barnohoes 12.95

Orecchiette Freschi Bolognese
Grownd srlging gork, poncetd, roasted peppers,
crushed tomatoes, garfic ond tesh herbs gver

13.95
Rigatoni alla Unele Junior
Resevnory chicken, Hock o wes ond scollions
in o crushed lomolo qlip souce 14,95

o o ]

Tertellini alla Carbonara
Prosciuta and peas in o
aver fresh lamellin 13.95

¥ CTE0m sauce

Cannelloni
Frash paste stied
herbs ond three che

ses ibpped with
bechamel and o pestt ok souwe 13.95

Rigatoni con Melenzane
Thick-tubwed pasia with eggplan), grees oniaes ond
remated Tuscan sousage 12.95

Risotto Pescatore
Spicy Isberar, shiitg ot mussels in o savery
plun tomato souce 23.95

Al portos served of domtc

Seconds Peatte

Parmigiana di Pollo
Tetter pan-ined chicdken parmesan, fresh
enozranallo, and plem antoes aver gasta 16.95

Lasagne sulle Melenzane
Eggpkml lasnana w! mlum tomaines, chargnlled
wipatThles, mezomlla ond romana cheass 14.95

Fegota di Vitello
Seated call's fear apple smoked sacon,
caramalizad omant ond o por wine reduction 14,95

Roasted Black Angus Meatloaf
= goelic moshed golatoes, broccali nabe
ond o tamato demi glars 12.95

Chicken Maria

Chitken breast aven-boked w/ sggplont
prosciute ond fresh
jemole demi-gloms 17.95

nerzoreko n o light

Datla Griglia

Scampi Enormi del Gambera
Codeasal shrimp soomai w gara,
whide wine, buter ord Lnguine 22,95

Medaglioni di Pesce Piccata
Sautéed rigger medallion: picoain syle .
w lamon, copess aad whise wina 19.95

Parmigiana di Vitella
Tangar milk bed veal pormeson, foesh
marzore!la ond plum tematoss aver posta 18.95

Jambalaya di Napoli

Jarmbaloyo noploa styils wy shrimp, chickar,

Il sousage, okroand red pepoens oeer

linguine pasia 18.95

del Canbone

|[Frem the char grill)

Pomodoro’s Fresh Catch of the day
Market price

Mezzo Pollo Cotto
Char g-
alive til. rssemnry, gadic and sotred o0 o
pelaniy cokes w0 0 mushroom dern-gldze i3.95

lfedd bomned half chicken, mariratad in

- o ronempry fennel

Lightly Blackened Trigger Fish
On a roosted garlic polenta coke .
wi a musttrd pancatta butior 15.95

Braciola di Maiale
Grilled do
susage, wild mys

cut pvk chap w' Tiscon
am swlling and

mi-gloke 2395

d

140z Char Grilled Ribeye 2595

Al wrdries seceed wi' haouse solod. starch ond a vegtlable

Banbini Wenu

|keds 10 ond under}

Spaghetti and Meathall 4.99

Cheese Ravioli
-« Pgmgdars Sauce 4.49

Grilled Chicken Breast
wii zosta 4.99

Chicken Fingers
wi Franch Fries “



