HARBAREo b

TUSCAN GRILL
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APPETIZERS

@a/ama’zi Fuitti

Fried Calamari Hand —breaded, served with a lightly spicy Marsala-Tomato sauce 6.99

N

Fried tender zucchini, served with a lightly spicy Marsala-tomato sauce 5.50

Ca’zpaccio di manzo
Beef Carpaccio, fresh arugula, parmesan shavings drizzled with Modena balsamic reduction 6.99

ﬂnsa/ata Cap’zese
Campagnia Buffala Mozzarella, sliced tomatoes & Fresh basil.
Extra-virgin olive oil and Modena balsamic reduction 6.99
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SALADS AND SouPrs

Siena Salad

Mixed field greens with diced mango, apple, pecans and goat cheese.
Tossed with a creamy honey-yogurt dressing 5. 99

Caes axt S) a [GLC[

Our own Caesar salad, garlic croutons & parmigiano reggiano shavings on fresh romaine lettuce %.99

/gisque di P 0moc{07z0

Tomato bisque crafted in the old fashion way- topped with goat cheese croutons 5.00
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ENTREES

) a J?/am - /3&?967 ”

Grilled Foccacia Bread, thin slices of San Daneille Proscuitto, and Rosemary baked ham,
buffalo mozzarella, oven-roasted tomatoes and basil. Served with a small house salad §.99

Panini ][a’zciti con po[pette

Grilled Foccacia Bread, our Campagnia Meatballs, buffalo mozzarella, oven-roasted
tomatoes and basil. Served with a small house salad 8.99

Panini /90[[0 con Pesto genovese

Grilled Foccacia Bread, pan seared chicken breast and basil parmesan pesto,
topped with Asiago cheese. Served with a small house salad 8.99

/Qavcb/i c[i Pecorino

House-made ravioli filled with Tuscan Pecorino & Ricotta cheeses,
served on a cream and Marsala wine reduction 8.99

pappa"w[e/[e a[ /Qaga 7 0scano

Wide egg pasta with a traditional Tuscan ragu, meat, sausage & porcini mushrooms on a hearty tomato base 10.99



£

ENTREES

Spaglzetti all Americana

Spaghetti all’ Americana as it’s known in Italy. This is our version of Spaghetti with meatballs 11.00

Tettuccine /4%@6/0 % gamée’zoni 0 /90//0

Three large shrimp or grilled chicken topping traditional Fettuccine Alfredo 12.99

Penne /Qigate con ﬂspa’zagi in salsa di go’zgonzola

Penne rigatte pasta, tossed with garlic & asparagus and topped with a creamy gorgonzola cheese sauce 9.99

Petto di Pollo alla _Awosto al Balsamico

Roasted chicken breast with a Balsamic and raspberry glaze 10.99

Scaloppe di Manzo af _S)angiavese

Three beef tenderloin medallions with a Sangiovese red wine sauce 15.99

5a/m0ne al /49/1'0 e Rosmarino

Pan seared wild-caught salmon with garlic & rosemary 13.99
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L.uncH SPEcIAL $9-99

Choice ofgoup ot _Mouse Salad

&
Saltimbocea di Pollo

_OSZ_

/Oasta a[ ,l/ost’za 7/}/]06[0

Choice of Pene Rigatte, Farfalle, Spaghetti, Whole wheat Linguine or Fettuccine
topped with either Pomodoro, Alfredo or Aglio-Olio

Iced Tea included
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B 1s FOrR BAMBINI (KIDS)

Petto di Pollo ¢ Pasta

Lightly breaded chicken breast and bow tie pasta with Alfredo sauce 5

Panini Ham & Cheese

Ham & Cheese grilled sandwich, served with fries 5

Wini Pizza

Hand tossed pizza, tomato sauce, cheese 5



