
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 

L’ANTIPASTO 
 

minestrone alla genovese – 6 
vegetable soup, spaghetti, pine nut basil pesto, reggiano cheese 

 

insalata di cesare – 8 
crisp romaine lettuce with white anchovy, shaved reggiano cheese 

 

insalate parrino – 10 
arugula with bocconcini, heirloom tomatoes, capers, olives, basil pesto, 

dallas’ own made fresh mozzarella cheese   
 

insalata di spinaci con carciofi alla griglia – 7 
balsamic wilted spinach, grilled artichoke flower, pancetta,  

roasted shallots, pine nuts 
 

ciabatta crostini – 9 
cured parma ham, arugula, fresh tomatoes, reggiano cheese,  

drizzled with balsamic glaze 
 

calamari frito – 9 
crusty calamari, spicy tomato marinara, fresh lemon 

 

insalata di arugula e mele di forno – 9 
arugula leaves, oven baked pancetta wrapped apples,  

gorgonzola in crema, lingonberries 
 

arancini di riso con granchino– 12 
blue crab risotto rice croquettes, peas, fontina cheese, lemon thyme, 

pinot grigio, cream, oven dried grape tomatoes 
 

                                            PIZZA     
 

parrinos – 14 
fresh heirloom tomatoes with a trio of italian cheeses 

 
napoletana – 16 

mild italian sausage, hand torn basil, pine nuts, tomatoes, cheeses 
 

pollo – 15 
grilled chicken breast with a fresh chile pesto, arugula,  

caramelized red onions, capicolla, red pepper, three cheeses 
 

 custom pizza - 18 
grilled chicken breast strips, rock shrimp, house made Italian sausage, crimini 

mushrooms, roasted bell peppers, heirloom tomato, caramelized shallots, kalamata 
olives, truffle oil, baked with fontina, parmesan and mozzarella cheese     

 
IL PRIMO 

 
penne con mozzarella – 14 

in a sauce of roasted tomatoes, fresh basil, olive oil 
 

pappardelle con gamberoni – 22 
grilled shrimp, pancetta and asparagus, creamy lemon thyme sauce,  

sundried tomatoes 
 

fettuccine di limone con pollo – 17 
grilled chicken breast, peppery pesto oil, lemon fettuccine,  

oven roasted plum tomatoes 
 

cannelloni con ricotta e spinaci – 15 
three cannelloni with ricotta cheese and spinach baked in a  

roma tomato sauce 
 

 linguini conchiglie – 18 
white linguini, garlic sauteed clams marinara with pinot grigio herb cream sauce 

 
 IL SECONDO 

 

fileto di manzo – 38 
grilled filet mignon, garlic herb butter, yukon gold potato au gratin,  

fine green beans, leeks, dried tomatoes   
 

costolette alla valdostana – 35 
lightly breaded veal chop, melted fontina cheese, italian vegetables, potatoes, fresh lemon 

 

pollo con le melanzane – 24 
chicken breast braised in pinot grigio, eggplants, peppers, tomatoes, bacon, garlic,  

aromatic herbs, gnocchi di ricotta in sage butter 
 

bistecca florentina – 26 
grilled ribeye steak, portabella mushroom ravioli, broccoli au gratin, fresh lemon    

 

cioppino – 36 
lobster tail, snapper, mussels, scallops, shrimp, clams, tomatoes,  

pinot bianco, grilled flat bread 
 

lombatine di maiale con pepperoni – 26 
roasted pork tenderloin and sweet bell peppers, ricotta cheese cannelloni, chianti wine glaze

 

pesce al forno –  30 
oven baked seabass fillet, pesto linguini, pizzicosa sauce 

 

VINO 
 

Bianco 
 

pighin, pinot grigio – 9.75, 39  
danzante, pinot grigio – 8, 35 
ruffino libaio, chardonnay – 8, 36 
house-made white sangria - 7 
 

Rosso 
 
falesco, vitiano – 9, 42 
querceto, chianti classico – 9, 39 
castello banfi, chianti classico – 9, 43 
abadia retuerta, rivola -  9, 39 
 

IL DOLCE 
 
tiramisu – 6 
espresso soaked ladyfingers, sweetened 
mascarpone, berries 
 
crema caramella – 5 
caramel egg custard with a biscotti and 
topped with a chocolate swirl 
 
torta di ricotta – 7 
italian cheesecake, sugar frosted  
walnuts, praline sauce 
 
torta di limone – 5 
warm lemon pudding, lemon vanilla 
sauce, pistachio tuille 
 
torta gelata – 8 
chocolate, vanilla ice cream, candied 
fruits, kirsch liqueur 
tellagio cheese fondu – 8 
seasonal fruit wedges 

Raw or undercooked food may be hazardous to your 
health. Please notify us of any food allergies or special 

preparation requirements and we will be happy to 
accommodate you. For children under twelve (12), smaller 

portions are available at half price on many items. 


