dinner

@ N N

small plates red specialties

6 farmer’s tomato bisque 15 spaghetti alla bolognese veal, pork, beef &
tomato ragout with shaved parmesan

7 tuscan bean soup wilted escarole

14 lasagna tomato sauce, mozzarella and ricotta
9 pancetta wrapped prawns white bean stew

17 shrimp scampi garlic & lemon butter over

6 polenta fries roasted garlic dipping sauce linguini

9  fried calamari marinara sauce 15 smoked chicken and penne garlic cream

. sauce and baby spinach
8 fried mozzarella pomodoro sauce ysp

12 penne pomodoro tomato sauce with shaved

7 toasted beef ravioli marinara sauce )
parmesan and basil

ine ripe tomat d fresh basil . .
6 bruschetta vine rip o andiresh basi 12  fettuccini alfredo garlic cream sauce with
7 flatbread prosciutto ham and arugula black pepper fettuccini and shaved parmesan

8 antipasto chopped salad romaine, salami, 14 butternut squash ravioli brown butter, sage

provolone, artichokes, olives and tomatoes with herb and toasted pine nuts

vinaigrette .
9 24  ribeye steak asparagus, arugula, shaved
7 caesar romaine hearts, white anchovy, parmesan, parmesan and pine nuts
grissini

17 pork chop wild mushrooms with crispy

8  tomato & mozzarella fresh mozzarella, basil, pancetta, roasted garlic mashed potatoes

extra virgin olive oi i i . .
g oil, balsamic reduction 22 veal piccata lemon and capers, wilted baby

spinach, linguini

pizza
18 prosciutto wrapped chicken roasted garlic
10 margherita tomato sauce, fresh mozzarella and mashed potatoes and asparagus
basil
20 red snapper scallion sauce and roasted
10 pepperoni and mozzarella vegetables

12 italian sausage wild mushroom and mozzarella

12 italian vegetable baby spinach, artichoke hearts,
wild mushrooms and mozzarella

MP daily pizza special locally and seasonally
influenced
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