INSALATE

INSALATA CASA $g
Mixed baby greens with balsamic vinaigrette

INSALATA CARCIOFI $19
Baby artichokes with frisée salad and shaved parmesan

BIETOLE E CAPRINO $19
Red and yellow beets, greens, walnuts and goat cheese

INSALATA SPINACI $10
Baby spinach, cherry tomatoes, crude bacon and ricotta cheese

ANTIPASTI
“MARE"

COZZE TARANTINA $12
Steamed mussels in garlic, wine,tomato sauce served with
toasted ciabatta bread

CALAMARI E ZUCCHINI $S12
Fried calamari and zucchini

POLIPO E PATATE $1>
Grilled octopus with potatoes,String beans and cherry
tomatoes

INSALATA GRANCHIO $14
Crab, celery, parsley, cherry tomatoes and aioli

MARE CALDO $14
Warm seafood salad over frisée

“TERRA”

BRESAOLA FUNGHI ED ARUGULA $13
Cured beef w/ mushrooms and arugola

CARPACCIO DI MANZO $1»
Thinly sliced beef served w/ artichokes and sliced parmesan

PROSCIUTTO E BURRATA $16
Parma Prosciutto w/ creamy mozzarella

BUFALA CAPRESE $12
Fresh buffalo mozzarella w/ tomato and basil

PICCOLA PARMIGIANA $19
Eggplant Parmigiana

ZUPPE
MINESTRONE $19
Tuscan style vegetable soup

CACIUCCO $14
Mixed seafood soup

P1ZZE

514
MARGHERITA
Cheese, tomato and basil
SALAMINO

Pepperoni, cheese and tomato
RUGOLA BIANCA

Parmesan cheese and arugula

4 STAGIONI

Cheese, tomato, olives, capers, artichokes and ham
ROMANA

Artichokes and olives

NAPOLI

Anchovies and capers

FUNGHI

Cheese, tomato and mushrooms

PASTE E RISOTTI

PENNE POMODORO $15

Penne with tomato sauce and basil

RAVIOLI FIORI DI ZUCCA $16

Homemade spinach ricotta ravioli w/ zucchini and saffron sauce
PAPPARDELLE CINGHIALE $3¢

Pappardelle w/wild boar ragu’

RIGATONI SALSICCIA E RAPINI $S19

Rigatoni with sausage and rapini

STROZZAPRETI VONGOLE $3»

Homemade pasta w/ clams

PACCHERI BOLOGNESE $1¢

Homemade pasta w/ Bolognese sauce

FETTUCCINE RAGU DI VITELLO $13

Fettucine w/ veal and chanterelle mushroom ragu
PAGLIA E FIENO PANNA PROSCIUTTO E PISELLI $1¢
Egg fettuccini with ham, peas in light cream sauce
SPAGHETTI SCAMPI E ASPARAGI $3>

Spaghetti w/ prawns and fresh tomato

GNOCCHI A PIACERE $13
Choice of: meat sauce, cheese,tomato, arrabbiata

RISOTTO PESCATORA $71

Risotto w/mixed seafood

RISOTTO PRIMAVERA $3¢9

Risotto w/mixed vegetables and tomato sauce

RISOTTO FUNGHI $13
Risotto w/wild mushrooms

CARNE E PESCE

PAILLARD DI POLLO $39

Pounded chicken breast, with spinach and cherry tomato
POLLO AL MATTONES>>

Half grilled chicken with rosemary potato

FILETTO BOSCAIOLA $3¢

Filet mignon topped w/wild mushrooms e mashed potatoes
NODINO DI VITELLO AL BALSAMICO $3¢

Veal chops w/balsamic reduction w/ rosemary potatoes
AGNELLO AL FORNOS;g

Rack of lamb w/ rosemary potatoes

MILANESE $3;

Breaded veal cutlet topped with arugula and tomatoes
BISTECCA $34

180z. Certified angus ribeye with rosemary potatoes
SALMONE ALLA GRIGLIA $>5

Grilled wild salmon with string beans and asparagus
BRANZINO ALL’ISOLANA $3g

Mediterranean seabass with tomato, potatoes, onions and olives
PESCE DEL GIORNOS\.p.

Fish of the day

CONTORNI
%6
Roasted Potatoes Rapini Tuscan Fries
Mashed potatoes Green beans Sautéed spinach
CHEESE PLATE
%10
DESSERT
%10

Chefs selection of homemade dessert

SCIANDRI’S FAMILY RESTAURANT

Popular chef who came into prominence as co-
owner and chef extraordinaire of Sortino in
Brentwood (gaining a loyal following among its
star- studden clientele).

Following in the successful footsteps of the

I 32 Q& A Yes, Mignd and Lys Yegds
owner/restauranteur Agostino Sciandri is back
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Florentine dishes. An open kitchen with a oven,
small and large distressed wood tables, rush
chairs enhances the warm and friendly interior.

{ OAFYRNR | RRax at S2Lx
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affectionately known, firmly believes that Los
AngelesisdestinedtobS G KA & yI (A
restaurant city.

We do our best to serve same day orders
and prefer 12-hours of advance notice for
orders for 25 or more.



