NoRTH L UNCH

modern italian cuisine

ANTIPASTI & SALADS

Tuscan Tomato Soup, Parmesan, Grilled Bread 7

Melted Tomato, Basil & Warm Ricotta Bruschetta 7

Zucca Chips (Yum!) 5

Antipasti of Seasonal Italian Specialties* 9

Turkey Chopped, Avocado, Golden Raisins, Almonds & Feta 12

Fresh Mozzarella, Local Tomato, Sweet Basil, Aged Balsamic 9

Crisp Calamari, Baby Arugula, Grilled Lemons 11

Shrimp Caesar, Tomato, Reggiano & Grilled Ciabatta* 12

Chopped Chicken Salad, Pine Nuts, Baby Roma, Gorgonzola Vinaigrette 11
Grilled Ahi, Tomato, Asparagus, Green Beans, Goat Cheese Vinaigrette* 13
Bruschetta, Crescenza Cheese, Asparagus, Prosciutto di Parma (A Classic!) 9
Spinach Salad with Goat Cheese & Pancetta Vinaigrette 9

Grilled Artichokes, Sea Salt, Lemon Aioli 12

SANDWICHES

Angus Burger, Fresh Mozzarella, Crisp Pancetta 11

Grilled Sweet Sausage, Braised Cabbage, Caramelized Onion 8
Flattened Chicken, Saut@ed Spinach, Melted Smoked Provolone 10
Fork n Knife Meatball & Mozzarella 9

Smoked Turkey & Provolone Cheese, Marinated Peppers Salad 9
Tuscan Chicken Salad, Melted Fontina, Olive & Tomatoes 9

PIZZA

Margherita Crushed Tomato, Fresh Mozzarella & Basil 12
Fennel Sausage & Caramelized Onion 13

Wild Mushroom & Truf ed Arugula 12

Pepperoni & Mushroom 13

Prosciutto & Fresh Melon 13

PLATES OF THE DAY

Fresh Fish* M.P.

Shrimp Fettuccini, Broccolini, Spicy Garlic Sugo 15

Pasta Bolognese, Reggiano Parmesan, Flat Leaf Parsley 12

Not Your Typical Chicken Lasagna 13

Strozzapreti, Mushrooms, Wilted Spinach, Pine Nuts, Parmesan Cream 11
Angel Hair, Fresh Tomato, Basil & Ricotta Cheese 11

Salmon, Roasted Squash, Sweet Onions* 16

Chicken Parmesan, Fresh Tomato, Butter Rigatoni 14

Grilled Flank Steak & Roquette Salad, Tomato, Red Onion, Gorgonzola* 14

SIDES $6
Grilled Asparagus & Reggiano Parmesan Crispy Italian Potatoes
Sautded Rapini, Lemon & Chili Flake Roasted Garden Vegetables

Saut@ed Spinach

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness, especially if you have
certain medical conditions.
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NoRTH DINNER

modern italian cuisine

ANTIPASTI

Tuscan Tomato Soup, Grilled Parmesan Bread 7

Melted Tomato, Basil & Warm Ricotta Bruschetta 7

Zucca Chips (Yum!) 5

Antipasti of Seasonal Italian Specialties* 9

Meatballs, Pomodoro & Reggiano Parmesan 8

Mixed Greens, Corn, Tomato, Avocado, Golden Raisins, Almonds & Feta 8
Fresh Mozzarella, Local Tomato, Sweet Basil, Aged Balsamic 9

Romaine Hearts Classic Caesar , White Anchovy, Parmesan Reggiano 8
Grilled Artichokes, Sea Salt, Lemon Aioli 12

Crisp Calamari, Baby Arugula, Grilled Lemons 11

Chopped Salad, Pine Nuts, Gorgonzola Vinaigrette 8

Bruschetta, Crescenza Cheese, Asparagus, Prosciutto di Parma (A Classic!) 10
Spinach Salad with Goat Cheese & Pancetta Vinaigrette 8

PIZZA

Margherita Crushed Tomato, Fresh Mozzarella & Basil 12
Fennel Sausage & Caramelized Onion 13

Wild Mushroom & Truf ed Arugula 12

Prosciutto & Melon 13

Pepperoni & Mushroom 13

PASTA

Shrimp Fettuccini, Broccolini, Spicy Garlic Sugo 21

Pasta Bolognese, Reggiano Parmesan, Flat Leaf Parsley 16

Not Your Typical Chicken Lasagna 16

English Pea Risotto, Truf ed Mushrooms & Local Tomato (Wow!) 16

Seared Scallops with Sweet Corn Orzo, Organic Tomato Salad 22
Strozzapreti, Mushrooms, Spinach, Toasted Pine Nuts & Parmesan Cream 16
Angel Hair, Fresh Tomato, Basil, Ricotta Cheese 15

PLATES OF THE DAY

Fresh Fish* M.P.

Grilled Flank Steak, Roquette Salad, Tomato, Red Onion & Gorgonzola* 20
Paci c Bass, Eggplant Ratatouille, Greens Beans 23

Grilled Lamb Rack, Horseradish Potato Pur@e & Citrus Herb Vinaigrette 27
Short Rib Osso Buco , Roasted Root Vegetables & White Polenta 22
Rosemary Chicken with Roasted Organic Vegetables 18

Salmon, Roasted Squash, Sweet Onions* 22

Fire Roasted Ribeye, Wild Mushroom, Spinach & Italian Potato 29

Grilled Ahi Tuna with Whatever Fresh Green Vegetable We Have * 24
Chicken Parmesan with Fresh Tomato & Butter Rigatoni 17

Herb Crusted Pork Tenderloin, Italian Potato & Asparagus* 23

SIDES $6

Grilled Asparagus & Reggiano Parmesan Creamy Polenta

Saut@ed Spinach Saut@ed Rapini, Lemon & Chili Flakes
Roasted Organic Vegetables Sweet Corn Orzo & Tomato Salad

Eggplant Ratatouille

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness, especially if you have
certain medical conditions.
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Austin 5/20/08

WINE & BEER

Glass Terzo Bottle
FRIZZANTE
MYV Prosecco Nino Franco Rustico , Veneto, Italy 8 30
MV Champagne Moet & Chandon Brut Imperial Rose , Epernay, France 13.50 81
BIANCO
07 Moscato d Asti DOCG Saracco, Piedmont, Italy (Half Bottle) 7.75 21
07 Riesling Jekel Vineyards, Monterey, CA 23
06 Pinot Grigio DOC Villa del Borgo, Friuli, Italy 23
06 Pinot Grigio IGT Kettmeir, Vigneto delle Dolomiti, Italy 10 31
07 Pinot Bianco DOC Tiefenbrunner, Alto Adige, Italy 10 31
06 Gavi DOCG Palladino, Serralunga d Alba, Italy 11 15 44
06 Arneis Roero DOC Almondo Ciliegie , Piedmont, Italy 11 15 44
06 Verdicchio dei Castelli di Jesi Classico DOC San Lorenzo di Gino , Marches, Italy 10 13 38
07 Sauvignon Blanc Frogs Leap, Rutherford, Napa 11 15 44
06 Tocai Friulano DOC Marco Felluga, Friuli, Italy 10 31
06 Soave DOC Bolla, Veneto, Italy 26
06 Chardonnay Mirassou, Monterey, CA 26
05 Chardonnay Baileyana Firepeak , Edna Valley, CA 11 15 44
06 Chardonnay ZD, CA 15 20 58
ROSSO
06 Chianti DOCG Monrosso, Tuscany, Italy 7.50 10 29
05 Chianti Classico DOCG Antinori Peppoli , Tuscany, Italy 14 18 54
05 Rosso d Montalcino DOC Il Poggione, Tuscany, Italy 13 17 51
05 Super Tuscan IGT Ciacci Poggio della Fonte , Tuscany, Italy 8.25 11 33
04 Pinot Nero DOC Caldaro Sun ower , Alto Adige, Italy 9.75 12.75 36
06 Pinot Noir Saintsbury, Carneros, CA 13 17 51
05 Barbera D Alba DOC Marchesi di Barolo Ruvei, Piedmont, Italy 12.50 16 49
06 Dolcetto DAIlba DOC Gagliardo, Piedmont, Italy 9.75 12.75 37
04 Nebbiolo Langhe DOC La Spinetta, Piedmont, Italy 16 21 62
06 Shiraz Terlato & Chapoutier, Victoria, Australia 11 15 44
04 Zinfandel Rancho Zabaco, Dry Creek Valley, CA 9 12 35
04 Valpolicella Classico Superiore DOC San Rustico Gaso , Veneto, Italy 11 15 44
05 Proprietary Blend Newton Claret , Napa Valley, CA 10.50 14 40
03 Merlot Truchard Carneros, CA 1150 15.25 45
04 Cabernet Sauvignon A-Frame, Chalone, CA 16 21 62
BEER FRIZZANTE 8
Bud Light 4.50 (A ute of Prosecco Sparkling with fresh fruit puree)
Kaliber (NA) 5.00 Fragola Strawberry
Peroni 5.00 Pesca White Peach
Drop Top Amber Ale 5.50 Bacce Berry
Blue Moon Belgium White  5.00 Frutto della Passione Passion Fruit
Corona 5.00 Arancia Rossa Orange Scarlett
M?retti 6.00 Pera Pear
Shiner Bock 5.00
Guinness 6.00
Michelob Ultra 4.50
Sierra Nevada Pale Ale 5.50

Real Ale 5.00 *A Terzo equals a third of a bottle of wine.



