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Assortito 16
Assorted house specialty antipasto

Tartaro D Manzo 16

Kobe tartare with gremolata, fresno pepper,
quail ggg and pecorino

Bruschetta Trio 76

e Cherry tomato, caper, garlic confitura, and basil.
« Black pepper, goat cheese and tapenade.
e Avocado, smoked salmon, and Creme Fraiche.

D7 6%%&/'&5:0 74
Buffala mozzarella with basil, seasonal tomatoes
and extra virgin olive oil
@a/aznm%at& 79
Tender squid, simmered with garlic, tomatoes, olives and capers
Gamberoni Povinciale 18
Large prawns sautéed with garlic, white wine, butter
and tomato primavera
.J’ 9;: .: : . 7
Fresh spinach sautéed with lemon and garlic
Charcuterde & Formaqge 14
Rotating meat/paté and cheese selection
served with mostarda, olives, gherkins and crostini

Dal Forro-

Chef’s selection of pizza



&> ZM/J/JZ & Insalate -~

gi’omameu%@yéw 74
Grilled hearts of romaine with pancetta, tomato,
pickled vegetables and gorgonzola dressing

Insalata dv Gesare 72

Classic Caesar salad with house-made croutons
and Grana Padano
Insalata DiMista 72
Seasonal greens with julienne carrots and Roma tomatoes

Add Grilled Chicken & or Prawns 6~
Insalata DiMariaw 36

Seasonal greens with grilled salmon, farro salad,

cherry tomatoes and avocado. Tossed with
Carmine’s House Vinaigrette

Necoise Jalad 16

Tomatoes, hard boiled egg, Nicoise olives, anchovies, tuna
confitura. Tossed with white balsamic vinaigrette

Sanzanella con Fagole 16
Vine tomatoes and bread salad with sliced onions,
basil, marinated Cannellini beans and cucumbers.

Tossed with Carmine’s House Vinaigrette.

Add grilled Chicken & or Steak &

Insalata D Sollo 16

Chopped romaine, radicchio with grilled chicken, Mandarino
Pecorino, gorgonzola dressing and sliced apples.
Substitute for Tuna confitura &

Y Gavolo- 9
Cream of cauliflower Gratinée
D Fagiole 9
Tuscan Beans and Pasta

Del Giorro- 9

Daily special soups



& Pusta & Risotto -
Risotto del Giorno-

Daily risotto special

Fettucine AL Sesto corn Gamberons ¢9

Tossed with pesto and prawns
2 -@o@ne&@ 76’

House ground veal, pork and beef with
tomatoes, herbs and red wine
Singuine e Vongole 18
Fresh Manila clams, chilies, garlic, parsley and olive oil
Ravioly Di Gapriolo 18
Filled with venison, spinach, wild mushrooms
and veal-demi sauce
Jguid ink Gapelline DiMare 9
Angel hair pasta tossed with fresh Tomatoes,
Prawns, Mussels, Calamari and Manila Clams
ﬁmtj’mmtlﬂw 76’

Potato dumplings tossed with mozzarella, basil
and marinara sauce or with brown butter and sage
Garnnellone 77
Veal, Ricotta, and Spinach rolled in Fresh Pasta
with Béchamel, Marinara and Oven Roasted Tomatoes

Yec De Garborara 76
Pancetta, extra virgin olive oil and parsley
with a poached egg on top
> Di Fnochio 18
House made fennel sausage in a fennel-vodka cream sauce
with freshly shaved Grana Padano



& Platti Fosti oS

GOWWJVWM 23

Gulf prawns, squid, mussels, Manila clams and white fish,
simmered in a rich tomato broth

Je ne di Vitello Al fimone & Gt ) 96
Thinly sliced veal sautéed with capers and lemon,
served with polenta and seasonal vegetables

Qe DiMelarnzarne 16

Eggplant with marinara and fresh mozzarella

Jegprema D Lollo 21
Airline Jidori chicken breast, pan seared
with risotto ai funghi and roasted vegetables

Market Srice

Northwest rack of lamb crusted with herb-garlic breading
with zucchini and potatoes confitura

WBistecca alla “ HAarvelsor” Arrabiatta 25
Tenderized Prime New York steak with
garlic, parsley, chili flakes and daily risotto special

Gostata di Maile Impanata (9
Bone in pork chop breaded with fresh herbs,
parmigiano and spaghetti marinara

* Eating raw or uncooked meats, poultry, :
seafood and eggs could result in the risk of foodborne illnesses



& Dal Forny S

%cu%{ym 76
San Marzano Tomatoes and Mozzarella di Bufala,
Basil and Extra-Virgin Olive Oil

Yz 6°¢¢wtccw&w 76"
Mozzarella Cheese, Porchetta, Mushroom,
Artichoke and Tomato

YezaMarinara 76
Tomato Sauce, Roasted Garlic, Oregano, Basil and
Extra Virgin Olive Qil

Y%zza Garbonara 76

Pancetta, Eggs, Parsley, Extra Virgin Olive QOil
and Espelette Pepper

.@/z/za/.@gée&& 76
Sundried Tomatoes, Red Onions, Kalamata Olives,
Mozzarella and Pecorino Cheese

Yzza Jalsiccia 77
Homemade Fennel Sausage, Spicy Italian Sausage,
Caramelized Onions, Fennel Pollen and Ricotta

Yizza Di Funge 18
Roasted Shiitake, Oyster and Hon Shimeji
Mushrooms with Fresh Mozzarella and Truffle Qil
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Assortito 18
Assorted house specialty antipasto

Jartaro Di Manzo 78

Kobe tartare with gremolata, fresno pepper,
quail ggg and pecorino

Bruschetta Trio 76

e Cherry tomato, caper, garlic confitura, and basil.
e Black pepper, goat cheese and tapenade.
e Avocado, smoked salmon, and Creme Fraiche.

Yo Gaprese 16
Buffala mozzarella with basil, seasonal tomatoes
and extra virgin olive oil

@a/anzwv%at& 74
Tender squid, simmered with garlic, tomatoes, olives and capers
Gamberonc Srovinciale 20
Large prawns sautéed with garlic, white wine, butter
and tomato primavera
.J‘ 9;: .: : . 7
Fresh spinach sautéed with lemon and garlic
Charcuterde & Formaqge 18
Rotating meat/paté and cheese selection
served with mostarda, olives, gherkins and crostini

Dal Forro-

Chef’s selection of pizza



&> ZM/J/JZ & Incalate &

Zﬁw@é Gavolo 77

Cream of cauliflower Gratinée

Zuppa Di Fagiole 10

Tuscan Beans and Pasta

Del Giorvno 70
Daily special soups
Zﬁv@@é%e&ﬁw 70
Beans, carrots, celery, onions, and tomatoes in a vegetable broth

Insalata di Gesare 79

Classic Caesar salad with house-made croutons
and Grana Padano

Insalata DiMista 72
Seasonal greens with julienne carrots and Roma tomatoes
Add Grilled Chicken & or Prawns 6~

Romaine Alla g/yéw 74
Grilled hearts of romaine with pancetta, tomato,
pickled vegetables and gorgonzola dressing



& Pusta & Risotto -~

Daily risotto special

Frettucine A Pesto con Gamberoni %279

Tossed with pesto and prawns

ne Ale Vongole 22 In16

Fresh Manila clams, chilies, garlic, parsley and olive oil

Jguid ink Gapelline DiMare £ 26In 9
Angel hair pasta tossed with fresh Tomatoes,
Prawns, Mussels, Calamari and Manila Clams

Gnocchi Jorrentina % (9 Sn 17
Potato dumplings tossed with mozzarella, basil
and marinara sauce or with brown butter and sage

> Di Fanochio Lo 22 Jin 17

House made fennel sausage in a fennel-vodka cream sauce
with freshly shaved Grana Padano

; @W 927 S 16

House ground veal, pork and beef with
tomatoes, herbs and red wine

Raviole Di Gapriolo 23 Jin 15
Filled with venison, spinach, wild mushrooms
and veal-demi sauce

Tortellini ere Brodo G 27 In 17

Prawns and crab tortellini served in a shellfish broth
with tomatoes and seasonal vegetables

Garnellone £ (9 Jin 12
Veal, Ricotta, and Spinach rolled in Fresh Pasta
with Béchamel, Marinara and Oven Roasted Tomatoes

Yici D Garbonara (9 In 14

Pancetta, extra virgin olive oil and parsley
with a poached egg on top



& Piatti Forti o~

Pesce Del Giorno

Daily fish specials

G’WWJV’OIW S/

Gulf prawns, squid, mussels, Manila clams and white fish, simmered in a rich tomato broth

Animelle di Vitello 32

Pan seared sweetbreads with seasonal vegetables and prosciutto

Jealoppine Di Vitello A Limone & Gapperi 38

Thinly sliced veal sautéed with capers and lemon with polenta and seasonal vegetables

Jegprema Di SLollo 28

Jidori chicken breast, pan seared with risotto ‘ai funghi’ and roasted vegetables

Ossobuco 78

Center cut veal shank braised in wine and sofritto with tagliatelle and sautéed vegetables

Sombata Di Vitello AL Rosmarino 57

Grilled veal rib with rosemary, seasonal vegetables and daily risotto special

Gostata DiMaiale $7

Double cut bone-in pork chop with apple-pancetta chutney and daily risotto special

Gostolette DiAgnello Srovinciale 57

Northwest Rack of Lamb crusted with herb-garlic breading with zucchini and potatoes confitura

.@acteccwt/ﬂ@z@ Lerde 47

Prime New York steak pan seared with Madagascar peppercorn sauce

WBistecea alla “Harrelson” Arvabiatta 47

Marinated prime New York steak topped with garlic, parsley and chili flakes

Fletto Gon §/wccﬁ0 S0

Prime beef tenderloin with gnocchi, seasonal vegetable and red wine veal demi

Arrosto Rpieno 58

Dry-aged duck breast, oven roasted, Confitura Leg with Amarena Cherries and duck jus

14 day dry-aged ribeye, grilled and served with herbed gnudi, seasonal vegetables and veal demi sauce.

Dolce & Golati
Ghef seloctions of desserss
Cappe Acsortiti

Gypresso; Coffee
53

* Eating raw or uncooked meats, poultry, seafood and eggs could result in the risk of foodborne illnesses



& Dolece &

gyfa/)ww 77
Carmine’s Original Tiramisu
with Chocolate Sauce and Seasonal Fruit

Trvo gCG“'afmoé 70

Pistachio, Lemon, and Chocolate Chip Ricotta

Stalian Merirgue 17
Lemon Custard with Meringue and Candied Lemon
gormw&%&wm 774
Assorted Cheese with Marcona Almond
and Fig Mostarda

Gee cream/Gelato &

Spumoni, Vanilla or Fruit Sorbet
with Amarena Cherries

Yanna Gotta 70

Seasonal Panna Cotta

Jemyfreddo 17
Frozen Chocolate Mousse
with Chocolate Angel Wings and Strudel

DBaBas 72

Sweet Bread Buns with Rum-Caramel Sauce served
warm with Fresh Whipped Cream.



