
Antipasto Assortito  Assorted house specialty antipasto     22
Carpaccio di Manzo  Thinly sliced raw New York Steak with arugula and parmigiano reggiano     23

La Caprese  Bufala mozzarella with basil, seasonal tomatoes and extra virgin olive oil     

Bruschetta Trio  27• Cherry tomato, caper, garlic confitura & basil
• Black pepper, goat cheese & tapenade
• Avocado, smoked salmon & créme fraiche

21
Prosciutto Con Melone  Imported Parma prosciutto with seasonal melon     21

Calamari Affogati  Tender squid, simmered with garlic, tomatoes, olives and capers     22
Gamberoni Provinciale  Gulf shrimp sautéed with garlic, wild mushrooms and a touch of primavera     26

Parmigiana Di Melanzane  Eggplant baked with tomato sauce and mozzarella     23
Fricassé Di Funghi Selvaggi  Wild mushrooms, sautéed with pancetta and shallots over soft polenta     20

Spinaci Soffritti  Fresh spinach sautéed with lemon and garlic     12
Burrata  Creamy fresh mozzarella served with seasonal vegetables     22

Pasta Fagioli & Scarola  Tuscan bean and escarole     16
Zuppa Di Cavolo  Cream of cauliflower gratinée     18

Caramelized Onion Soup  Beef tenderloin, gruyere, parmesan and baguette crouton 23
Zuppa Del Giorno  Daily special soup     17

Insalata Cesare  The classic Caesar salad     19
Insalata Mista  Seasonal greens with Il Terrazzo vinaigrette dressing     17

Insalata Campagnola  Seasonal greens with goat cheese and candied walnuts     19
Romaine Alla Griglia  Grilled hearts of romaine with creamy gorgonzola, Pancetta and green beans     21

Risotto Del Giorno — Market Price
Specialty risotto of the day

Fettuccine Al Pesto Con Gamberi  Tossed with pesto and Gulf prawns    Lg 35 Sm 29
Linguine Alle Vongole  Fresh Manila clams, chilies, garlic, parsley and olive oil   Lg 29 Sm 24

Capellini Di Mare  Angel hair pasta tossed with fresh tomatoes, prawns, mussels and clams    Lg 35 Sm 29
Spaghettini Ortolano  With arugula , goat cheese, tomatoes and pinenuts    Lg 27 Sm 20

Pennette Con Salmone  Tossed with fresh King salmon, asparagus and vodka cream sauce    Lg 31 Sm 23
Rigatoni Bolognese  House ground veal, pork and beef with tomatoes, herbs and red wine    Lg 31 Sm 23

Papardelle All’ Aragosta Papardelle pasta, lobster cream sauce Calabrian chillis and fresh lobster meat   Lg 47
Ravioli Di Capriolo   Filled with venison and spinach, mushroom and veal sauce    Lg 33 Sm 24

Cannelloni Fiorentina  Pasta tubes with veal, pork, beef, ricotta, spinach and salsa rosa    Lg 28 Sm 20
Gnocchi Sorrentina  Potato dumplings tossed with mozzarella, basil and tomato sauce    Lg 26 Sm 21


