(Appetizers)
‘Brie Cheese Garlic Bread

Caramelized Onions, Roasted Garlic, gorgonzola & a balsamic glaze grilled garlic French bread 7
with toasted crustini 11

Dungeness Crab Cakes

Jumbo Prawns Loaded with Dungeness Crab & served with chipotle & pesto aioli
‘With our own home made garlic sweet chile sauce 11 16
a Insalata Caprese
; ) Brushetta R Heirloom tomatoes, fresh mozzarella & fresh basil.
‘With heirloom tomatoes, govgonzola, parmesan, basil, olives, capers, Drizzled with olive oil, pine nuts & balsamic glaze 13

onions and garlic 11

Haingo

(Beef)
Served with vegetables & starch of the day unless it comes Wlfgﬂﬂffﬂ. Al entrees served with soup, house salad or
Caesar salad,
100z Ribeye Steak Au Poivre 100z Ribeye Steak Delimonico 8oz Filet Florentine
Peppercorn encrusted steak finished with ~ Steak with Italian seasoning rub, topped with Choice filet, served with a crimini mushroom,
crimini mushrooms & a brandy cream sauce  parmesan cheese, crimini mushrooms & a onion & gorgonzola cheese brandy cream
26 garlic white wine sauce sauce on a bed of spinach 29
26
(Pork)

Served with vegetables & starch of the day unless 1t comes with pasta. Al entrees served with soup, fiouse salad or
Caesar salad, Add [resh gorgonzola for 1.

Sausage Gnocchi Italian Sausage *Stuffed Pork Chop
Italian Sausvollge & gnocchi. Finished with a Italian sausage, peppers, onions, With gorgonzola cheese, apples, walnuts &
roasted red pepper, garlic & basil cream mushrooms & penie tossed in a basil basil. Topped with a spicy raspberry
sauce tomato vodka cream sauce 16 chipotle’sauce. A Florence favorite!
17 19
(Chicken)

Served with vegetables & starch of the day unless it comes with pasta. Al entrees served with soup, fiouse salad or
Caesar salad, Add [resh gorgonzola for 1.

Chicken Alfredo Penne Cardinale Chicken Pomodori
Chicken breast with broccoli in a creamy  Chicken breast, artichoke hearts, basil & sun  Stuffed with spinach, sun dried tomatoes,
garlic sauce served with fettuccini 16 dried tomatoes with penne pasta tossed in a pine nuts & gorgonzola cheese.

cream sauce 17 A house specialty! 19

Chicken Cacciatore ) )

Chicken with sautéed onions, peppers & Chicken Gnocchi
mushrooms. Tossed in a marindra sauce Chicken breast with gnocchi, roasted red

over linguine 16 @/\ / g %@ peppers & basil in a cream sauce 17
(From The Sea)

Served with vegetables & starch of the day unless it comes with pasta. Al entrees served with soup, fiouse salad or
Caesar salad. Add [resh gorgonzola for 1.

Seafood Pomodori *Prawn Pomodori Tuscan Halibut
Mussels, clams & prawns with fresh basil, Spicy sautéed prawns, parmesan, Wild halibut on a bed of sautéed spinach
scallions, tomatoes in a wine marinara  pepperoncini, scallions & tomatoes in a basil with pine nuts, heirloom tomatoes, Ralamata
sauce & linguine 23 parmesan cream sauce with fettuccini 21 olives, scallions & balsamic (No starch & veg) 26
Linguine and Clams Brandy Pan Fried Prawns *Linguine with Jumbo Prawns
One pound 0% steamey clams with olive oil,  Large prawns sautéed with garlic & butter. Spicy sautéed prawns with parmesan,
garlic, shallots & basil in a white wine lemon Topped with a light brandy finish 21 Jpepperoncini, fresh basil, scallions &
butter sauce 19 tomatoes in olive oil 21
) Wild Salmon
Sweet Chile Pesce ‘Wild Coho salmon grilled & served with a ﬁfifet of Halibut
Rockfish encrusted with panko breading. sun dried tomato and dill caper sauce 21 Wild halibut blackened, with a whiskey

Finished with a sweef chile sauce 19 butter sauce 26

Scallops Con Linguini
Allnatural, dry scallops, lemon-gorgonzola
compound butter with'a garlic, ved pepper &
scallion sauce 26

(Traditional Italian)

-
=) Served with vegetables & starch of the day unless it comes with pasta. Al entrees served with soup, fiouse salad or
g 7 P 2
‘.’Qﬁ Caesar salad. Add [fresh gorgonzola for 1.
© Piccata Scallopini Marsala
)s White wine, capers & a lemon butter sauce, Mushrooms, artichokes, sun dried tomatoes, Sautéed with crimini mushrooms & marsala,
4 with linguine capers & white wine, with linguine. with linguine
t\ Chicken 17 Pork 17 Veal 25 Chicken 17 Pork 17 Veal 25 Chicken 17 Pork 17 Veal 25
|‘. . ;s 7/ 4
/ Italian Meatballs Parmigiano ~ Ravioli San Remo ,
(,\ Italian sausage with our ground chuck Parmesan encrusted chicken breast, fried & Stuffed with spinach and ricotta cheese with
\\\ s meatballs served in a basil garlic tsqppea[ With a red sauce. a sun dried tomato, prosciutto, basil &
,\\\3‘; |, marinara sauce over linguine 16 erved with linguini 21 parmesan cheese sauce 18 Red sauce 17
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& y (Drinks)
;(Z;' San Pellegrino Coffee 2 Iced Tea 2
’ i;\; (Ttalian Sparkling Water) 4 Hot Tea (Assorted Flavors) 3 Sodas 3
I}P@F\ Ttalian Sodas 4 Pepsi, Diet Pepsi, Sierra Mist, Lemonade
e
4 gd )j *These items are a little spicy
N
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\ T‘\Mﬁ\ i_?i.éw **Consuming raw or undercooked animal products increases the visk of food born illness
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