A yo

Calamari Nine
Crispy Calamnart, Peppers,

Lemons & Fresh Basil

Pizza Alla Glfligf// la Nine
Grilled Flatbread T(O)ppe(dl witth Salamnni

Toscano, Mariunated Artichokes, ltalian
Provolone, Grape Tomatoes & Arugula
Mozzarella en Carozza /E/igf///ut

Crispy Fresh Mozzarella Toast with Marinara
Kalamata Olives & Cornichons

So.

Zuppa Del Giorno Six

The Chef’s Daily Creation of Soup

Sa.

Caesar
Romaine, Parmesan Cheese & Sliced Crouton

Rurcola

A\/mt/z"/p,a/bq/t@ Nine
Tomato & Basil Bruschetta, (Caqp[hco»llaly
Salamnni, A\ged Provolone,

Mozzarella & Marinated Artichokes

Tonno Edgfht
Yellowfin Tuna Sashimi, Pickled Gold-

en Beets, Radish, Nori, Cucumber &
Mint Sorbet

Torta Di Granchio Thirteen
Jumbo Lumnp Crab Cake,

Granny Smith A\p]plle Slaw & Basil Aioli

Crema Di Aragosta Sewven

Rich Lobster Essence, Touch of Sherry
Crispy Lobster Ravioli

Six

Six

Baby Almungludlal Salad Tossed with Lenon Confit Dressing; Marinated Artichokes

& Shaved ltalian Provolone

Insalata Mista

Six

Mixed Greens, Feta Cheese, Kalamata Olives & Balsamic Reduction

Pomodoro

Six

Heirloon Tomato Salad, Fresh Goat Cheese, Alrlutgludlal & Cucumber Mint Sorbet

Pa.

Pa Pypalﬁaﬂe'// le Twelve
Vine Ripe Tomatoes, Porcinis, Basil,

Garlic & Parmigiano Reggiano

Linguini E /[gf//;z teen
S]hur[i]nmp Scamipi, Fresh Garlic, Lemon

un a Punot (Grlriig[i@ Butter Sauce

Risotto Sixteen

Lobster Risotto, English Peas, Sweet
Peppers, Jumbo Shrimp & Micro Greens

Burcatini Fifteen
Herb Chicken Breast, Caramelized

Omnions, A§]p>(auhalg1u[§,\ Sumn Dried Tomatoes

& Porcinis with Gorrg ronzola Creann
Gnocchi Eleven
Potato ]Dnunnnlpllihnlgg un Spihcy Mairunara

With A\«ge(dl Italian Provolone

Sacchetti Thirteen
“Purse” S]hlaqpne\(dl Pasta
Fillled with Black Truffles & Cheese

un a Pesto Creamn

((A\IUI Pastas and Risotto are Available as A\]P)]PueltfwaelrS))
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En.

Filetto di Manzo Thirty=-Two
Grilled Filet Migmnon, Buttermilk Mashed Potatoes, Melted Gorgonzola Cheese,
Jumbo Asparagus & Truffle Oil

Torta di Granchio Twenty-Six
Jumnbo Lunoyp Crab Cakes, Tomato Jam, Currants, & Dill Scented Sautéed Spii]nlauc]hl

Costola di Vitello Thirty-Seven
Grilled Veal C]huo»p “Saltimbocca” T(O)ppe(dl witth Sal'gt®=S]P)ﬁ]ﬂlal<C]hl;
Prosciutto De Parma & Parmesan Fettuccune

Bistecca di Manzo Thirty-Five
Grilled 16 oz. New York Steak, Demi Glazed Steak Fries, Crispy Onions
& Jumbo Asparagus

Tonno Twenty-Three
Pepper Seared Tuma, Polenta Fries, Braised Baby Bok Choy & Blueberry Ketsup

Petto de Pollo Twenity-Two
All Natwral Chicken Marsala, Buttery Wild Mushroom Ragourt, Mascarpone Polenta
& Haricot Vertes

Pagrello Twenty-Three
Grilled Gulf Red Snapper, Jumbo Lump Crab Succotash, Braised Baby Bok Choy
& Champagmne Gastrique

Agmnello Twenity=Six
Free Range Leg of Lamb Braised with Lemon & Thyme, S]P)iilnla1<c]h1 & Herb Risotto
& Baby Carrots

Orrata Twenty-Seven
Pine Nut Crusted Chilean Sea Bass, Asparagius, Heirloonn ]Fiilmgelrll[ilnlg Potatoes
Garlic Confit & Smoked Tomato Vinaigrette

Salmone Twenty-Two
Seared Atlantic Salmon, Grilled White & Green Asparagus, Yellow Tomato Coulis,
Cucumber & Radish Slaw

Executive Chef: Andreas Georgakopoulos
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Disclaimer Per DeKalb Health Department: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness especially if you have certain medical conditions



