ANTIPASTI PASTA

ASSORTMENT OF CHEESES $16 / LOBSTER RAVIOLI $22

dried fruit, fig jam, rosemary focaccia | tossed in white wine butter sauce, with
sliced asparagus, diced Roma tomatoes,

ASSORTMENT OF ITALIAN MEATS $18 \ - and chives

dried fruit, fig jam, rosemary focaccia \ NASHINGTON D. L e mp———

ASSORTMENT OF ITALIAN $30 \ ¢ elbow pasta with a chef's special mixed

MEATS & CHEESES S— cream, cheese, sauce, truffle, mushroom, and

dried fruit, fig jam, rosemary focaccia,
olives, pickled veggies

VERDURI

OLIVES AND CASHEWS $10

FRIED BRUSSEL SPROUTS $13
tossed with garlic aioli and balsamic glaze

TRUFFLE FRIES $13
roasted garlic aioli

THREE CHEESE CHANA MASALA $14
chickpeas, white cheddar, mozzarella, and

parmesan served on a sizzling plate with garlic

naan

PIZZA

CLASSIC CHEESE $16
fresh basil

PEPPERONI & SAUSAGE $18
fresh oregano

TRUFFLE MUSHROOM $18
truffle slices, shiitakes, cream sauce

THE WORKS $18
pepperoni, sausage, diced onions,
diced peppers, basil, oregano

CASUALE

ITALIAN MEATBALLS $15
marinara sauce, parmesan cheese, ricotta

SAMOSA $14
Three (3) Indian style puff pastries, potatoes,
green peas, and cilantro/tamarind chutney

SICILIAN ARANCINI $13

tomato and breaded mozzarella balls,
served with marinara, cheese cream sauce,
finished with basil and parmesan cheese

crispy panko bread

LINGUINE $14

white wine butter sauce, topped with
grape tomatoes, arugula, basil, and
parmesan cheese

chicken $6 shrimp $8

BURRATA LINGUINE PASTA $18
marinara sauce tossed Italian meat balls
and burrata cheese, parmesan, and parsley

FRUTTI DI MARE

FRIED CALAMARI $17

MASALA BAY GRILLED SHRIMP $18
five (5) spiced grilled shrimp, coconut milk,
and mixed Indian spices

INSALATA

GRILLED SHRIMP SALAD $19
grilled shrimp, baby arugula, pickled
peppers,

cashews, and gorgonzola cheese tossed
in creamy Italian dressing

CAESAR SALAD $12

fresh romaine lettuce, shaved parmesan
cheese, and croutons tossed in Saratoga
caesar dressing.

chicken $6 shrimp $8
CAPRESE BURRATA SALAD $15
burrata cheese, heirloom tomatoes, and

pesto sauce, tossed with extra virgin olive oil
with balsamic glaze and fresh basil

DOLCE

RAS MALAI $10

two (2) soft, spongy balls of paneer,
soaked in a sweet saffron, cardamom, and
nut infused milk

TIRAMISU $10

CREME BRULEE CHEESECAKE $10
CHOCOLATE LAVA SSMORE $10

CANOLI $10



