
 
 
 
 
 
 
 
Antipasto
Grilled Tortellini   |  9  cheese stuffed pasta with marinara sauce & pesto cream
Prosciutto Shrimp   |  10 wrapped & grilled, with Moscato reduction
Beef Carpaccio   |  10 tenderloin with marinated kumquats, radishes & sweet peppers
Antipasti Platter   |   11, 16  crostini, cured meats, merlot bellavitana, mozzarella, goat

cheese, dried fruit, cashew cream, roasted olives, garlic &
tomatoes, sweet peppers

 
 
 
Zuppa e Insalata   choice of one included with each entrée;   ala carte price   |   6
 
Renaissance Caesar    red romaine lettuce, baguette crouton, parmigiano, house
caesar
Arugula  with pine-nut crusted goat cheese, pomegranate arils, champagne vinaigrette
Panzanella     baguette, tomatoes, cucumbers, olives, mozzarella, oregano,
basil
Soup     inquire for current selection
 
 
Secondo  
may substitute with vegetarian or vegan options; add two large scallops or 2oz crab to any entrée for $7
Braised Duck Gnocchi  |  22 sweet potato gnocchi, duck, shitake mushrooms, crispy

shallots pairs with Sangiovese
Carbonara Classica  | 16  pancetta, linguine, peas, carbonara sauce  

       pairs with Prosecco
Lasagna  |  17 classic homemade lasagna with sausage, mozzarella & parmesan  

             pairs with
DaVinci Chiante

Spaghetti Bolognese  |  16  beef & pork sausage, carrots & celery in tomato sauce
        pairs with DaVinci Chiante
Chicken Cacciatore  |  25 chicken breast, turnips & parsnips, creamy polenta, tomato

rustica              
 pairs with DaVinci Chiante

Pork Cordon Bleu  |  26 breaded, pan-fried pork, ham, mozzarella, creamy dijon sauce,
whipped potatoes & vegetables          
 pairs with Ruffino Pinot Grigio

Veal Marsala  |  26   breaded cutlets with creamy sauce, risotto, vegetables
      pairs with Planet Oregon Pinot Noir

Seared Ahi Tuna  |  30 with edamame, wasabi cream, creamy polenta & shitake jus            
   pairs with Planet Oregon Pinot Noir

New Zealand Salmon  |  31  with butternut squash, plum chutney, vegetables
      pairs with Gobelsburg Rosé

Grilled Tenderloin  |  30 6oz tenderloin filet with whipped potatoes and vegetables, oror

for two or four
 



Grilled Tenderloin  |  30 6oz tenderloin filet with whipped potatoes and vegetables, oror
butterfly filet with sauce duo; one with blackberry-merlot
sauce & the other with blue cheese cream & crispy shallots
   pairs with 75 Cabernet

KC Strip  |  30 12oz KC strip with red wine jus, whipped potatoes & vegetables pairs with
75 Cabernet

Steak Fiorentina for Two  |  57 22oz porterhouse steak, roasted sweet peppers & arugula
pesto butter, with vegetables & whipped potatoes

         pairs with Intrinsic Carbnet


