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ASSIMILATION Vacation


Tonight our guest cook is Milena from Monza assisted by Alma from Milano.


SPUNTINO SPECIAL

Zampe di Gallina Chicken feet in a spicy red mushroom sauce. 4/$8

Zampe di Porcellino Braised pig’s feet and cannellini beans in tomato sauce. $8

Pollo ai Melanzane e Formaggi Boneless chicken stuffed with mozzarella and eggplant in red sauce. $9

Croissants alle Verdure Pastry crescents stuffed with vegetables. $9

Melanzane Ripiene Baby eggplants stuffed with ground beef and pork, pasta, and three cheeses, baked in tomato sauce. $10

Mozzarella di Bufala Fresh imported Italian buffalo mozzarella served atop fresh fennel in light lemon vinaigrette $20

Burrata con Ciliegino Fresh imported Mozzarella with a milky, tender heart served with cherry tomatoes, Italian olive oil and basil $20 

PRIMI PIATTI 

Penne Stanga Quills of pasta tossed with pancetta and onions.  $15

Linguini ai Funghi Pasta ribbons served with a medley of fresh and dried mushrooms in a cream sauce. $15

Polenta con Gorgonzola A creamy polenta “volcano” filled with gorgonzola cheese. $15

Risotto alla Milanese Imported Arborio rice simmered with saffron. $15


SECONDI PIATTI

Involitini di Pollo Chicken cutlets rolled with fontina and prosciutto finished with white wine. $20

Vitello Ripiene Tender veal cutlets stuffed with parsley, grated cheese, black pepper. $20

Coniglio al Forno Fresh rabbit roasted in white wine, vegetable broth, fresh herbs. $20

Salsiccia e Fagioli Fresh sausage and red beans in a light tomato sauce. $20

Bistecca con Patate Seasoned and grilled skirt steak served with roasted potatoes. $24

Stufato di Trippa Tripe stewed in a light tomato broth. $20

Capuzzelle Half of a sheep’s head stuffed with breadcrumbs, onions, rosemary and pancetta, baked in a tomato and wine sauce. $20


Filetto di Bassa all’Limone Filet of bass baked in white wine with garlic, parsley and lemon zest. $20

Aragosta Ripiena Lobster stuffed with filet of bass, breadcrumbs and fresh herbs then coated with Italian olive oil and baked. $27

Branzino al Cartoccio Whole Mediterranean Sea bass seasoned & baked in foil with a lemon-herb sauce. Served with small salad. $20



TONIGHT’S SPECIAL DESSERTS

Torta Paesana Italian bread pudding made with amaretti, panettone, chocolate, raisins and pignola. $10

Gelato di Caffe Coffee flavored gelato served with a choice of a shot of espresso or chocolate syrup. $10


Wine Pairings

Milena recommends pairing the “Lavinia” Barbera del Monferrato with both the Spuntino and Primi Piatti. This Barbera is a very pleasant, young and richly fruit-filled wine.  $25 for pairing plus taste of three others.

For pairing with the Secondi Piatti meat courses, “La Vigna Vecchia”, a Barbera d’Asti is recommended.  This Barbera is fermented from a high quality grape that exemplifies the best characteristics of traditional Barberas.  $25 for pairing plus taste of three others.

The final pairing suggested for the Dolci menu is “La Vita”, a Moscato d’Asti.  This is a small batch wine with complex and pleasant aromatic characteristics perfect with sweets to finish your meal.  $25 for pairing plus taste of three others.

