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CUCINA POVERA

HAPPY MOTHER’S DAY 2017

SHRIMP & LOBSTER BISQUE 6.50
FIELD GREEN SALAD 6 / CAESAR SALAD 8

FRIED CARDOONS 10
STUFFED PEPPERS 11
ARANCINI 10
SHRIMP & POLENTA 15
SRIRACHA , TOMATOES, PANCETTA AND ARUGULA
CLAMS CASINO (6)12 (12)17

GIGT’S BRICK OVEN PIZZA 13
SMOKED SALMON, FENNEL AND GOAT CHEESE /  FIG CARMELIZED ONION AND GORGONZOLA
WHITE PIZZA / MARGARITA / CHEESE AND PEPPERONI

“STEAK AND EGGS” 26
GRILLED FLATIRON STEAK
FRIED EGG, GRILLED ASPARAGUS, AND POTATO PANCAKES

PENNE BOLOGNESE 20
HEARTY MEAT SAUCE, SLOW SIMMERED WITH BEEF, PORK, PANCETTA AND TOMATO

SHRIMP & GEMELLI LIMONCELLA 24
ARUGULA, ASPARAGUS, LEMON BALM REDUCTION, ASIAGO, EVOO AND CHERRY TOMATO

SAUTEED SPAGHETTI SQUASH & RAPINI GREENS 16
ROMESCO SAUCE, BASIL

SPAGHETTI AND MEATBALLS 18

SPAGHETTI CARBONNARA 21
FRESH EGG, PARMESAN REGGIANO, BUTTER AND PANCETTA

12 OZ. VEAL RIB CHOP 28
ROMESCO SAUCE, RAPINI GREENS & FINGERLING POTATOES

CHICKEN MILANESE 21
ARUGULA, ASIAGO, CHERRY TOMATO AND BALSAMIC REDUCTION, SPAGHETTI A OLIO

RACK OF LAMB 35
POLENTA, GRILLED ASPARAGUS, JALAPENO MINT JELLY

PAN SEARED SALMON 25
PALERMO STYLE WITH FRESH LEMON, HERBS & EXTRA VIRGIN OLIVE OIL, FARRO WILD MUSHROOM AND LEEK

SPRING VEGETABLE WHITE LASAGNA 23
ARTICHOKE HEARTS, ZUCCHINI AND SPINACH BAKED WITH BACHEMEL AND BASIL PESTO



