
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

A n t i p a s t i 
Almond Crusted Calamari       12.00 
spicy tomato sauce       
 

Mussels Posillipo      12.00 
tomatoes, garlic, chilies, fresh herbs     
 

Affettati Misti      12.00 
assortment of cured meats, parmigiano reggiano    
 

Marinated Eggplant       10.95 
fresh mozzarella, tomatoes, roasted pepper, basil pesto   
 

Stracciatella Soup      8.95 
spinach, egg drop soup       
 

Pasta e’ Fagioli        8.95 
florentine style pasta, pureed bean soup    

 
 

 

S a n d w i c h e s 
Fiorino Cheeseburger     19.95 
fontina cheese, lettuce, tomato, onion, french fries         
 

Sliced Steak       16.95 
sautéed mushrooms, onions, peppers        
 

Grilled Marinated Chicken    15.95 
fresh mozzarella, roasted pepper, 
sun dried tomatoes basil pesto      
 

Prosciutto di Parma     15.95 
bufala mozzarella, baby arugula     

 
 

 

E n t r e e S a l a d s 
Classic Caesar      10.00 
 

Organic Baby Greens     10.00 
cherry tomatoes       
 

Shaved Raw Fennel Salad    10.50 
frisée lettuce, mushrooms, parmigiano,  
lemon, extra virgin olive oil     
 

Baby Arugula Salad     10.50 
toasted pine nuts, goat cheese     

 

 

sliced steak $10, grilled quail $10, grilled chicken $8,  

4-piece grilled shrimp $12, grilled salmon $10 

 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

P a s t a 
Linguine        19.95 
manila clams, garlic, white wine     
 

Spinach and Ricotta Tortellacci °   17.95 
fresh plum tomatoes, basil      
 

Penne       16.95 
olives, capers, onions, garlic, tomatoes     
 

Homemade Fusilli °      18.95 
broccoli rabe, spicy sausage     
 

Pappardelle Bolognese °     19.95 
 

º made in-house 
*gluten free and whole wheat pasta available* 

 

 

E n t r e e 
 

Sweet Pea and Shrimp Risotto    19.95 
 

Sautéed Spicy Chicken Breast     21.95 
hot chilies, rosemary, white wine     
 

Steak Pizzaiola       27.95 
sliced sirloin steak, with mushroom, sweet peppers,  
onions, tomatoes, garlic, oregano with broccoli rabe 
 

Veal Milanese       25.95 
tre colore salad, shaved parmigiano 
 

Calamari Luciano      18.95 
sautéed calamari, lemon, white wine, garlic, baby arugula  
 

Pan Roasted Scottish Salmon    21.95 
vegetable caponata lemon     

 

S i d e s 
Roasted Fennel Mashed Potatoes   4.95 
 

Sautéed Spinach      4.95 
 

Broccoli Rabe       5.95 
garlic and lemon      
 

Fried Zucchini      6.95 
 

French Fries       4.95 
 
 
 

 
3% Credit Card Convenience fee will be added to all credit card transactions 
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