11.30.11

ccepting reservations for private parties; business or pleasure.

Our two private rooms accommodate 14 - 40 people

——Wines by the Glass —

ITALIAN REDS.

Villadoro Montepulciano Blend........ccuueeereeiiunnnneerernunnnnnns 6
#65 Frescobaldi Chianti Rufina Nij Riserva, WS 91, 07, Tuscany... 9
Michele Chiarlo Barbera, DOCG, WS 90, 2009, Piedmont..... 9
Ruffino Riserva Ducale Chianti Classico, DOCG, WS 90, 2007, Tuscany..10
Tenuta di Sesta Brunello di Montalcino, DOCG, WA 93, WS 92, 2006, Tuscany 12
SUPER TUSCANS

Ornellaia “Le Volte”, IGT, WS 90 2009, Tuscany ................ 11
#69 Rocca di Frassinello “Le Sughere”, IGT, WS 91, WA 93, 2009, Tuscany . 12
CABERNET & MERITAGE

J. Lohr “Seven 0aks” Cabernet, 2009, Paso Robles............ 9
Uppercut Cabernet, W+S 90, 2009, Napa........cccevvuuennenns 10
Newton Claret Meritage, 2008, Naga .............................. 11
Newton “Red Label” Cabernet, ST 90, 2008, Napa............. 11
Ferrari-Carano “Tresor” Meritage, RP 92, 2007, Sonoma.....12
MERLOT & MALBEC

Bollini Merlot, DOC, 2010, Trentin0.....c.uoeeeeeeeneeeneeeneennnennns 8
J. Lohr “Los 0sos” Merlot, 2008, Paso Robles................... 9
Bodega Norton Malbec Mendoza Reserva, WS 91, 2008, Argentina .10
PINOT NOIR

Hob Nob, W+S 90, 2010, France ......cceuueeeueeeneienierneennennns 8
J. Lohr “Falcon’s Perch”, 2010, Monterey.......cceeeevuvueneeneens 9
OTHER REDS . .
d’Arenberg “Stump Jump” Shiraz, WS 90, 2008, Australia ... 8
Seghesio Red Zinfandel, WS 90, 2009, Sonoma................. 10
CHARDONNAY

Mezzacorona, IGT, 2010, Trentin0.....ccccvueeeueeeneerneeeneeannennns 8
Kendall-Jackson, WA 90, 2009, California .......cecceueevunenn. 9
Ferrari-Carano “Tre Terre”, WE 91, 2008, Sonoma............. 10
La Follette “San Giacomo”, WE 93, 2008, Sonoma............. 11
PINOT GRIGIO

Placido, IGT, 2010, VENELO..cvvuueeerrunreerrnnererreneeeeneneneennnnnes 7
Principato, IGT, 2010, Trentino .cceuueeereeeeuueeeeeeeinneeeeeennnes 8
Santa Margherita, DOC, 2010, Alto Adige........cccccervvennnnnnn 11
SAUVIGNON BLANC

Dashwood, WS 89, 2010, New Zealand .........ccceuvvunevnnnnnns 8
#82 Margerum “Happy Canyon”, WS 91, 2010, Santa Barbara.. 9
SPARKLING & ROSE

Beringer White Zinfandel, 2009, Napa.........c.ccevvvuereeennee. 7
Dell’ Acquese Dolceoro, Moscato d’ Asti, DOCG, 2009, Piedmont ... 8
Ruffino Proscecco, N.V., Veneto.....ccceeeevueeerenneeennnnennnnnnnns 8
Moét & Chandon Imperial (187ml), N.V., France................ 15
OTHER WHITES

Broglia Gavi di Gavi, DOCG, WA 90, 2010, Piedmont........... 9
Leesen Riesling), 2010), CEMEIMR occmgoooscosssssosssgamsssconsssag 9
Ferrari-Carano “Bella Luce” White Blend, 2010, Sonoma ....10

Grilled Pizza Half Full

Crispy Eggplant, Prosciutto, Figs, 8 13
Asiago, Arugula

Chicken Caesar Salad, Mozzarella 8 13
Provolone, Tomato

Tomato, Fontina, Romano, Oregano 8 13
Portabello, Roasted Onion, Asiago 8 13
Rotisserie Chicken, Sausage, Ricotta, 9 14
Tomato, Fontina

Basil Pesto, Prosciutto, Parmesan 9 14
Grilled Sirloin, Tomato, 10 16

Arugula, Gorgonzola

Appetizers

Chicken Orzo Soup cup 4, bowl 6

Fried Olives 4
Jumbo Shrim? Cocktail(4) with house made cocktail sauce 11
1/2 dozen.......... 5.50, dozen.......... 30

Fried Calamari with puttanesca sauce

Zucchini with Almonds & Truffled Pecorino 8

sautéed with garlic and extra virgin olive oil
Fried Marinated Artichoke Hearts lemon basil aioli

Truffle Frites with Parmigiano
thin cut fries with fresh Parmesan and truffle oil

Fresh Melon and Prosciutto

Bruschetta
marinated red and yellow tomatoes, kalamata olives, fresh basil,
and Grana Padano Parmesan on grilled Tuscan loaf

Italian Fonduta ] 8
fondue of Italian cheeses, wild mushrooms, sopressata,
salami, onions, black olives, and Italian bread rounds

Grilled Garlic Bread with Three Cheeses 8
with marinara

Pan Fried Fresh Mozzarella

(o]

Sautéed Mozzarella & Prosciutto 8
cherry tomato and basil salad, Parmesan toast
VIA Crostini Assortment 8

fig, prosciutto balsamic & mint; sun-dried tomato & goat cheese;
carpaccio of beef, pesto, balsamic drizzle; fig & gorgonzola

Baked Clams Casino
Mussels in Smoky Tomato Broth 8

——— Plates for Sharing ——

Seafood Antipasto Salad = ] 1
marinated shrimp, mussels, squid with mixed greens, olives,
Mandarin orange sections, dressed with orange vinaigrette

VIA Chopped Antipasto
diced salami, ham, chicken, provolone, red peppers, feta, celery,
black olives, capers, tomato, red onion with Dijon vinaigrette

Plate of Italian Meats and Cheeses 15
VIA Traditional Antipasto 15

sliced chicken saltimbocca, prosciutto wraﬁped asparagus

salami, caponata, Italian deviled eqgg, fresh sliced truffle
ecorino romano, marinated mushrooms, marinated artichoke
earts, mortadella, pepperonata, brussels sprouts

Salads

ShrimP and Bean Salad 11
arugula topped with cannellini beans, served warm
with lemon vinaigrette

Chicken Paillard Salad 10
&nlled breast of chicken with arugula, shaved fennel,
andarin orange sections and lemon vinaigrette

The [following items can be added to the salads below.
e

Grilled Salmon add 5 Grilled or Rotisserie Chicken add 5
Grilled Shrimp each 1.25 Sliced Steak add 6
Grilled Caesar with seasoned Tuscan bread croutons 8
Caprese Salad 8

fresh mozzarella, tomato, basil and Extra
Virgin Olive Oil Balsamic Reduction

Panzanella Salad o
plum tomatoes, capers, mixed greens, goat cheese vinaigrette
with fresh VIA focaccia bread

Insalata Mista 5
mixed greens, house vinaigrette

wBefore Placing Your Order, Please Inform Your Server if a Person in Your Party has a Food Allergycs



