Traditional and Contemporary Italian Cuisine

PASTA

Linguine alla Bolognese $12
Linguine with beef and pork ragu’ sauce, parmigiano cheese
Linguine alla Boscaiola (Of the Forest) $12
Linguine with wild mushrooms, peas, onions, white creamy
sauce, parmigiano cheese
Spaghetti with meatballs $12
Spaghetti with beef and pork meatballs, Che Buono marinara
sauce, parmigiano cheese

SPECIALTY
ITEMS
Calamari Taco (2) $12

Diced cucumbers, chopped fresh basil, fried calamari, spicy
aioli, topped with glazed balsamic
Fried Calamari $13
Fried calamari served with Che Buono marinara sauce
Italian Tri-Tip Taco (2) $12
Tri-tip, chopped caprese, basil, chives and garlic crema,
pecorino cheese and arugula
Meatballs and mashed potatoes $10
Pork and beef meatballs, served with mashed potatoes
Loaded polenta with tri-tip $10
Fried cornmeal, topped with tri-tip, chopped caprese,
shredded mozzarella, chives and garlic crema, and arugula
Caprese Salad $10
Sliced tomatoes and fresh mozzarella, basil, dash of black
pepper and parmigiano cheese, topped with glazed balsamic

SMALL BITES

Polenta $6
Fried cornmeal served with Che Buono marinara sauce
Arancini (3) $8
Fried rice balls with pork and beef ragu’ sauce, cooked risotto
style, filled with gouda cheese. Served with marinara sauce
Chicken cotolette slider $4
Breaded and buttered fried chicken breast, topped with chives
and crema and garlic crema and arugula, served in a sweet
brioche bread
Meatball slider $4
Pork and beef meatball, topped with Che Buono marinara
sauce and shredded mozzarella, served in a sweet brioche
bread
Caprese slider $4
Sliced tomatoes and fresh mozzarella, jalapeño spread, topped
with basil and glazed balsamic, served in a sweet brioche bread

SWEET TREATS

Cannoli (2) $4
Tube-shaped pastry, filled with ricotta mixed with a dash of
Sambuca liquor and sugar, drizzled with chopped chocolate
Lucky Stars (2) $4
Angel cake mixed with a dash of Sambuca liquor, dipped in
chocolate and crushed almonds

DRINKS

Soda, Italian Soda and Water $2

