
                                   GLUTEN FREE MENU 

ANTIPASTI 

POLENTA AI FUNGHI 
Soft Polenta w. Sautéed Mushrooms, 
Gorgonzola & Truffle Oil 8.50 

COZZE 
Steamed Carlsbad Aqua Farm Mussels, Thyme, 
Grilled Fennel, Garlic & Light Tomato Broth 11.95 

ANIMELLE 
Fresh Veal Sweetbreads Sautéed w. Assorted 
Mushrooms, Garlic & White Wine 11.95 

CARPACCIO 
Thinly Sliced Beef w. Arugula, Extra Virgin Olive Oil, 
Capers & Shaved Grana Padana 9.95 

INSALATA 

ROMANA 
Grilled Hearts of Romaine Wrapped w. Parma 
Prosciutto & Drizzled w. Hazelnut Vinaigrette 10.95 

AUTUNNO 
Butter Lettuce Leaves, Toasted Walnuts, Celery, 
Bosc Pears & Pomegranate Seeds w. Creamy 
Gorgonzola & Dill Dressing 11.50 

D’INDIVIA RUCOLA  
Endive & Arugula Salad w. Suzie’s Farm Marinated 
Beets, Lemon Vinaigrette & Grana Padana 9.50 

CESARE 
Romaine, Grana Padana Cheese, Toasted 
Croutons & Garlic Anchovy Dressing 8.50 

SPINACI CON MELA 
Organic Spinach w. Julian Empire Apple, Crispy 
Pancetta, Grilled Radicchio, Maytag Blue Cheese 
& Balsamic Shallot Vinaigrette 11.95 

Seasonal Menu Subject to Change 
Call 858-454-1589 for More Information 

Executive Chef - Pepe Ccapatinta 

PASTA  

WE HAVE SUBSTITUTED 
GLUTEN FREE RICE SPAGHETTI  
                 AND 
GLUTEN FREE RICE PENNE  
IN THE FOLLOWING DISHES 

***PLEASE BE PATIENT AS THE COOKING TIMES 
ARE LONGER FOR THESE PASTAS 

 

SPAGHETTI SHRIMP 
Rice Spaghetti w. Shrimp, Tomatoes, Garlic, 
Chili Flakes, Arugula, Lemon, White Wine & Butter 19.95 

PENNE SAUSAGE 
Rice Penne w. Home-Made Italian Sausage 
& Mushroom Ragu, Sautéed Rapini, 
& Parmesan Cheese 15.95 

SPAGHETTI TUTTO DI MARE 
Rice Spaghetti w. Mussels, Clams, Shrimp, Calamari, 
Fresh Fish, Garlic, Parsley, Chili Flakes, 
WhiteWine & Tomato Sauce 19.95 

PENNE POLLO 
Rice Penne w. Grilled Chicken, Sun-Dried Tomatoes, 
Spinach & Creamy Gorgonzola Sauce 16.95 

PENNE MELANZANE 
Rice Penne w. Grilled Eggplant, 
Fresh Mozzarella, Basil & Tomato Sauce 14.95 

SECONDI  

MAIALE 
Grilled “Kurobuta” Pork Chop & Balsamic Essence 
w. Sautéed Escarole & Mashed Potatoes 23.95 

PETTO DI POLLO 
Lemon Marinated Chicken Breast Grilled “al Mattone” 
w. Cannellini Beans, Toasted Garlic 
& Sautéed Mustard Greens 16.95 

BISTECCA 
Grilled Rib-Eye Steak w. Herb Shallot Compound 
Butter, Garlic Mashed Potatoes & Roasted 
Brussels Sprouts 27.95 


