
 

FORMAGGI 
$4 PER PIECE 

CICHETTI SALUMI (GF) 
MISTO PLATTER $18 

   
GRANA PADANO (IT) 

 
PIADINA ALLA MARGHERITA $7 (V) 

romagnola flat-bread, tomato, mozzarella, basil 
SPECK $8 

GORGONZOLA DOLCE (IT) 
 

COZZE AL VINO BIANCO $9 (GF) 
blue mussels, aromatics, white wine  

CRUDO $8 

CABRA AL VINO (ESP) CRESPELLA CON CARCIOFI $7 (V) 
savory crepe, artichoke, grana padano, besciamella 

SOPRESSATA $6 

CAPRINO CREMOSO (MI) SALMONE AFFUMICATO $9 (GF) 
scottish smoked salmon, capers, onions, lemon, oil  

FILSETTE $6 

SHARP CHEDDAR (MI) 
 

 COPPA $5 

 
PASTA E FAGIOLI $6 (V) 

cannellini beans, ditalini pasta 
INSALATA VERDE   $6 (V) 

mache, radicchio, endive, fetta lemon,  
olio crudo 

 
PASTA E RISOTTO 

 
GNOCCHI ALLA VODKA   $12/$16 (V) 

potato gnocchi, sauce aurora, onion, vodka, grana padano   
 

ORECHIETTE CON CREMA DI ZUCCA  $11/$15  (V) 
orechiette pasta, delicate squash puree, zucchini 

 
TAGLIATELLE VERDI ALLA VOGLIA  $12/$16 

spinach tagliatelle, pancetta, asparagus, pine nuts, sauce alfredo 
 

RISOTTO CON FRUTTI DI MARE   $24 (GF) 
carnaroli rice, white shrimp, lobster, calamari, scallops 

 
 

CARNE, PESCE, POLLAME 
served with our seasonal selection of vegetables 

 
PESCE SPADA AL FORNO   $19 (GF)  

baked atlantic swordfish, fennel, lemon, capers, oregano, mint  
 

BISTECCA DELLA TRATTORIA   $20 (GF) 
grilled new york strip, sauce pizzaiola  

 
ANATRA ALLA MEDITERRANEA   $18 (GF) 

half roasted duckling, chorizo, pepperoncini, potato, mushroom, oregano, wine 
 

SCALOPPA DI VITELLO ALLA VALDOSTANA   $20  
breaded veal escalope, prosciutto cotto, gruyere, veal glace, basil   

 
 

****Speciale della Nonna Cavanaugh****  
(2 guest minimum) 

Antipasto, Pasta, Entree, Quartino, Coffee, Dessert 
$40 per guest 

 
(V)-vegetarian (GF)-gluten free   

 
 

Simple.  Unpretentious.  Good 
 

  
 
 
 
 

All ingredients are not listed 
 

notice: consuming raw or under cooked eggs, poultry, meat, seafood or shellfish may increase your risk of food borne illness 
 
 

 
 
 

Chef John M. Piombo 

Glen Arbor, Michigan. 231/334.5150  


