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Appetizers & Salads
Servers two

A vartety of leftuce organically grown on our own farm. Served with Baja -.urn.ml-.-.. .
Dressing of extra virgin olive oil and balamsc vinegar on the ude.

Fresh mozzaredla cheese, tomato, fresh basil, extra viegin olive oll, cracked pepper, wild oregano

Caprese con Mozzarella D Bufala. 1.8
Fresh imported bufalo mozzarella, tomate, basil, extra virgin clive od
Insalata Greca. ... I &
Tormato, onson, Greek olives, feta cheese, extra virgin olive oil and oregano
Antipasto Misto. . 42
imported prosciutio, silami, and mortadedla with imported cheeses and melon

Prosciutto e Melone o/ Al
Imported prosciutio with mefon

Insalata di Polpo
Baby octopus with garfic, extra vargin olive il, lime, and panley.

Insalata Mediterranea e
Octopus, sqquicl, mussels, sheimp, garlic, extra virgin olwe oil, lime, anid pankey.
Carpaccio di Pesce.’ =9.....
Thinky shiced fish served with scallions, capers, extra viggin olive oll and lemon.
. Q
Sushimi.,........... Be bl

Fresh catch of the day served with wasabs, soy suce and ginges. =
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Cozze al Vapore..........ccooenes s
Steamed mussels, garlic, olve oil, pard-m.mﬂwhulpmmmumhrhoppulmmm ;
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lemon, Hall dazen.

Fresh ovsters served on the half shell with =
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Seafood
Sorved with garden fresh
Fresh Catch of the Day .. : 3
on the wype of fish, your waler will explasn the preparateon

Gamberi alla Griglia.
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Pastas
Homemade  Ravioli di Spinacci e Ricotta

Spimach and rootta cheese ravioli, Theee sauoes 10 Choose Fom:
Butter Sage - Clawic way of with cream
Frish tomato and basd
Gwmhtmﬂhathdunmmmum

tomemade  Ravioli di Aragosta
woli with a sace of sheedded, iresh lobster with buter,

obwser and ricolta cheese ray
l :fmﬁn:.i jomata, basil, crram, vodika and Parmesan cheese.

Homemade  Ravioli di Camne
Ranioli ssifhedt with & selection of beel, chorse and herts. Two choices. of proparation
Light meat ssice of
Broth muate from beel, chicken and vegetables. gamished with Parmesan chawser andl chives.

an
Fresh clams, mussels and shrimp with spicy fredh tomato siuce, capers, g, parshey. herbs and chile
Served on lingaine. Made to order: Mild, Medium or Pacante

Linguine Alle Vongole Veraci . .

Fresh batmolam, gardic, pandey, chile, olive o, white wing
werved on Bngulne o sy, made o onder, mild, mediom of pleanie

Egg hettuconi with oream cognac suce and fresh shrimp

Pasta al Pesto...............
Carlic. fresh basdl, extra viegn olve o, pine nuts, and Parmesan cheese.
Elenahed fresh and served over Binguine

I

ol gl + serverd with miess sace:
al Corgonrola - goeganeks chemse with @ Wach of cream and Pamesan e
alla Arvabiblata - seroed with bomab. garlic, basil sl chile
alla Puttamesca - serverd with lomato, marinased anichoke bty capory, Caook oliv,

organs, gl basdl and chibe. Made b0 onder: bl Mediun o Pcaiie
. j

1% Tax and Tip not included.
Parthrs ovier B - 15% service will be ackeived
M s e in pesin. » Decork 110 peses e botthe

. Www.TOSEA. net
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