Gluten-Free Menu

Primi

Italian Mussels $10
PEI Mussels Steamed with Moretti Beer, Fresno Chili, Saffron Aioli

Salsiccia alla Griglia $7
Homemade Italian Sausage, Peppers & Onions

Sauteed Calamari $10
Peppers, Fresh Herbs, White Wine

Tuscan Cheese Board $12
House Selection of Aged Cheeses, Honey, Fruit Compote
(Please specify no herb flatbread when ordering)

Insalata

Della Casa $6.50
Gorgonzola, Bacon, Red Onion, Sweet Vinaigrette
Grilled Chicken Breast 11.00

Classic Caesar $6.50

Crisp Romaine, Parmesan,

Grilled Chicken Breast 11.00

Grilled Salmon 13.50

(Please specify no herb croutons when ordering)

Italian $7.25
Mixed Greens, Feta Cheese, Roma Tomatoes, Olives, Cucumbers,
pine nuts, Red Wine Vinaigrette

Maple Marinated Salmon $14
Grilled Atlantic Salmon, Baby Spinach, Pear, Red Onion, Candied
Pecans, Crumbed Gorgonzola, Balsamic Maple Vinaigrette

Gluten Free Sauces

Pomordori Garlic Cream
Tomato Cream Tarragon Cream
Alfredo Au Jus

Pasta

Prepared with our Gluten Free Penne Pasta
Rustica $18

Chicken, Cremini Mushrooms, Spinach, Red Bell Pepper Cream

Diavolo $29
Grilled 50z Lobster Tail & Shrimp, Asparagus, Cremini Mushrooms,
Spicy Lobster Butter Sauce

Vesuvio $21
Sauteed Shrimp, House made Italian Sausage, Hot Cherry Peppers,
Broccoli Rabe, Roasted Garlic Cream Sauce

Bolognese 518

Fresh Ground Sirloin & Veal Meat Sauce

Alfredo $18

Chicken Breast, Parmesan, Cream, Wilted Spinach

Salsiccia $17

House Made Grilled Italian Sausage, Pomodori Sauce

Entree

Filetto Di Manzo $27

Center Cut Tenderloin, (80z.) Smash Potatoes

Double Bone Pork Chop $18

Frenched, (120z.) Grilled, Balsamic Glazed, Smash Potatoes

Grilled Chicken Marsala $14.75
Marinated Chicken Breasts, Vegetables, Mushroom Marsala Sauce
(Please specify no Orzo Pasta when ordering)

Dessert

Gelato or Sorbetto $3.75
Flour Less Chocolate Indulgence $7

Red Bell Pepper Cream Picata
Pesto Lobster Butter
Bolognese Lemon Butter
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ITALIAN GRILL




