Ristorante Illando

ANTIPASTI

Bruschetta Toscana 7.5
Toasted bread w/ fresh tomatoes
Polpette Affogate 11.5

3 meatballs served w/marinara sauce

Tagliere di Salumi e Formaggi 16.5
Mix of Italian cold cuts & cheeses

Brussels sprouts w/pancetta 11
Sautéed w/bacon and caramelized

Burrata con Prosciutto crudo 14.5

Polpo alla Mediterranea 14.5
whole Octopus tentacle served with grilled shrimps & Arugula

Calamari Fritti 7s.5
Deep fried Calamri, shrimps & Jalapeno
Torre di Antipasti (2/4 ppl) 25/50

Cold cuts, cheeses, nuts, jam, bruschetta, coccoli

INSALATE (add chicken 8 / shrimps 5)
Mista 7

Mizxed greens, tomatoes, onions

Feta e Olive 7
Mized greens, feta cheese & Kalamata olives

Funghetti e Brie 7
Mized greens, sautéed mushrooms & brie cheese

Cesare 7.5

Romaine, shaved parmesan & croutons
Caprese 7.5

Tomatoes, mozzarella, basil, balsamico

ZUPPE 75
Soup of the day

AL FORNO

Meat Lasagna or Veggie Lasagna 19.5
Cannelloni ricotta/spinaci 19.5 v
Eggplant parmigiana 17.5 v

PIZZE (18) serves 2-4

Cheese 20 Pepperoni 22

DeMedici 22

Sliced tomatoes, mozzarella, basil & garlic
Calzone 155 (serves 2)

Build your own toppings:
$2.50 (each)

Italian sausage, ham, meatballs, bacon, chicken, pepperont,
mushrooms, tomatoes, zucchini, red bell peppers, green bell pep-
pers, artichokes, spinach, red onions, black olives, anchovies,
Jalapenos, fresh garlic, sun-dried tomatoes, pineapple, pesto,
eggplant, ricotta cheese,
$3.00 Daiya cheese $3.00 Gluten free pasta

by Landini’s Pizzeria

PASTA
Pappardelle Bolognese 19.5

Meat sauce

Pappardelle al Granchio 21.5

Alaskan crab meat in light creamy sauce
Spaghetti Carbonara 19.5

Pancetta, eggs, parmesan, cream sauce

Penne Pollo e Broccoli 19.5

Cream sauce, chicken, broccoli, sundried tomatoes
Fusilli Chiantigiana 19.5

Italian sausages in vodka sauce

Spaghetti Vongole Veraci 20.5

Sautéed manila clams with garlic in white wine sauce
Fettuccinl gamberi e pancetta 21.5
Shrimps & Italian bacon sautéed in vodka sauce
Ravioli Rosini 195 v

Rawioli stuffed with ricotta cheese and

Spinach in a pink sauce

Tortelloni al brasato 21.5

Large tortelli filled with short ribs sautéed with
butter & saige

Spaghetti e Polpette 19.5

Meatballs in a_fresh marinara sauce
Spaghetti allo scoglio 22.5

Clams, mussels, shrimp and garlic in a marinara sauce.
Ravioli all”’Aragosta 22.5

Lobster ravioli sautéed with crab in a light creamy

vodka sauce

SECONDI

Pollo alla Parmigiana 23.5

Chicken breast topped with Provolone
Pollo al Limone 22.5

Chicken Breast in lemon sauce & capers
Seared Scallops 26.5

Sauteed scallops w/olive o1l & white wine
Salmone al Rosmarino 255

Atlantic Salmon sautéed with Rosemary and lemon
Saltimbocca alla Romana 26.5

Veal medallion topped with Prosciutto & Sage
Costolette di Agnello 27.5

Grilled lamb chops marinated in olive oil, rose-

mary & thyme

18% GRATUITY WILL BE ADDED
TO PARTIES OF 6 OR MORE.
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WINES BY THE GLASS

BIANCHI

WHITE ZINFANDEL, Rode Cellars, California
PINOT GRIGIO DOC, Fantinel, Friuli
CHARDONNAY, Caldora, Abruzzi

SAUVIGNON BLANC, Terre al Monte, Apulia
GRILLO, Cantine Cellaro, Luma’, Sicily
MOSCATO, D’ASTI DOCG, Ca’ Bianca, Piemonte

BOLLICINE

PROSECCO, Lamberti, Italy (SPLIT)
BLANC DE BLANC, Ferrari Brut, Italy

CHAMPAGNE Louis Perdrier, France
CHAMPAGNE Cremant de Bourgogne, France

CHAMPAGNE Louis Roederer Premier, France

BIANCHI
WHITE ZINFANDEL, Rode Cellars, California

MOSCATO, D’ASTI DOCG, Ca’ Bianca, Piemonte
GEWURZTRAMINER, San pietro, Alto Adige

PINOT GRIGIO DOC, Ca’ Donnini, Friuli
PINOT GRIGIO DOC, Fantinel, Friuli

CHARDONNAY, Caldora Terre di Chieti, Abruzzi
CHARDONNAY, Pio Cesare, Piemonte
CHARDONNAY Kinderwood, California
CHARDONNAY Planeta, Sicilia

VERMENTINO, Belguardo, Toscana

FIANO DI AVELLINO, I Favati, Avellino
GRILLO, Cantine Cellaro, Luma’, Sicily
PECORINO, Villa Angela

SAUVIGNON BLANC, Terre al Monte, Apulia
GAVI DI GAVI, La Scolca, Piemonte

ETNA BIANCO, Terrazze Ciuri, Sicily
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VERNACCIA S.GIMIGNANO, Terruzzi/Puthod, Toscana 40

... The big Guns!

BRUNELLO DI MONTALCINO, Gaja, 2012
BRUNELLO DI MONTALCINO, Col D’Orcia, 2012
CABERNET “Philip”, Mazzei, 2014
SUPERTUSCAN, Gaja, Ca Marcanda “Magari” 2015
SUPERTUSCAN, Camartina, Querciabella, 2010
PUGNITELLO, San Felice, 2011

AMARONE, “Clivus”, 2014

AMARONE, “Nicolis”, 2009

BARBERA D’ALBA, Costamiole, 2010

BAROLO “Prunotto”, 2012

BAROLO “Grasso Massimo”, 2010

BAROLO F.Rinaldi, Cannubi 2011

BARBARESCO, Nervo, 2012

BARBARESCO “San Matteo” , 2014
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ROSSI

MONTEPULCIANO D’ABRUZZO DOC, Ca’ Donnini
SANGIOVESE, Rubizzo, Toscana

SUPERTUSCAN, Castello Verazzano, Toscana
CHIANTI DOCG, Melini, Toscana

NERO D’AVOLA, Cusumano, Sicilia

CABERNET, Stemmari, Sicilia

MERLOT, San Simeon, Paso Robles

MALBEC, Opaque

PINOT NOIR, Sartori, Lombardia

NEBBIOLO, Il Donato, Piemonte

ROSSI

MONTEPULCIANO D’ABRUZZO DOC, Ca’ Donnini
MONTEPULCIANO RISERVA ZANNA
SANGIOVESE, Rubizzo, Toscana

ROSSO TOSCANO, Santa Marta - Organic

DELAS LES LAUNES, Crozes-Hermitage, France

CHATEAU TRIMOULET, S.Emilion Grand Cru, France

SUPERTUSCAN, Castello Verazzano, Toscana
SUPERTUSCAN, Tenuta Limpostino, Toscana
SUPERTUSCAN, Colle Massari, Toscana
SUPERTUSCAN, Contrada, Toscana
SUPERTUSCAN, Aska, Bolgheri Rosso, Banfi Toscana
CHIANTI DOCG, Melini, Toscana

CHIANTTI CLASSICO, Rocca delle Macie, Toscana
CHIANTI RISERVA, Castello di Trebbio, Toscana
ROSSO DI MONTALCINO, Castiglion Bosco, Toscana
PINOT NOIR, Sartori, Lombardia

PINOT NOIR, Hofstatter, Alto Adige

VALPOLICELLA, Bertani , Veneto

CHATEAU DE SALES, Pomerol, France
CABERNET, Tenuta Polvaro, Veneto

CABERNET, Stemmari, Sicilia

MERLOT, Barone Fini, Trentino

MERLOT, San Simeon, Paso Robles

MERITAGE, Three pines, California

MERITAGE, Cask 520, Paso Robles

MALBEC, Opaque, Paso Robles

NERO D’AVOLA, Cusumano, Sicilia

SUPER SICILIAN, Incanto, Sicilia

PRIMITIVO DI MANDURIA, Feudo St. Croce, Puglia

BARBERA, Marchesi Monferrato, Piemonte
AGLIANICO DEL VULTURE, Re Manfredi, Basilicata
NEBBIOLO, “Quadrio”, Lombardia

NEBBIOLO, I1 Donato, Piemonte

RIPASSO, Castellani “St. Michele”, Veneto

All wines and vintages are subject to availability and change

BOTTLED BEERS 7

PERONI | DOLOMITI | MORETTI | CORONA | COORS LIGHT | BUD LIGHT | PACIFICO
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