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ITALIAN SPECIALITIES



I talv is a small country with a v4st history. Less than half the size of Texas. Italy js divided inlo
Iwenty regions. each region possessit lg i ts own ethnic. cul lural and dialectical chiLracterisl ics.
The diflerences fiom one rcgion to another ate sometimes so great that it is nor unconmon to
tind Northern ltaiians, for example. who identily more with the French or Slviss thal thcy do
with Southern Ital ians.

E\'en though Jtaly is such a small counlry, i I  is comprised of many independent city states which
rverc united only as recently as l86l (and ro this dare st i l l  nol complerely)l

Adjoined t l) Southem Europe and posjt ioned in the Mediterranean bet!,! ,een Asia and Afi ica.
Ital), has played host tbr centuries to merchants seeking shelter from the pcrils oi unsafc coln
mercial tralflc. Phoenicians, Grceks. Turks and Egyptians, among others. all passed this r\ay
brin-sing $,ith them new ideas and merchandise. Ol coune, ltaly's strategic locarion also made
her an rmportant area for military control. In addition to the barbaric tibes who invaded the area
after rhe fal l  ol the Roman Empire. mil i tary campaigns wcre also laonched by the Vikings-
Byzantines, Arabs, Spaniards, and in more rccent times, by the Austrians. Gcrmans and French.
Fronr the l2th through ihe l5th centuries, however, the Repubbliche i,ldrirdr?. rhe Marilimc
Republics of Genoa. Amalfi, Pisa, and Venjce, ruled Italy. Their voya-qes iufihef contribured to
the dissernination of culhrre-

Geographically, Italy is as diverse as its history is varied. From the cold, rainy Alps in rhe North
to the hot. arid land in the South. this narrow peninsula is divided down the middle by rhc
Apennines mountain range. The l lat lands on either side fal l  almost imrnediately into the sca.
creating gulti and natural harbors of incomparable beaut],.

Due to the historic and geographic evolution described above. Italy s cul inary rradir io| also
evolved in stages. refining and blending aspects of nany cultures throughout the centunes.
Regar-dless of tine or culture, however. invasions, robberies and Dower ovefthrows often lefi
poorcr conditions. The Italian people. using rhe humblest ot' ingredienls, always slrived to make
a temptng meai and it is this natural abiliry and creativity that distinguishes the Iralian peoplc
and their culture.



PV4- e CALZON

The onSin ol PizTa can be lraced ro rhe ancient Oreeks, who are theiriood on top oferronnous crusrs of bread. Afrr ealins their
meal. the crusls of b€ad. which $ere used brsically as r pla$er. were given ro rhe dogs. V;gil nentions in rhe Aeneid rhar
Aeneas md his people, without any f@d in a hosrilo land lwhere Rorne would soon be tbunded). had ro ear dese ,ptrsd? in
order Io su^ive. And so a Greek, looking for a nes Iand in ancient Enobia, became rhe fi6r known elrer of pizza in rhe world
rhis is rhe le8end. Thc fact is that pizza originated in Naples. a long rjme creek colony.

The genius and creativir! of rhe Neapolirans is seeD in lhen capacity to imnediarely sense the value of rhe culinary spoDsinr
berween tonatoes and bread dough. Tomaloes came frcn Peru via Spain in the XVt century. They nitt flourish today in rhe fer
rilesoil around Naples.

The Neapohans rsain showed theirBenius by adding mozzarelh - sanctibire rhe birrb ofrhe pizza. Orjginatt! mlde from bur',
lrbs milk. nrozzarella, called,!r-a. in the XIVth cem!ry hisrory chonicles, ahhough rhe LoDbards had introduced the buftnlo
rn haly 

"s 
ea.l)' as lhe 4lh cenru.y. The tirst real pizena opened in Naples in 1830. Belore rhi., pizTa was sold via moling vend

ing cans, pushed by I'r:.aalt.

I. MARGHERITA
2. NAPOLETANA
3. PUGI,IESE
4. GBNOVESE
5. MARINARA

6. SICILLANA
7. ROMANA
E. PEPERONI.I
9. CIPOLLA-T
IO. FUNCHI
I1. PROSCIUTTO
12. CARCIOFI
r3. coRGoNzoLA

14, BOSCAIOLA
15. PEPERONI.2
16. CIPOLLA.2
17. PRIMAVERA

r8. QUATTRO STAGIONI

19. QUATTRO FORMAGGI
20. CAPRICCIOSA

21. FRUTTI di MARE

22. RUSTICA
23. SALSICCIA
24. PARMIGIANA

Tomato, Mozzarella. Basil
Tornato, Basil. Garlic
Tomato, Black Olives. Capers. Red Pepper
Tomaio, Mozzdella, Pesto (Basil and carlic base)
Tomaro, carlic, Anchovies

Tomato Mozzarella. Anchovies, Black Olives, Capers
Tomato. MozzaJella, Anchovies, Basil, Pecorino Cheese
Tomato. Bell Peppers. Pecorino Cheese
Sauieed Onions, Pecorino Cheese, Black Pepper
Tomato, Mozzarella. Mushrooms
Tomato, Mozzarella, Cooked Prosciuuo
Tomato, Mozzarella. Artichoke Herns
Tomato. Mozzarella. corgonzola Cheese

ELEVEN ninety,five

Tomato. Mozzarella, Cooked Prosciutto, Musbrooms, Italian Panley
Tomato. Mozzarelll Bell Peppers, Pecorino Cheese
Tomato, Sauteed Onions. Pecorino Cheese. Black Pepper
Tomalo, Mozzarella, Onbns, Bell Peppers. Pecorino Cheese

TWELVE forty-five

Tomato. MozzrJella. Cooked Prosciutto. Black Olives. Artichoke Hearrs.

Olive Oil, Mozzarella. Pecorino, Parmesan. corgonzola Cheeses
Tornab, Mozzarella. Cooked Prosciuuo, Black OUves, A.richoke Heans,
Mushrooms, Anchovies
Tomato, Garlic. Red Pepper, Parsley, and Fresh Fruit ofthe Sea

TWELVE ninely-five

Tomato. MozzaJella, Beef. Pork, Turkey, Salami. Gruyere Che€se
Tomato. Mozzarella. Fresh Homemade Salsiccia
Olive Oil, Mozzarella. Peco.ino, Parmesan Cheeses. Prosciutro Crudo

THIRTEEN fony-five

ELEVEN thirty five



... the Italian Way of Eating

The Iralian wry of eating varies significanrly wirh the American way. Conrf.rry to poputar myrh, rhe Itatian dier is
nor made up ofonly pa(a. and in fact consists ofnaturat foods tow in fat and chotesterol. served jn DroDonions rnd
combinatr)ns which result in succulenrly delightful and flavorful cuisine. For both lunch and dinne;. t;tran\ he8rn
rheir meal with an appetizer. This serles ro calm one s hunger and stimulate one s appetite al fie same time. On the
practical side. while rhe guest is enjoying rhe apperize., the chet hrs ample time to p.epare rhe fi.st dish. The first
dish. always ierved hor. consish of ar leasr one of ihe following: pasra, dce or minesrra in bouilton. This in tu.n is
followed bv the second course, a dish of meat or fish with cooked vegetables or salad. In the Italian tradirion. the
ralad is seNed wirh o. after the second dish ir order to clean the patale and help in digestion. An inrerening note is
rhat rhe ltalian gouonel will stop drinking wine or beer white ealing fte satad becruse the flavor of vinegar in rhe
salad dressing modifies the rasre of the wine o. beer. Ar rhis time, ir would be beiter not to drink or to d.ink onty
sater ar room temperalure.
After the second course. cheese is ofiered and the va.iety of kalian cheeses are almost endlcss. Dessert and fruir fol-
10$ and to complete the ltalian eating experience,.ne usually drinks an espresso with rt teast one ar,a:d{riff.
{coffee killer) ofhigh alcoholic content. such as srdppr. This is a normat ttalian djnner in ltaly. be it in one.s homc
or in a restaurant on a special occasion. each course world consist of rwo or rhree plates and rhe dinner woutd be
intenupted halfway through by offedng a rorleto (sherbe0 to aid the digestrcn ofall the courses up ro rnar pornr.

All of rhe above exempliiies the proverb: One doer ,bt prow oLI ||hite seate.l at tabt..

INSALATA alla MOMO
A liesh salad combining the delicate sweetress of lobsler and hcrns of patm with rendcr s tices of B o s L o n lell u ce
lnd salty snroked salmon. Accompui€d by olive oiland lemon. A bit ofpeppe. js suggested.

SIX sevenly-five

BRESAOLA
This very old recipe finds its ongin in Valteltinn. This isokred ahd r.1l-p{orecred valley norrh of Mitan was rhc
reluge of the Lombards during fie jnvasion of Charl* rfiC C;al. The t mbads used filer of horse in their recipc.
but now ir is made with a liler of beel and we s€rv€itin'ihe tiadiiidoal mann€r: rhinly sticed. with olive oit. lcmon
juice. and r hit ofiieshly ground black peBler.

.  . , :  S l x s e v e n r y  f i v e

SEVEN eighty,five

COZZE ARRAGANATE
Six jumbo mussels - enough for two as an apperizer baked wirh chunky tomaroes. olive oit, orcgano, garlic and
spices. This recipe called by diiierenr names depending on the region - is vcry poputar on a lraUan shores.
AIlan e.ttr.t Iimeft prcparution.

ELEVEN fliiy fi!e

ANTIPASTI



This is a n€wer traditional dish. k was invenred a few decadelego in the farnous Harry s Bar in Venice (rhe one fre
quenl€d by H€ming*ay, amons oth€rs). The Venerian Count*s, dani Moceniso. was ordered bv her docror ro eatquenl€d by H€ming*ay, among oth€rs). The Venerian ani Mocenigo. was ordered bv her doctor lo eat

CARPACCTO di MANZO

raw mear. Cipriani. the owner and fbunder of rh€ bar. c
wilh a yellon sauce - mayonnaise rhat is. It was th€

for her consisting of thinly sliced meat covered

rhe dish rcminded everyone ofthe maestro's bright reds a dl{dodt. ir 4qlired the pajnter's name. Our seasoning
is an orisinal one: cap€rs, comichons. egglolks. Iemon, olive oi\#rd spieek The mear is sliced rend€rloin

-.;- 
- SEVEN rwenly-five

AITETTATI MISTI 1 ff- ' . '  r
The an of prcparing cured me{ts was t€rn olllii6ecFrsilt ro pr;sE4vc-triefjn rhe penod when there was no possi
bility of refrigeration. For rhat rcason ttle saltat6kes gire very imprnanr s!' impoftanl lhlr in order ro ke;p the
commercial routes to Asia op€n the Cqsrlh\;/l4seor*lW_rf*tirrc t}lerlrtiry ro make rhrs kind of meat was so
refined and rhe results so good that w! sdll ;djry eatiq dErn iod+:*hrt.i€ ofter rs a dish ot cotd cut meat rypical
of  Nonhem Ira l ) .  l l 'nc lude,  ba\ i ,  a l ly  fco$rder i
out  of  'ome em\ t rom t rme ro r imer '  .wi r t  and
prosciutto cotto, mortadella and speck (a real rariry this
.egion of ltaly wbere th€y are still speaking Cerman).

!!{.1eXi!*. tri ttre import of these products w€ can be
lllredi Milano, salarne di Genova. prosciutlo crudo,

is a kind of smoked prosciuuo. a speciaiiy of Tirolo. a

exhibi t  of  painr ings by Carpaccio. rnd since

SEVEN seventy-five

SIX seventy-five

SIX sev€nly-five

SEVEN twenry,five

SEVEN twemy-five

PIZZETTE ASSORTITE (Six minj pizzas)
Minirtures ofMoMo s delicious pizza in a variery ofmixed flavoritl
toppings. Prepared on order. Allow exrra rime for preparation.

MOZZ ARELL A. CAMPAGNOLA
Srnoked mozzarelia irnponed from Italy, sliced and seasoned with olive oil.
balsamic vinegar. pink pepper and radicchio le$uce.

INSALATA di POMODORO
SIiced fresh tomatoes:

- wifl onions, olive oii and slied imponed lialan prDvolone

- wih slic€d fiEsh mozzarElla dnd a light peslo dEssing

FUNGHI FRESCHI
Thinly sliced fresh mushroorns with heais ofpalm
and adichokes in a light olive o'land lemon dressing-

FTVE eighty-five



PASTE
F i r s t  C o u r s e s

History credits the Sicilians with inventing
pasta. In 1154, the Arab geographer familiarly
known as ldrisi wrote in The Book of
Ruggiero about a small town of Trabia where
spaghetti was made in such a large quan-
titv that is was used not onlv in the
Calabrian country (Sicily) but

invention? ln 1157 the first document cit ing
"maccheroni" was written in the Acta B.
Guillelmi Ercmitae,This would further dispute
the theory that the Chinese taught the ltalians

to make pasta as the joumals of Marco Polo

The various types ofpasta can actu-
werc not written until a century later.

also for expo to the other .
Christian and Moslem coun- I! lF-
tries. This of course would dis- s
pute the belief of those who
attribute the invention of pasta to the Arabs.
Why would they impon a product of their own

{ ally be divided into two main
categories: dry pasta, such as

maccheron i  and spaghet t i ,  i s
made with flour and water; fresh

pasta, such as tagliatelle, fettuccine and pap-
pardelle, is made with flour and eggs.

* **

Make your own pasta ,.. up to a certain point

Since I first opened the restaurant in 1985, I have been asked to make additions to the pasta dish-
es we serve. Some of them were very strange and unlikely to be appreciated by my palate, but
some of them were the ones I make when I cook for myself. Let me give you an example: the
version of the Diavold we offer is the vegetarian one, because I needed to offer a vegetarian dish
with tomato sauce, and the Diavola is the best in the Italian cuisine. To that dish I, personally,
like to add pancefta. If I offer that in this version I will lose a vegetarian dish and many people
like vegetarian dishes.

I would like to guide my guests into the territory of the possible - even suggested - variations
that can be added to Jome recipes. When appropriate, at the end of the descdption you will find a
list ofpossible additions. Ifnot, that means that the recipe is perfect as it is.

I like anchovies so much that I believe that they should be distributed to everyone daily for free;
therefore there will be no charges for them.
Pancetta (Italian bacon), prosciutto crudo, prosciutto cotto (ham), sausage, diced frcsh mozzarel-
la, gorgonzola (Italian blue cheese), sliced grilled chicken breast, mussels or shrimp will each
cost $2.00 extra.

For Dinner the Focaccia bread and MoMo's parsley dip are complementary with a
hain co rse ordex Othenaise there is a $ 3.00 charge per person.



Vegetanan

ALL PASTAS ARETNELVE eigbrY-five

LINGUINE AIO OIO € PEPERONCINO
Typi€al of Rome and vicinity, this popular dish is not recommended for delicate stomachs because ofthe abundance
of red Fpper, olive oiland garlic. The dish is topped with a pinch of rosemary and a handful ot pecorino cheese.
Veriationsi enchovies; pancetta; fresh mozzarella; chicken; shrimp

PAPPARDELLE VERDI .lls DIAVOLA
Spinach fettuccine in spicy tomato sauce. Called th€ "Devil s Way" because from the
firs( bi|e, the abundance of garlic and hot chili peppers causes the nedr ,/tdd"s 1o
attack your taste buds. Chili is a typical ingredient found in hor clinates. It was prob-
ably brought to ltaly by the Arabs through Sicily and then taken to Spain and other
pans of Europe. lts.popularity is due to its many functions: conserves food, gives fla-
vor to the most humble ;ngredients (usually found in arid iands). and helps withstand
hot temperatures. Also, chili is considered to be an aphrodisiac. In ancient times, the
clerical culturc anributed amorous desircs caused by eating chili to the works of the
Devil. hence a second reason for this dish to be called "alla Diavola." A typical
recipe of the Marche.
Variationsr panc€lta (r€commended); chick€n; shrimp

PENNE al BASILICO
A very r€freshing pasta. Served at room temperatur€, these penne are seasoned with diced raw tomatoes, Fesh bd\il.
sliced garlic, diced ricotta salata, olive oil and lemonjuice. Cround pepper strongly recommended.
Variations: chickeni shrimp

LINGUINE aIIa PUTTANESCA
Fresh homenade linguine and a sauce mad€ from chunky tomrtoes. black olives, capers (marinated flowers' blos-
somt. garlic, olive oil andjust a touch of anchovies. A little spicy.
As the story goes there was this unfaithful womar on the lsland of kchia Cust off shore f.on Naples). She was mar,
ried to a fisherman who leave each day before dawn. While he was ar sea, she was having a good time. spying from
the window the pon and the daily retum of her husband. One day she was so involved in whatever she was doing
lhat she noticed the boat too late. She had to prepare something to eat for him in litde time. So she created this
recipe which has almost no cooked ingredients- It was so good that it was repeated by others- But the name of that
ill reputed woman has stuck to the recipe.
Variarions: chick€ni shrimpi mussels

WWW



ALL PA8TAS ARETWLVE eighty-tve

TRENETTE col PESTO
Homemade fettuccine in a pesio sauce. Coming from cenoa, binhplace of
Columbus. We use ftesh, aromatic basil and fresh gadic as a base. Add chopped
pine nuts and shelled wainuts, pecorino cheese, pure olive oil and it becomes one
of the most fragrant and colorful sauces in ltatan cooking. A ftesh, delicate flavor
dominates, since all ingedients are "uncooked."

CONCHIGLIE si QUATTRO FORMAGGI
This shell-shaped pasta is a spe€iality found throughour Northem ltaly, having its o{igins in rhe rwo richest regions,
Piedmont and Lombardy. This delicate flavor is born from the blending together of four cheesesi fonrina, gmyerc,
ftesh mozzarella and, by force, parrnesan. A dash of black pepper is stsongly suggested.
Variations: anchovies; pancett ; chick€n; prosclutto cnrdo; prodciutto cottoi saussg€

TORITLLI di FORMAGGIO
Gr€€n tortelli stuffed with a mixture of four cheeses: fontin4 gruyere, ricona, and parmesan, withjusr a hint of gor-
gonzola cheese added. Served in a very light and cr€amy tomato sauce which accentuates rhe delicare flavor of the
cheese. This is a heavenly dish.

ROTOLO I'ERDE
A roll of fresh pasra, spinach. ricotta and parmesan chees€s boiled and
sliced like nedallions, then sauteed and sprinkled with imported gmyere
cheese and baked in the oven. We serve tbis dish wirh a small portion of
our fresh tomato in the center, and we recommend eating it wilh just a
little of the sauce so as not to overpower the delicate flavor of the pasta.

GNOCCT di SPINACI
This is a specialty of both the Tr€ntino region and the Casentino Valley (in Tuscany). Ir is also known by the nam€
of stroaapreti ( r^ is, pne$ choker). This is b€caus€ centuries ago the high and wealthy clergy. gluttons for pecu-
liar foods, loved this dish so much that they would almost choke rhemselves ftom being unable to stop earing rhis
delicacy. The dumplings are made of fresh spinach, flour, eggs, parmesan and riccotta chees€s, and are served in a
buttery sauce topped with guyerc and parmesan che€se. Very delicate.
Variations: gorgonzolacheese; prodciuttocotto

FETTUCCINE INTEGRALI sIIa GIARDINIERA
These large noodles are made with whole wheat flour and arc a specialty known throughout all of Italy as the gar-
deneas pasta. Varying from region to region according to climate and the chamcteristics of the soil, wharever veg-
etables can be found in the garden will make up this sauce. Usually rhe main ingredients are sweet peppers, calrots,
celery, onions, peas, pa$ley, tomato and a taste of gadic.
Variations: pancetts; chick€n; prodciuttocrudoi s|usag€

TAGLIATELLE.I CACAO
This is a new specialty of the ltalian cuisine, immediately popular because of its sp€cial taste. We add cocoa to the
normal ingredients fo. making pasta, which in itself do€s not give a chocolate flavor, bur instead giv€s th€ dough a
unique consistency which we feel is indescribably delicious. Serv€d in two ways: with gruyerc cheese and a cr€am
sauce (vegetarian); or with p€as, gruyere and prosciutto (ham) in a cream sauce.
VariatioN: gorgonmle ch€ese; chicken

t0



ALL PASTAS ARE-IWELVE eicb.ry-five 
- ,

MACCHERONI eI. VF,SUVIANA
A speciality of Napler that incorpomtes the very typical ingredients of Southem Italy: olive oil, lomato€s, ftesh
basil and ftesh mozzarella and, not to be left out, a pinch of red pepper, oregano and abundant p€corino cheese, all
meant to enhance and balance the flavor of this healthv Dssta.

TORTELLI di SPINACI (Almost vegetarian)
A type of ravioli, this typical norlhem ltalian dish is dnong the choicest and most delicate. The fieshly made pasta
'tushions" enclose a delicious blend of pureed spinach and ricotta cheese flavored by various herbs and just a touch
of pancetta,
Varirdons: shredd€d prGciutto crudo or patrcetta in Ole sauce

TAGLIATELLE TII,AMATRICIANA
Very traditional, this dish derives its name hom Amatrice. a small town on the
outskirts of Rome. Ribbon egg noodles in a tasty robust sauce wher€ pancetta
plays the dominate role. Flavored by zesty tomato and garlic with a pinch of
piquant pepper.
Vtriatlons: ft€sh mozzarella

CAPELLI d'ANGELO rgli ASPARAGI
The origir of this re€ip€ is hard to trace. All tha. is hown is that the settlen of whar
is today the Lombardy region were the first to cook the asparagus with butter sauce.
This was in the time of Julius Caesar, when Romaos were using butter as a health
oin0nent. Speck (a smoked prosciufto from the Trentino regior) and aspBragus are
sauteed in butter with a delicate, qeamy sauce.

PAGLIA e FIENO
The name means "straw and hay" be.cause ihis plate is a combination of green and white angel hair pasta (the gre€n
to resemble the hay and the yellow to resemble th€ straw). The sauce is a cleamy bledd of prosciutto crudo and
ftesh mushroome,

RA}TOLI di CARNE
Perhaps the most famous among many delicacies fiom the Emilia
rcgion. Contrary to American custom, Emilian ravioli are small in
size but almost ovedlowing with a mixturc of sev€ral seasoned
ground meats, creating a precise, delicate flavor. As a result they
shoold neve. be served with heavy, ov€rpowedng sauc€s, but
rather with a light condim€nt. This is a typical Christnas meal in
the Nonh of ltaly. Served in a creamy musfuoom sauce.

1 l



ALL PASAS ARE TWELVE eishty-five

CONCHIGLIE r MODO ltrO
This is one of my personal favorites. Shell-shap€d pasta seasoned with ricotta and gruyere che€ses, pancetta,
salame, pork, and chicken, all diced and blended togerher in a creamy tomaro sauce.

GNOCCHI ell SALSICCIA
Made with eggs, flour, and potatoes, these dumplings are a specialty of the
rich Northern Italian cuisine. The sauce is made with an assortment of
ground meat (veal, beef and chicken) to which is added th€ sweet salsiccia
(Italian sausage) of pork that we make in our kitchen. Everything is

saureed in butter and them folded into a
deli€ate tomato sauce,

IETTUCCINE dla SANTALLORO
Lat€ly we hav€ had requests for a pasta wilh chicken - for health as well a,s for culi-
nary reasons. Hete is our original recipe: spicy noodles, sliced grilled chicken
br€.ast and my beloved spinach in a cream sauce

TARtrALLINE ol SALMONE
These butterfly-shaped noodles arc mixed with unusual and exciting ingrcdients, such as smoked salnon and early
peas in a cream sauc€. Though not a traditional recipe, lfqdelicious. we couldn t resisl offenn8 ir lo you.

LINGTINE dle VONGOLE
A specialty of Naples - the clams
cooked in olive oil with garlic,
enhance the delicat€ flavor of$e

Veriations: fresh mozzsrella;

CAPELLId'ANGELO a[a
Fresh homemade angel hair pasta in a
spices and a louch ofpepper. Slightly spicylOne of our guesrs tavorites.

tastetul and tender to chew. They are
A bit of lemon is added in order to

For something really special:

TRENETTE alls MOMO
Fr€sh homemade trenctte pasta in a parmesan sauce, made with succul€nt shrimp, shredded sriroked
salmon, and seasoned with sp€cial h€$s. Iiqueols and spices. Slightly spicy!

EICHTEEN s€venty-five s>s



RISOTTI

Italy is well known for her pastas and pizzas, which are basically Southem and Central Italian
dishes. This is because the big wave of emigration was mostly from these two regions (formerly
very poor) and not from Northem Italy, which was industrialized and wealthy. There is no dry
pasta in the cuisine of Northem Italy - only fresh or stuffed. In its place there is rice. Not the
ordinary one, but the fat ltalian one that $ows almost exclusively in Piedmont and Lombardy.
And it's not cooked the ordinary way either, but the typical Italian way - instead of being boiled
the dce is first sauteed in butter and vegetables and them drowned in brcth little by little. In this
way it retains all the flavor of the ingredients much better

Many of these risofti can be thade with tonwto sauce, but you have to askfor it.

VEGETARIAN
RISOTTO 3l FOMODORO: one of the best risotto on€ can eat. Garli€, onions, tomatoes, herbs, ftesh basil.

TIIIRTEEN sevent!-five

RISOTTO rgli SPINACI (with spinach): onions, carots, herbs, and fresh cooked spinach.

RISOT"IO si FORMAGGI (with four cheeses): with ltalian Fontina. Swiss Cmyere, Mozzarella, Pamesan and
grcen peas. The mozzarella can be substituted with Italian Gorgonzola.

RJSOTTO al PROVOLONE: similar lo the uoe
sprnach.
Variatior|s for all of the rbove ghrtedd€d prosciutto crudo

FOURTEEN seventy-five

RISOTTO ai FUNGHI (

RISOTTO eeli ASPARA

RISOTTO al RHUM c
to which sausage and rum are

with the usual ingredients

RISOTTO sl MODO ldIO: tomatoes.
with ltalian Provolone cheese.

s, ga c, and chicken in a tasty creamy blend

FIFTEEN seventy,five
WITH FISH

RISOTTO rll' ARAGOSTA : prosciutto dudo, herbs and flavors, lobster meat and New Zealand mussels.

RIIIOTTO {i CAMBERI : like the one above but with succulent stuimp and grcen peas.

RISOTrO ai FRUTTI di MARE : similar to the ones above, this risotto is made with several "fruits of the s€a"
such as clams, calama.i. muss€ls, scallops, and shdmp.

SD(TEEN seventy-five

t3



SECONDI PIATTI

Yery special!
RIS in CAGNON: Italian rice boiled, th€n sauteed in butter with Italian Fontina cheese. Topped with three
veal rolls stuffed with prosciutto crudo, parmesan and pa$ley in a creamy mushroom sauce. It is a typical
wedding dish in Piedmont.

SDaTEEN sevenrv-five

FILETTO di POLLO allo MARCHICIANA
Filet of chicken, battered and sauteed h butt€r and cognac. Served on a b€d of fresh spinach with a slice of prosciut-
to crudo and covered with a tasty cream sauce.

SXTBEN seventy-five

COTOLETTE di MAIALE
This ltalian version of the pork chop has a crust of ftesh br€adcrumbs. The crusr keeps the flavor inside and pro-
vides a nice texture, but the original reason was to giv€ the meat a golden color. After all, one eats with one's eyes
as well as with the nose and mouth.

SDnEEN sevenrv_five

WIELLO sla PIZZAIOLA
This dish gets its name from the treatment given these two veal paties. Bmised with tomato, olives, capers. and
given a final covering of creamy mozza&lla and a sprinkling of oregano. This recipe is typical of central ltalian
regions and is generally unaccompanied by any side dish becaus€ of the generous sauce that sunounds it.

FOURTEEN eichtv,fiv€

SCALOPPINE di }'ITELLO
All arc s€rved in a cream sauce with a side order of peas.

- al LIMONE - with lemon, garlic, panl€y, and stice of prosciutto cmdo, sauteed in butrer.

- al MARSALA - with a typical wine from Sicily.

- ai FUNGHI - wirh

- alla MOMO - a

PORTAFOGLIO alh
Like a stuffed pocketbook d€licate layers of guyerc,

EIGHTEEN sevedty-fiye

prosciutto, and fine herbs. lt is



GAMBERI alla MoMo
A dozen succulent shrimp with srnoked salmon in a cream sauce made with hertrs. spices, brandy and wines. Served
with a side order of fresh mushrooms, hearts. of palm, artrchokes, lemon and olive oil.

SE\EI,ITEEN nin€ty-fi ve
SALMONE d CARTOCqO
Wrapp€d in a pouch to preserve its delicate flavor, the salmon is then baked in the oven with a sauce made with veg-
etables, onioN, herbs, musl'rooms, cream and eggs,

FOURTEEN eighty-five

INSALATA VERDE (Yes"randn)
A fresh green salad with walnuts, tossed with a Italian &essing a a MoMo.

INSALATA PRIMAYERA lV e s e t a ian)
A ftesh green salad wilh diced fontina cheese, served in a slightly garlic dressing.

INSAI-ATA FANTASIA
OuI equivalent of the chefs salad. but with diced prosciutto crudo and cheeses - a fantasy salad.

FOUR twenty-five

FM seYenty-five

b bucca I'd mirya stra.ca se h sa no de va.ca.

The above phrase is a popular expr€ssion in ltaly which translates as "the moulh does not b€come tired before tast-
ing the cow-" This melns that in lraly cheese if offercd at rhe end of the meal. In order to be faithfut to the ltalian
culinary tradition, we offer to our clients the possibility of tasting a variety of che€ses imported from Italy. As we
are at the mercy of the imponers, pl€ase forgive us if, Fom time to time, a particular Italian che€se in nor avaitable.

A LA CARIL bne cheese\
CHEESE PLATE (rrlde ct"?ser)

TwO fifteen
FOUR forty-five

l 5

INSALATE

FORMACCI



DOLCI
DesscrE

ALL DESSERTS ARE'IHREE ninetv-five

MACEDONIA
This is a very mafielous concoction, rich with the fteshest ftuit the season offem. A light delicacy to end the ideal

ZABIONE
A thick, o€amy, deliciou3 combination of ftesh eggs, sugar, and Marsala wine. Served cold with {iesh strawbenies
and sweet cream, A premier Italian dessert,

TORTA o DOLCE del GIORNO
A special cal(e or rlre"r rtt 

" 
da) in MoMo's own style. Always a delight.

AFTOGATO
The Edglish translation of this word - &rrned - is the name of this dessert because we drown honey ice cream in a
hor espresso and top it with fresh whipped cre{r.

AMARENATA
The chenies that we use fm this dessst are impofied from the Bologna region in Northem ltaly. A tasty covering of
wild cherries in syrup over vanilla ice cream, topped with ftesh whipped crean, makes for a sive€t sensation, espe-
cialy for children.

scruscrA'
A word popularized during World War II by the American soldierc ifl Naples, it is derived hom the English word
snrernr"e. Italian childrcn would often ask the soldiers for a shoeshine. Their pronunciation sounded morc like
Jrr d, and so it came to mean all the children of Naples. This chocolate ice caeam dessert is topp€d with the ltalia
egg-based liqueur called Vov, made in our own kitchen. Topped wilh fiesh whipped cl€am and crush€d amaretto
cooki$,

l ce  Cream

l6



BEVANDE

SOFT DRINKS, ICED TEA & COFFf,E

ITALIAN ICED TEA

ONE fifty

Whole tealeaves coupled with a longer brewing process yield a tastier and stronger iced tea.
It is served sweetened and flavored with lemon iuice a hint ofvanilla and mint leaves.

TWO

PANNA 
"nd 

FERNARELZE ITALIAN MINf,RAL \IATER
The first is a still water, while th€ other is a naturally sparkling rnineral waler.

500 ml
I liter

I'C ROOTBf,ER

GRANITA

ESPRESSO

CAPPUCCINO - CAFFELATTE

ffiYf{*
We ^lso seFle Sa,n Pellegrino Carbonated beverages.

ARANCIATA Omnse flavor.
LIMONATA Lemon llavor.
CHINOTTO - Made wilh the jrice ofa small, bitterinedible citms ftuit-
SAITBITTER - A sparkling non-alcoholic aperitifwith a bitter orange flavor

TWO twenry

ONE firy

Finely crushed ice enriched with ]talian syrups- Choose betw€en the following flavors:
Almond Milk Chocolat€ Minl Hazelnut Orzata (Orgeat) SFawberry Wild Cherry

TwO fifty
FRAPPf,'
A ia3ty yet light rnilk shake. Choose between tlD following flavors;
Alrnond Milk - Amaretto -cho€olare - Haz€lnut - Orrata - Strawbenv - Vanilla - wild Cherrv

TWO fifty

TwO fifty

TWO eighty

Flavors may be added to your cappuccino orcaffe'latte to taste. Your choices are the following:
Amarefto - Chocolate - Hazelnut Idsh Cream Vanilla .seventy-five

CAPPUCCINO d LAMETvfl ELE
A tasty variation ofcappuccino served in Milan. The esFesso coffee is served with cosnac flavored
whipped cream. Flavon €an be added to taste as wilh the regular coff€e.

THREE fifty

t{nlvf,v d solvs HoT TEAS
Darjeeling - Eglplian Chamomile - Red Raspbeny Hot Cinnamon Spi€e TWO



Daily Lunch Specials

Mond.y trough Fridry we offer for lunch some of the dinner
pastr entree$ ot the special price of:

EIGET trinety-ffve

MONDAY: FARFALLINE .l SALMONE (page 12)
RAVIOLI di CARNE (p6ge l1)

TUESDAY: ?AGLIA e FIENO (page ll)
TORTELLI dt SPINACI (page t l)

WXDNESDAY: CAPELLI d'AMELO rlh MoMo (page 12)
CONCHIGLIE rl QUATTRO FORMAGGI (page 10)

TTIURSDAY: TAGLIATELLE rl CACAO (page l0)
CA}ELLI d'AI{GELO igli ASPARAGI (page I I )

FRIDAY: FETTUCCINE rlh SA.NTALLORO (page 12)
TRENETTE col PESTO (page l0)

To provide the best possible service we offer only one check.
18% gratuity is added for parties of eight or more.


