FLAVIAS |

CUCINA ROMANA

ANTIPASTI

POLPETTE coN POLENTA | 22
beef & pork meatballs, polenta
served with garlic bread

LAMB LOLLIPOPS | 3I
New Zealand frenched lamb chops
arugula basil pesto

CARCIOFI FRITTI (v+) ' 19
fried artichoke hearts
lemon vinaigrette

BURRATA (cr,v) | 19

MISTO bI BRUSCHETTE (v) | 17
tomato & garlic, roasted red peppers

arugula, roasted red peppers
balsamic glaze of Modena

ADD PESTO OR TRUFFLE SAUCE (*2)

SPINACETO (er,v) | 19
baby spinach, caramelized pistachios
cranberries, gorgonzola cheese
house vinaigrette

INSALATE

VENTICELLO DI ROMA (er,v) | 19
arugula, cherry tomatoes
roasted red peppers
basil pesto dressing
shaved parmigiano

ARANCE & FINOCCHI (cF,v+) | 19
orange & fennel salad
mixed olives, red onion
house vinaigrette

SORRENTINA (v) | 27
tomato sauce
fresh-mozzarella, basil

PESTO CAPRESE (v) | 27
cherry tomatoes, ciliegine
mozzarella, arugula pesto

GNOCCHI DI PATATE

GLUTEN-FREE AVAILABLE (

GORGONZOLA & WALNUTS (v) | 30

gorgonzola cheese, toasted walnuts

QUATTRO FORMAGGI (v) | 27

four cheese sauce

RAGU | 30
beef & pork ragu

NORMA (v) | 28
tomato sauce, stewed eggplant
ricotta salata cheese

TARTUFO (v) | 3I
truffle cream sauce

RIGATONI

RAGU | 30
beef & pork ragu

AMATRICIANA | 28
tomato sauce
slow-cured pork guanciale
caramelized onions

MISTO FUNGHI (v) | 33
Two River Gourmet Mushrooms
tossed in evoo & garlic

ARRABBIATA (v) | 27
spicy tomato sauce

SPAGHETTI

CARBONARA | 29
slow-cured pork guanciale, yolk
black pepper, pecorino romano

CACIO E PEPE (v) | 27
creamy pecorino romano
black pepper

PUTTANESCA | 26
tomato sauce, olives
capers, crushed red pepper

GRICIA | 28
slow-cured pork guanciale
pancetta, black pepper
pecorino romano

ORECCHIETTE

TARTUFO (v) | 32

truffle cream sauce

RAGU | 30
beef & pork ragu

AMATRICIANA | 28
tomato sauce
slow-cured pork guanciale
caramelized onions

MISTO FUNGHI (v) | 33
Two River Gourmet Mushrooms
tossed in evoo & garlic

SORRENTINA (v) | 27
tomato sauce
fresh mozzarella, basil

{, s V = VEGETARIAN | V+ = VEGAN | GF = GLUTEN FREE AT
4 N,
WE KINDLY ASK FOR NO SUBSTITUTIONS OR HALF PORTIONS. | PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES. N
%‘IS% SURCHARGE WILL BE APPLIED TO ALL CREDIT CARD TRANSACTIONS. | A 20% GRATUITY WILL BE AUTOMATICALLY ADDED TO PARTIES OF 8 OR I‘%

O O




FLAVIAS |

CUCINA ROMANA

CARNE E PESCE
BISTECCA ALLA ROMANA | 54

6oz ribeye served with house cut fries
chef’s choice of vegetables
ADD CRUMBLED GORGONZOLA (*3)

COTOLETTA ALLA MILANESE | 36
breaded chicken cutlet, baby arugula
cherry tomatoes, shaved parmigiano

SCALOPPINE pI POLLO |32
sautéed chicken cutlet, marsala wine sauce
garlic mashed potatoes, chef’s choice of vegetables

SPAGHETTI coN FUNGHI E GAMBERI | 38
spaghetti tossed in a light cream sauce
sautéed Two River Gourmet Mushrooms, shrimp, pancetta

SALMONE | 39
atlantic salmon, lemon-garlic white wine sauce
garlic mashed potatoes, chef’s choice of vegetables

S BELLVIEW

WINERY
SIDES BEVERAGES REDS SPLIT*| FULL
BROCCOLI pi RAPA (v+) | 12 ' S. PELLEGRINO WATER | 8 SOLAVITA 7 32
sautéed broccoli rabe, garlic sparkling stone fruit - vanilla
red pepper flakes
ACQUA PANNA WATER | 8 CABERNET FRANC 25 43
INSALATA (v) | 9 still rose petal - red pepper
mixed greens salad
house vinaigrette S. PELLEGRINO SODA | 5 SAN MARCO 23 40
blood orange blackberry - purple
SHRIMP SKEWER | 18 plum - fennel
grilled jumbo shrimp BOYLAN GINGER ALE | 6
lemon-garlic, evoo
SODA | 4 WHITES
SEASONAL VEGETABLE | II coke, diet coke, sprite PINOT GRIGIO 9 33
chef’s choice orange peel - honeydew
ICED TEA | 4.5
PATATE FRITTE (v+) | 10 pure leaf unsweetened CHARDONNAY 21 35
house cut fries apple - nutty - buttery
ADD TRUFFLE PARMIGIANO (+3)
SPARKLING
are g PET-NAT ROSE - 35
E3:TE
LET US BE THE BACKDROP #-'_' ) bubbly - rose petals
FOR YOUR NEXT PRIVATE EVENT 3=/ '-:jln strawberries
SCAN QR TO LEARN MORE Elj %, '-'.l._-lrfh: *SPLIT = APPROX. 2 GLASSES
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