TAVOLA DI ANTIFPAST]

Visit Mario’s antiPasti table for a wonderful selection of |talian aPPetizers, salads and condiments

the best way to start your cuiinarg exPerience with us.

/. UFPE (sour]

Minestra di Altamura

Sal’c Cocl I ]:ermel z Carrots {Ce]ergl Omions i Flum Tomatocs
RISOTTO E PASTI (RisoTT0o AND PASTA]

Risotto Bianco con FPesto

Slow Praised Risotto { (Concasse | omato | T oasted Fine Nuts I FPesto

Linguinc Fo”o e Funghi
Linguinc }Clﬂickcn | Mushrooms { Creamg Balsamic Reduction

FPenne ala bologncsc
Fenne i Bolognese | FParmesan Cheese

FPIATTI PRINCIPALI trirsT PLATES)
Ternera Saltimbocca, Aglio e QOlio
Veal piccata | Prosciutto | [Fresh Sagc[ Frovolone Cheese

Spaglﬂetti l Olivc Oxl | Chili F]akes iRoas’cecl Gar]ic

Salsiccc con \/crdi e 5alsa di Pomodoro
Sausage | White Bean (Cassoulet l Sweet and SPicg Tomato Salsa
Garlic Crostini

Calamari in Padella con Limone e Fangrattato -
Fam Fried Squicl | | emon [ Fangrattato Brca& Crumbs I f:cnnc] | Artichokff

Kids’ Suggcstion

Spaghctti con Folpcttinc di Carne al Pomodoro o Penne Alfredo ™ ===
SPaghetti meatballs in marinara sauce or penne alfredo !

DOLCI tsweeTs)
Qur Fastry Chcmc’s Daily (Creations

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk
of foodborne illness to the young children, seniors and those with a compromised immune system
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F. A MARIO, grandlcather to one of our first authentic ]ta]ian chefs,
was born to a Familg of humble means in the southwest |talian region of
Salerno. Growing up everyone in his Fami]y needed to Pu” their weight
to get }33. Mario was in charge of Preparing dinner and his delicious
cooking would bring his whole {:amilg to the table every night. Mario
Passed down that tradition by insti”ing that same sense of Passion for
his love of food and Family values to his children and granc{chil&rcn.
That is whg toc{ag you will feel and taste that same Passion when you
visit Mario’s Restaurant. With dishes insPirec] bg Mario’s hometown of
Sa]erno, you can find some of the most authentic lta]ian food in the

world including the signature dish Osso Puco alla Milanese.
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TAVOLA DI ANTIFPASTI

Visit Mario’s antipasti table for a wonderful selection of ]talian appetizcrs,

the best way to start your culinary experience with us.

ZUPFE [SouUP]
ZUPPa di Finocchi Brasati e Pomodoro
Braised [Tennel | T omato | White Beans | Roast (arlic

RISOTTO E PASTI [RISOTTO AND PASTA]
Risotto al ]:unghi
Mushroom E\/\/hitc Truﬁqc Oll | Mascarpone I \/\/hite Wine | Asiago

Risotto ai [ ruitti di Mare
Musscls { C]ams { Frawnsi }:ennc” Sagron | Tomato

Linguinc alla Carbonara di Salsiccia
Linguinel ]’calian Sausage | Farmesan Checsc i Fancc’cta | Carbonara Sauce

SPagl'xctti al Pesto
Spaghetti | Girilled Chicken Preast | Sun Dried T omato Marinara | Pesto

Lasagna a“a 5ologncsc
Lagered Lasagna with Bolognese & Béchamel Sauce

Kavioli f:romagio alla /ucca
(Cheese Ravioli | Butternut Squasl‘l Veloute | Walnut Putter | FParmesan (Cheese

FPIATTI PRINCIFALI [FIRST FLATES]
CioPPino
[resh Seasonal Seafood | T omato Ragout | Herb Crostini
Pollo Saltimbocca
Prosciutto and [rovolone Wrapped Chicken Breast | Olive Oil Crushed Red Skin Potatoes| (Garlic Rapaini | Fan Jus
SPinaci Mclanzanc e r:romaggio di CaPra Canncolinni
[ ggplant | Spinach | Mushroom & (Goat Cheese Cannelloni | White Bean & T omato Ragout

Costoletta di Agnc”o
Koas’ced Lamb Rack |501Ct Farmcsan and Herb Folenta i \/egetab]es Ratatoui”e | Rosemary Demi | Comcit Garlic

(Gamberetti e Casainga di rzagioli
White Wine & | emon sautéed Shrimp IWhitc Pean I Pacon Kagout
Pesce Siciliani
Parmesan & [erb Crusted Corvina [Tilet | Anchovy Putter | (Garden Vegetable Puttanesca
OSSObUCO alla Mi|anesc
Braisccl \/ca! Slﬂank | Sweet Fca Kisotto iBrumoisc \/cgetables ! Grcmolata

KIDS' SUGGESTION
5Pag}1ctti con Fochttinc di Carne al Fomodoro o Penne Al{:rcclo

Spaghetti with meatballs in marinara sauce or penne alfredo

DOLCI [SWEETS]
T iramisu
Sponge cake soaked in coffee with fresh mascarpone cream

(assata | _ime |nfuso con Crema di Ricotta
Wlld rastcrrg and fresh lime cassata infused with ricotta cream

Crostata al Cioccolato

Warm chocolate tart with bitter chocolate glaze and almond ice cream

Vani"a Fanna Cotta Aﬁ:ogata

\/ani”a panna cotta, deglazed with maPlc and coffee reduction

Mario’s

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk
of foodborne illness to the young children, seniors and those with a compromised immune system
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