
 Antipasti 
ARANCINI $6
A house-made saffron risotto ball stuffed with lamb 
ragu and mozzarella that is then breaded and fried.   

POLPETTE AL SUGO $8
Homemade meatballs in a tomato basil sauce with 
house-made bread.

PROSCIUTTO PLATTERS $12
21-month aged Prosciutto di Parma served with 
homemade focaccia bread and Kalamata olive dip.

 Insalate & Zuppa 
INSALATA DI CESARE $8
Hearts of Romaine lettuce grilled and topped with our 
homemade Caesar dressing and shaved Parmigiano 
Caesar dressing contains raw egg yolk.*

GORGONZOLA DOLCE, PERA E NOCI $8
Sliced pears, gorgonzola cheese from Italy, spinach 
and walnuts.

TUSCAN SOUP BOWLS $6
A cozy concoction of farro, zucchini, sweet onions, 
carrots and fontina cheese.

BUCATINI ALL’ AMATRICIANA $14
Thick, hollow spaghetti-like noodles in a San Marzano 
tomato, guanciale (cured pork cheeks) sauce, topped 
with pecorino cheese.

FETTUCCINE ALLA BOSCAIOLA $18
Homemade fettuccine tossed in a Portobello mushroom, 
organic pea, local made Italian sausage, cream and 
Parmigiano Reggiano sauce. 

CANNELLONI $16
House-made pasta is filled with ricotta, fontina cheese 
and spinach. It’s then topped with tomato-basil sauce, 
béchamel and Parmigiano-Reggiano before being baked 
in the oven (vegetarian).

FETTUCCINE AL POMODORO  
E BASILICO CON POLPETTE $15
Homemade fresh fettuccine (spaghetti available up on request) 
tossed in a tomato basil sauce, with Parmigiano Reggiano, extra 
virgin olive oil and topped with homemade meatballs

PAPPARDELLE AL RAGU’ D’AGNELLO $18
Fresh homemade pappardelle pasta with a local grass-fed 
ground lamb and San Marzano tomato sauce topped with 
Parmigiano-Reggiano.

PENNE ALLA VODKA   $16
A creamy tomato sauce with a splash of vodka, guanciale 
(cured pork cheeks) and extra virgin olive oil.

GNOCCHI ALLA SORRENTINA $16
Homemade potato dumplings in a tomato basil sauce topped 
with fresh mozzarella and finished in the oven (vegetarian).

LASAGNA DI CARNE $18
Homemade pasta layered with Roman style meat ragu sauce, 
béchamel and 36-month aged Parmigiano-Reggiano.

FETTUCCINE BURRO E PARMIGIANO $8
A kid-friendly pasta dish of fettuccine served with butter and 
parmigiano cheese.

À La Carte  
To-go Menu

Prices are a 20-25% savings over dining in!

CALL (406) 437-4497 TO PLACE YOUR ORDER

 Pasta  Gluten free pasta is available with any of our sauces

 Secondi 
POLLO ALLA CACCIATORA $24
Organic chicken breast, pan seared in a garlic, white 
wine, rosemary, sage, olive and grape tomato sauce. 
Served with vegetables.

VEAL SALTINBOCCA ALLA ROMANA $25 
Veal scaloppini layered with fresh sage and Prosciutto di 
Parma, pan seared in a white wine lemon sauce. Served 
with Yukon gold roasted potatoes and vegetables. 

PESCE SPADA ALLA GRIGLIA $24
7 oz fresh swordfish filet, grilled and served with our 
salmoriglio sauce, roasted tomatoes and vegetable.

 Dolci 
TIRAMISU $8

CANNOLI   $6                              

CROSTATA RICOTTA 
E CIOCCOLATO  $6
Chocolate and ricotta pie 

TORTA AI FRUTTI  
DI BOSCO  $6  
Mixed berry cake

TORTINO SOUFFLE 
AL CIOCCOLATO  $5
Chocolate soufflé

CHOCOLATE MOUSSE  $7

TORTA DELLA NONNA  $6 
Lemon pastry cream pie     

GELATI   $6
Tartufo Gelato al Pistacchio
Pistachio gelato truffle rolled in 
chopped pistachios

Spumone Nocciola e Cioccolato 
Chopped fruits and nuts nestled 
between layers of chocolate, 
hazelnut, caramel & vanilla gelato.


