CL;\/‘W\QQQ,O:/&/

Our menu focuses on elevating tfraditional Portuguese & Italian dishes by offering a taste of
the classic favorites and a view of the contemporary flavors of the season.

APPETIZERS

APIRITIVO DA CASA
Calamari, Mini Beef Wellingtons, Chourico, Risotto Fritters 40

OYSTERS ROCKEFELLER D
Fennel, Bacon, Spinach, Parmesan 14

SPITADA DE (ZAMARAO@@>><:(>
Jumbo Shrimp Grilled and Served In Lemon Vinaigrette 14

FOLHADOS DE BIFE
Puff Pastry Stuffed With Filet Mignon Tips And Mushrooms Demi-Glaze 14

ARANCINA CON MOZZARELLA
Fontina, Risotto, Chives, Onions, Garlic, Parmesan, Bread Crumbs 12

CALAMARI FRITTI 330
Lightly Battered Squid, Fried 13

POLVO GRELHADO 23D
Grilled Octopus, Red Onions, Bell Peppers, Parsley, Olive Qil, Red Wine Vinegar 14

SOUPS

BISQUE DE LAGOSTA
Lobster, Brandy, Herbs, Heavy Cream 8.5

SOPA DE ABOBORA COM MEL
Roasted Butternut Squash, Curried Pears, Candied Walnuts, Créme Fraiche, Sage 8.5

SALADS

INSALATA CAESAR
Traditional Caesar Salad, Homemade Caesar Dressing 8.75

INSALATA CARMELLO’S
Iceberg Lettuce, Radicchio, Roasted Corn, Tomatoes, Pancetta, Cheddar, Fried Onions, Buttermilk
Ranch Dressing 8.75



ENTREES

AGNOLOTTI CARDINALE
Homemade Agnolotti, Ricotta, Burrata, Fontina, & Parmesan Cheeses, Lobster Medallions, Cream Rose
Sauce, Grilled Asparagus 33

LASAGNA BOLOGNESE
Pasta Layered With Ricotta Cheese, Sausage, & Veal Baked In A Tomato Sauce

TORTILLINI CREAM ROSA
Cheese Tortellini, 60z Grilled Chicken Breast, Mushrooms, Rose Cream Sauce 25

SCAMPI CARMELLOS
Pan-Seared Jumbo Shrimp, Linguine, White Wine Garlic Butter Sauce 32

SALTIMBOCCA ROMANA
Veal Medadllions, Prosciutto, Fresh Sage, Mushroom Risotto, Brussels Sprouts, Madeira Cream Sauce 34

SALMONE FIORENTINA®3D
Fresh Salmon Filet, Crabmeat, Spinach, Olive Oil, Garlic, White Wine, Tomato Rice 34

PAELHA VALENCIANA NO FORNO @ @
Red Peppers, Peas, Lobster, Mussels, Clams, Shrimp, Scallops, Chicken, Chourico, Saffron Rice 38

GRILHADOS MISTOS
40z Pan Seared Filet Mignon, King Prawn, Jumbo Sea Scallop, Parmesan, Italian Herb Risotto, Grilled
Asparagus 35

PERNIL DE PORCO
All Natural Duroc Pork Shank, Creamy Polenta, Asparagus, Roasted Red Peppers, Hazelnut Gremolata
33

LOMBO DE VACA®.
8oz Filet Mignon, Roasted Potatoes, Stuffed Zucchini, Foie Gras, Balsamic Onion Port Demi-Glace 35

BISTECCA CON CHIANTI
Grilled 320z Bone-In Prime Rib, Maitake Mushrooms, Garlic Butter Roasted Potatoes, Broccolini 48

MERRY CHRISTMAS!!!

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
food borne illness especially if you have certain medical conditions.
*** Ask to Sub Gluten-Free Penne Pasta
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