ANTIPASTI

FRIED CALAMARI with Spicy Marinara 15
FRESH MOZZARELLA with Tuscan Peppers 13
ALTA STRADA’S FAMOUS SHRIMP SCAMPI with Toasted Bread 12
TODAY’S GRILLED BRUSCHETTA 14
MAMA’S EGGPLANT PARMIGIANO 11
THINLY SLICED PROSCIUTTO with Fig Jam 13
CRUNCHY VEAL MEATBALLS with Spicy Tomato-Basil Sauce 15
LOCAL MUSSELS with White Wine, Garlic and Black Pepper 10
HOMEMADE RICOTTA with Sage and Crushed Red Pepper 9
SOPPRESATA with Arugula, Pickled Red Onions and Aged Provolone 10
TENDER CLAMS ‘en Brodetto” 13
GIANT SHRIMP COCKTAIL 12
PASTA FAGIOLI 15
ANTIPASTI PLATTER FOR 2 24
J N\
INDIVIDUAL PIZZAS $15
~San Marzano Tomato, Fresh Basil and Mozzarella
~Sausage, Broccoli Rabe and Hot Cherry Peppers
~Mushroom with Truffle and Parmigiano
~Black Olive, Capers and White Anchovies
~Bianco - Mozzarella, Parmigiano and Ricotta
~Pepperoni
~New Haven - Fresh Clams, Parmigiano and Oregano
\ ~Prosciutto and Fresh Arugula r

SALADS

LUIGI’S CAESAR SALAD

INSALATA CAPRESE with Fresh Mozzarella and Heirloom Tomatoes
ENDIVE, RADICCHIO, PANCETTA AND GORGONZOLA
ARUGULA with Shaved Fennel, Olive Oil, Lemon and Parmigiano
SEASONAL MIXED GREENS with Fresh Herb Vinaigrette

A 20% gratuity will be added to parties of 6 or more
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PASTA

SPAGHETTI with Aglio, Olio ¢ Pomodoro

CAVATELLI with Fresh Summer Vegetables, Pancetta and Pecorino
PAPPARDELLE with Spicy Pork Ragu and Herbed Ricotta
TORTELLINI with Cherry Tomatoes, Sage Brown Butter and Panchetta
MUSHROOM RAVIOLI with More Mushrooms, Truffle and Parmigiano

TAGLIATELLE BOLOGNESE

SPAGHETTI with Tiny Clams and Smashed Cherry Tomatoes
CHITARRA with Shrimp Fra Diavolo, Tomato and Basil
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RIGATONI with Sausage, Peas, Tomato and Cream
FEDELINI ALLA PUTTANESCA with Golden Raisins and Pine Nuts

A LD SCHOOL FAVORITES*=

VEAL MILANESE* with Arugula, Frisee, 1omato and Red Onion 38
PERFECT CHICKEN “A LA PARMIGIANO” 25
FRESH GRILLED SALMON* with Zucchini, Tomatoes and Salsa Verde 33
GRILLED PORK CHOP* with Sausage, Cherry Peppers and Potatoes 29
ZUPPA DI PESCE with plenty of grilled bread for dipping 29
GRILLED PRIME SIRLOIN* “Tuscan Style” with Rosemary and Sage 36
GRILLED RIBEYE* with Mushrooms, Spinach and Roasted Potatoes 45
GRILLED FENNEL SAUSAGE with Onions and Peppers 20
CHICKEN PICATTA with Broccolini, Potato Puree, Capers and Lemon 32
TENDER VEAL SALTIMBOCA* with Prosciutto and Sage 40

ALTA STRADA’S KILLER BURGER* $15

Served with Homemade French Fries...
Add bacon, mushrooms or cheese FOR FREE

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food-borne illness, especially if you have
certain medical conditions.



