RLver's Edoge
A Tuscan Grille

DLnner Menu

APp etizers

calawart Fritto
A plateful of calamart Lightly dusted with seasoned flour, thew flash fried.
Served with marinara sauce anol pesto aioli.  $8

Bruschetta qambretto
Melted wmozzarella crostini topped with wmarinated towmato, basil and garlic
finished with diced grilled shrimp.  $7

Milito con Brodo
Mussels sautéed tn olive oil, butter and garlic; opened with a white wine and seafood broth thew garnished
with diced tomato and fresh basil. Served with warm sourdough bread.  $12

qanmbretto Grigliato
Jumbo shrimp, marinateo and grilled, served with a tangy towmato pesto. 49

Salads

caesar Grigliato
Split hearts of romaine, brushed with olive oil and grilled.
Served with seasoned croutons, fresh Romano and a tangy Caesar dressing.  $€

Pera con Bavagline lattugn
Fresh bib Lettuce tossed with tarragow citrus vinaigrette, topped with slices of fresh pear,
candied walnuts, and chevre cheese. $9

msalata DL qorganzola

Spring wix of greens tossed with balsamdic reduction and extra virgin olive oil topped
with gorgonzola cheese crumbles, tomato, cucwumber and red onton. $7

Complimentary Bread Available upon Request



Pasta

Marsala di Pollo
Chicken breast sautéed with mushroom, onton, garlic, and Marsala wine;
served over Chiantl rigatalli pasta and wilted spinach.  $17

Plcatta carne di vitello
veal scaloppini sautéed with onlon, garlic, artichokes, and capers tn a white wine sauce;
served aside a bed of capellini pesto pasta.  $21

Bolognese
Tangy talian sausage tossed tn a creamy marinara set atop al dente penmne pasta.  $15

Ganmbretto con Capellini
Six marinated and grilled junbo shrimp atop capellint tossed in sun-dried tomato pesto cream sauce. $22

Nicademis di Cappesante
Seaved prosciutto wrappeo scallops sit atop a bed of linguine tossed
in a delicate sauce of oven-ronsted tomato and wilted spinach.  $23

Fettueelnl di Pesce
Pawn seared shrimp, scallops and crab wmeat tossed with Alfredo sauce and spinach fettueeint noodles.
qarnished with tomato and fresh basil.  $22

Ewntrees

Filetto di Manzo Ripieno
Seaved tenderloin medallion stuffeol with crab served atop saffron and sun-dried tomato risotto, garnished
with garlic butter sauce. $2

Ribeye Bistecea
Grilled to perfection and served with garlic wmashed potatoes, asparagus wrapped in prosciutto and
garnished with cognac pepper sauce $28

Braclola di Matale
Acthick cut center Loln bone-in pork chop grilled with balsamic veduction served atop
horseradish mashed potatoes and grilled apples. $23

cannellonl de Pollo
Chicken, tang Y talian sausage, spinach and pancetta stuffed crepes, smothered bn Alfredo sauce and
lightly browned; garnished with fresh tomato and basil.  $16&

Osso Bucco
Braised veal shanks and vegetables in a hearty white wine sauce.
Served with ronsted garlic mashed potatoes.  $19

Branzino con qunoceht
Pan-seared Chilean sea bass atop an accompaniment of handwmade gnocehi finished in thyme brown butter
serveo alongside oven-roasted tomatoes, wilted spinach and creamy orzo pasta  $26

Hallbut Griglinto
Grilled halibut served with fire-roasted potatoes, zucchind, squash, bell peppers and onion.
Finished with basil and roasted garlic infused olive oil.  $22






