ANTIPASTI

ZAMBRI “CESARE” SALAD $10
OUR TAKE ON THE CLASSIC

INSALATA MISTA $9
MIXED GREENS & SEASONAL GARNISHES

HOUSEMADE DUCK RILLETTE $14
SERVED WITH FENNEL CANDY & VIOLETTE MUSTARD

ITALIAN COBB SALAD $10
BOSTON LETTUCE, GORGONZOLA DRESSING, WALNUTS,
PANCETTA, GRAPES & DEEPFRIED EGG

GOAT CHEESE PANNACOTTA $12
PANNACOTTA LAYERED WITH MARINATED BEETS & PEARS,
GRAPEFRUIT GELATO & PISTACHIO DUST

FRIED MOZZARELLA WITH ORANGES & PRESERVES $9

PALOTTE ABRUZZESE $10
LITTLE FRIED BREAD DUMPLINGS

SIDE OF ORGANIC EXTRA VIRGIN OLIVE OIL AND AGED
BALSAMIC VINEGAR $1.50

PI1Z.ZE

THE QUEEN s14
TOMATO SAUCE, BOCCONCINI, BASIL

PROSCIUTTO s15
PROSCIUTTO, MOZZARELLA, TOMATO SAUCE,
BALSAMIC TOSSED FRESH GREENS

ALPINA s14
GOATS CHEESE, PECORINO, PUREED GREENS,

SALSICCIA $15
HOUSEMADE SAUSAGE, TOMATO SAUCE, MOZZARELLA,
TOUCH OF FENNEL CREAM

NONA MERLOCCO s14
ONIONS, PECORINO CHEESE, OLIVES, GARLIC, TOMATO SAUCE

ARRABBIATA $14
SPICY PICKLED PEPPERS, PEPERONCINO,
MOZZARELLA, TOMATO SAUCE

HAWAIIAN $15

PINEAPPLE, HAM, JALEPINO, SMOKED CHEESE, TOMATO SAUCE,

ROSEMARY

EXTRAS FOR PIZZA
FUNGHI s2

ANCHOVIES s3
PROSCIUTTO $4

18% Gratuity added to all groups of 8 or more

PRIMI

SPAGHETTI WITH MEATSAUCE $18
GNOCCHIWITH TOMATO SAUCE s$20

MACCHERONIWITH RICOTTA, PECORINO & TOMATO
FLECKS s18

GARGANELLE WITH SQUASH, SAGE BROWN BUTTER &
ALMONDS s18

SPAGHETTI ALLA CHITARRA WITH CRAB RAGU s20
BUCATINI ALLAMATRICIANA $18
SPAGHETTI WITH CLAMS & WHITE WINE $20

PENNE WITH GORGONZOLA CREAM SAUCE & PEAS s18

SECONDI

SEARED LOCAL ALBACORE TUNA s28
TOSSED WITH OLIVE PUREE SERVED WITH TOMATO PASSATA &
POLENTA CUBES

FENNEL DUSTED DUCK BREAST $28
SERVED WITH BLUEBERRY & PORT SAUCE & HAZELNUT-POTATO
CROQUETTE

GRILLED VEAL CHOP s28
SERVED WITH ATOMATO CAPER SAUCE & POTATO ANNA-MARIA

BISON RIBS s$28
BRAISED WITH VENTIAN SPICE SAUCE & SERVED WITH
POLENTA

CRISPY PORK SHOULDER $28
AZAMBRI'S CLASSIC SERVED ON GREENS-RADISH-POTATOES-
GRAPES WITH CHILI MAYONNAISE

BEEF FILETTO WITH GORGONZOLA FONDUTA,
MUSHROOMS, HAM, CHEDDAR s30
BEEF TENDERLOIN SERVED WITH POLENTA

Daily Features & Contorni are
found on our special sheet

Substitutions politely declined. While modifications & substitutions
may seent easy to accommodate, these requests compromise the nnique
characteristics of our food & the efficiency of onr service.

PLEASE NOTE - ALL OLIVES MAY HAVE PITS, PASTA IS FINISHED WITH
CHEESE UNLESS THEY CONTAIN SEAFOOD IN THE SHELL, OUR KITCHEN
HANDLES ALL FORMS OF FISH, SEAFOOD, NUTS, MUSHROOMS, WHEAT
AND DAIRY




