ITALIAN CLASSIC

MARGHERITA
SAN MARZANO TOMATO, MOZZARELLA,
BASIL, OLIVES | 15

PEPPERONI
SAN MARZANO TOMATO, MOZZARELILA,
IMPORTED ITALIAN PEPPERONI |17

IT CALZONE
SAN MARZANO TOMATO, MOZZARELLA ROBIOLA,
BASIL, PROSCIUTTO DI PARMA | 19

THE BIANCO
QUATTRO FORMAGGIO - PARMIGIANO REGGIANO,
MOZZERELLA, ROBIOLA, FONTINA

LA PIZZA

na

DI SERAFINA

=25»% DI FABIO
SAN MARZANO TOMATO, MOZZARELLA,
PROSCIUTTO DI PARMA, SLICED TOMATOES | 22

=335 TARTUFO NERO
ROBIOLA, FONTINA, TRUFFLE
CHEESE, TRUFFLE OIL, BLACK TRUFFLE | 29

=55 FOCACCIA DI SOFIA
OUR LEGENDARY HOMEMADE FOCACCIA STUFFED

WITH OUR SIGNATURE TRUFFLE CHEESE BLEND | 24

SUBSTITUTE CAULIFLOWER

ON HOMEMADE GLUTEN FREE CRUST | 19

GLUTEN FREE CRUST | 4

MOZZARELLA E BURRATA

IMPORTED ITALIAN CHEESES:

BURRATA CHERRY TOMATOES | 19
BURRATA PROSCIUTTO DI PARMA | 21

BUFFALO MOZZARELILA HEIRLLOOM TOMATO CAPRESE | 17

CLASSIC
ANTIPASTI

BRUSCHETTA
TOASTED BREAD, HEIRLOOM
TOMATOES, FRESH BASIL, E.V.0.0.,
TOUCH OF GARLIC | 10

EGGPLANT ROLLATINI
BREADED ORGANIC EGGPLANT,
POMODORO SAUCE & BASIL | 12

2> MEATBALLS
HOMEMADE MEATBALLS,
TOMATO SAUCE, RICOTTA | 13

CALAMARI
CRISPY WITH ZUCCHINI,
HOMEMADE SPICY TOMATO DIP | 16

GAMBERI E AGLIO
SAUTEED SHRIMP, GARLIC
OLIVE OIL, CHILI FLAKES | 16

CIOPPINO
CLAMS, SHRIMP, MUSSELS
CALAMARI, TOMATO BROTH | 22

SALUMI E FORMAGGI
FRESH SLICED ITALIAN MEATS
AND ASSORTED CHEESES
25 FOR 2 PPL. | 45 FOR 4 PPL.

INSALATE

THE CHOPRA SALAD
MIXED GREENS, PEAR, CHERRY TOMATOES,
CORN, ASPARAGUS, WALNUTS,
LEMON VINAIGRETTE | 13

DI SOFIA
OUR ITALIAN VERSION OF CLASSIC CAESAR |13

=5 INSALTA DI PORTO BENNY
MIXED GREENS, CARROTS, HEARTS OF PALM,
AVOCADO, CORN, SARDINIAN DRESSING | 16

BEET SALAD
ROASTED RED & YELLOW BEETS, GOAT CHEESE,
ARUGULA, SHERRY VINAIGRETTE | 16

GOAT CHEESE & SPINACH SALAD
WARM ITALIAN GOAT CHEESE CROSTINI,
BABY SPINACH, HONEY, ROASTED PINE NUTS,
GOAT CHEESE, BALSAMIC DRESSING | 17

SERAFINA CHICKEN SALAD
GRILLED ORGANIC CHICKEN BREAST,
ROMAINE, MESCLUM,SUN DRIED TOMATOES,
RAISINS, PINE NUTS, PESTO DRESSING |18

55> SHRIMP ‘SAN PIETRO’ SALAD
AVOCADO, ARUGULA, CHERRY TOMATO SALAD,
HOT CANNELLINI BEANS, SHRIMP,
SWEET HOUSE SAUCE |19

ARUGULA E FILETTO
BABY ARUGULA, ENDIVES, ANGUS FILET TIPS,
SHAVED PARMIGIANO REGGIANO | 19

CARPACCIO
E TARTARE

» CARPACCIO

MALATESTA *
FILET MIGNON, JULIENNE VEGETABLES,
PARMIGIANO REGGIANO,
TRUFFLE MUSTARD SAUCE |17

35> TARTARE DI SOFIA *
AHI TUNA, SALMON MARINATED
IN A SPECIAL SAUCE,
AVOCADO, MICRO WASABI | 22

=35> CARPACCIO DI

FILETTO TARTUFO NERO *
FILET MIGNON, WARM BLACK TRUFFLE,
SAUTEED POTATOES |25

OCTOPUS CARPACCIO *
OCTOPUS, CHICKPEAS, OLIVES,
CHILI MAYO |26

TUNA | 10
MEATBALL | 7

SHRIMP | 8
CHICKEN | 5

ADD TOPPINGS UPON REQUEST

SALMON | 13
FILET TIPS |15

TRUFFLE | 6
BURRATA | 14

+*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. SERAFINA IS REALLY CONCERNED
ABOUT ALLERGIES PLEASE LET US KNOW OF ANY FOOD ALLERGIES YOU MIGHT HAVE.

_ SERAFINA
=332 = SIGNATURE DISH

WWW.SERAFINAMIA.COM



SKCONDI

FISH

=35> GRILLED FRESH FAROE

ISLAND SALMON *
LENTILS, BABY SPINACH, MUSTARD SAUCE | 28

s BRANZINO AI CHERRY TOMATOES

SAUTEED WITH WHITE WINE, LEMON,
ROASTED POTATOES, ASPARAGUS | 36

—— VEGAN & VEGETARIAN ———
VEGETARIAN BURGER

ARUGULA, CARAMELIZED ONION,
AVOCADO & FRENCH FRIES |15

=" VEGETARIAN PLATTER

SPAGHETTI SQUASH, SAUTEED MIXED VEGETABLES,
PINE NUTS, TOMATO SAUCE | 19

EGGPLANT LASAGNA

BAKED EGGPLANT, BECHAMEL, SAN MARZANO TOMATO SAUCE,
MELTED MOZZARELLA | 19

RISOTTO
FOREST MUSHROOM

MUSHROOM BLEND, PARMIGIANO
REGGIANO | 27

VEUVE CLICQUOT TRUFFLE
CHAMPAGNE, TRUFFLE | 29

DI MARE
CLAMS, SHRIMP, MUSSELS, CALAMARI,
LIGHT TOMATO SAUCE | 34

SHRIMP AL COGNAC
CREAMY COGNAC SAUCE, SAFFRON RISOTTO | 35

ROASTED VEGGIES | 7
BRAISED LENTILS |7

SIDES
TRUFFLE FRIES | 11
CLASSIC FRENCH FRIES | 6

MEAT
CLASSIC AMERICAN BURGER *

AMERICAN CHEESE, ONION, LETTUCE, TOMATO,
SERAFINA SAUCE, PICKLE, FRENCH FRIES | 17

ORGANIC CHICKEN BREAST PAILLARD
ARUGULA, PESTO, TOMATO, LEMON DRESSING | 21

ORGANIC CHICKEN MILANESE

BREADED, LEMON, ARUGULA, TOMATO, BASIL | 26

CHICKEN MARSALA
WITH FARFALLE | 26

5" ORGANIC CHICKEN PARMESAN
POMODORO, MOZZARELLA WITH SPAGHETTI POMODORO | 27

555 BLACK ANGUS NY STRIP STEAK *
ROASTED GARLIC, SHALLOTS, RED WINE SAUCE,

ROASTED POTATOES | 37

LAMB CHOPS
MASHED POTATO, ASPARAGUS AND MINT JELLY | 44

=% FILET MIGNON *

TRUFFLE BUTTER, GRILLED VEGETABLES,
ROASTED POTATOES | 35

VEAL CHOP MILANESE
BREADED BONE IN VEAL CHOP, LEMON, ARUGULA,

TOMATOES, BASIL | 45

=35 VEAL CHOP PARMESAN

POMODORO, MOZZARELLA, BREADED BONE IN VEAL CHOP,
SPAGHETTI POMODORO | 47

MASHED POTATOES | 7
GRILLED ASPARAGUS |7

SAUTEED MUSHROOMS |7

PASTAS

TRADITIONALLY MADE LIKE IN ITALY ‘AL DENTE’

GLUTEN FREE, WHOLE WHEAT, VEGAN PASTAS ARE AVAILABLE UPON REQUEST | 3

CACIO E PEPE

BUCATINI, PECORINO ROMANO,
IN PARMIGIANO REGGIANO WHEEL | 32

SPAGHETTI POMODORO
SAN MARZANO POMODORO
SAUCE, BASIL | 17

PENNE ALIARRABBIATA
SPICY GARLIC TOMATO SAUCE, PARSLEY,
CRUSHED RED PEPPER | 18

SPAGHETTI AGLIO E OLIO
‘AL PACINO’

E.V.0.0. RED PEPPER, GARLIC | 16

HOMEMADE PASTA
BEEF PAPPARDELLE

FILET MIGNON TIPS, PORCINI MUSHROOMS,
TOUCH OF CREAM | 38

=% GNOCCHI DI MAMMA

GNOCCHI, CHERRY TOMATO SAUCE & BASIL | 22

<35> GNOCCHI DI PAPA

GNOCCHI WITH A PESTO CREAM SAUCE | 22

PEPERONATA
PAGLIA FIENO, PEPPERS, ONIONS,
ITALIAN TOMATOES, SHRIMP | 26

LINGUINE ALLE VONGOLE
VERACI

BABY CLAMS, WHITE WINE, GARLIC, E.V.0.0.,
TOMATOES, RED PEPPER FLAKES | 22

BUCATINI CARBONARA

PANCETTA, SHALLOTS, EGG YOLK | 19

LINGUINE FRUTTI DI MARE
LINGUINE, CLAMS, SHRIMP, MUSSELS,
CALAMARI, LIGHT TOMATO SAUCE, | 29

PENNE ALILLA VODKA
=93 WITH PANCETTA GAMBERI & CAPELLINI
SAN MARZANO TOMATO SAUCE, PANCETTA, FETTUCCINE AL ANGEL HAIR, SHRIMP,
VODKA, TOUCH OF CREAM | 19 TARTUFO NERO FRESH TOMATO & BASIL | 24
FETTUCCINE DI ‘CORTINA’ P R savem 32 RIGATONI ALLA
BOLOGNESE

=" AL POLILO
CHOPPED ORGANIC CHICKEN BREAST,
PEAS, MUSHROOM, TOUCH OF CREAM | 21

SPINACH RAVIOLI

SPINACH RAVIOLI, RICOTTA, BUTTER, SAGE | 21

MEAT SAUCE |24

ADD TOPPINGS UPON REQUEST

RAVIOLI AL TARTUFO NERO TUNA | 10
- FARFALLE AL BLACK TRUFFLE RAVIOLI, | SALMON | 13
LIMONCELILO TRUFFLE CREAM SAUCE | 35 MEATBALL | 7 FILET TIPS | 15
BOW TIE PASTA, SHRIMP, LEMON, SHRIMP | 8 TRUFFLE | 6

TOUCH OF CREAM, DICED TOMATOES | 22

LOBSTER RAVIOLI

CREAMY LOBSTER SAUCE | 36

CHICKEN | 5 BURRATA | 14

+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. SERAFINA IS REALLY CONCERNED
ABOUT ALLERGIES PLEASE LET US KNOW OF ANY FOOD ALLERGIES YOU MIGHT HAVE.

_ SERAFINA
%57 = SIGNATURE DISH

WWW.SERAFINAMIA.COM






