FPost Office (afe

Glutcn Free 5clections

Cocktail di Gamberi $%.50 each Caesar Salad ~no croutons %7

Shrimp cocktail served chilled with lemon and Ca{:é 5alac! $5
ktail

cocrratsance Mozzarella Caprcsc $8

Z,UPPa di VOV‘SO]C $9 Drizzlcd with extra virgin olive oil, balsamic vincgar

Sautéed little necks in fresh tomato broth or white and garnished with slivered olives...

wine and garlic broth — your choice...

Escarolc and White Bean Soup 56
Qur House Fo]cnta $7

Tuscan Stgle White Beans $7

Marinated in extra virein olive oil and fresh herbs

5
Gluten f:rec E_ntrces

Half Thin Crust Pizza

Toppc& with [Fresh Mozzarella , Plum tomatoes, and Basil, served with a (Caf¢ salad $14

Fire Grilled Chicken Marsala $15

Chicken Roman Stylc $15
[ire gri”e& chicken toPPec{ with roma tomatoes, basil and fresh mozzarella drizzled with extra

\/irgin olive oil and an agec{ balsamic reduction

Chicken Saltimbucca $15
Girilled Chicken breast toPPcc{ with Prosciutto ham, sage and Iight mozzarella cheese

Bistecca $20
14-ounce fire gri”e& NY striP cooked to your desired temperature

Filetto di manzo $26
Girilled filet mignon cooked to your desired temperature

Baked Scrod 516
T ender Cod baked with white wine, lemon and fresh herbs, drizzled with drawn butter

Bakccj Cod Fomodori $18
PBaked in a sweet Plum tomato broth, toPPed with baby sl’lrimp and sca”oPs

Fire Grilled Salmon [illet $16

Cooked to your desired temperature

Shrimp and Sca”op Saute $20
Jumbo ShrimP and Sea Sca”ops sautéed with sliced garlic} scallions, white wine and fresh herbs

Risotto al Guusto $18
Toppcd with your choice of: Pan Seared Salmon, Jumbo shrimp, or Roasted Statler Chicken Preast



