PRIMI PIATTI

SOUP DU JOUR
$6

GRAPE LEAVES
Jtu]%zaz with three cfegg
$6

STUFFED HOT PEPPERS
dcﬁcimg‘ blend 0’/ cfegg G italian bread crumé‘ over a tomalo cream
$8

LUMP CRAB CAKES
drgged with if(fzgc made red pepper remoutlade _Jauce
$9

CRISP CALAMARI
t(ggea? with falamata o’ﬁ'vg, parmeyan cfcge &G our C&UiC;l jno’mdddrd Jauce
$9

CLASSIC CAESAR SALAD

a/l”{L'C crouton ((i) armeran (‘%@6 (&

4 Y ey ef
$

SPINACH CHOP SALAD
tqged with faam, eqqy; Jun]%mfer J@e@f, red onion G a %o’r%mggﬁz Vina,i%rette
$8

ROASTED BEETS
%rilﬂfeaz oniony, warm %(fat (Jf@(g@, /Uincnug G faﬁ“amic Jyrep
$

. SECONDI PIATTI .
aﬁ/ entreef are accd@nanwcz b’}z our /méy‘t}ﬁ Jeéct %rcen Jafwz

ANGEL HAIR PASTA
Cffrimfa, artichokey, ij'm'nacﬁ pYyto, goat cheege togred in a white wine & toagted bread crumiby
$18

PASTA POMODORO
with penne & ricotta cfege $14 add Jfrimlp $17

TUSCAN PASTA
delicions meat jauce with penne & ricotta cheese $17

HOMEMADE RICOTTA CHEESE RAVIOLI
Cf@ri)ed with choice d/ fm)wddra $16 or  tucan meat jauce $18

SOFT POLENTA WITH CURRY CHICKEN
with inétafe ngfrd(mz & Jweet pedy
$19 *



. TERZI PIATTI .
aﬁﬁ entregr are acamﬁvanwd Z% our /Hlﬂlé'y‘%é Jeéct %rcen Ja/ud *

TROUT FRANCAISE
Jerved over a ngfro“mn ryotto G ]f‘g{ ve%etaffg
$26

ATLANTIC SALMON
Jerved over a fregh lemon rijotto with jauteed Jlbmaa{ &G roayted %arﬁ'c
$22

BALSAMIC CHICKEN
with roasted %arﬁc, %mymggfa a w%yvjned potato
$18

BRAISED LAMB SHANK
with jweet %arﬁ'c wﬁgnlbed potato & root De%etaffg
$24

PORK TENDERLOIN
with jweet potato mayhed, cajfa%c confit & Jf?iced cider jauce
$24

RACK OF LAMB
Jerveaz over goat cfege /Udfénm, chteed (_j/DL‘ILch{ and a lamb au /’(m
$34

14 OZ. NEW YORK STRIP
gerved under a frefh aru%ulﬂa Jatad, J/nrinffed with ymymggfa &G onion crypy
$27

20 OZ. COWBOY RIBEYE
bone-in, jerved under sauteed mushroomy & caramelized oniony, t(ynjbed with jhoe th'l,'ﬂ,% potatogy
$32

1673 HERTEL AVENUE, BUFFALO NY  716.446.1673, DJGIULIOANDCOMPANY.COM

a%'d% an endfa/ww% evening under _tary



